James Bay Inn

WELCOME TO THE JBI PUB AND RESTAURANT

of our dressings are made in house from scratch recipes.
Unlike chain restaurants, this is not a thaw, heat and
serve establishment, our food may take a little longer
to prepare, but we feel, you the customer, deserve that.
I hope you will enjoy your experience here with us and
come again and “do” bring your friends and family.

At the JBI, our mission is to

provide you with quality
service and food in a friendly
and cheerful atmosphere. We purchase only the
freshest ingredients available including top quality
meats and seafood. We use zero trans fat oil in our
fryers, which is in turn recycled into fuel. Our team in
the kitchen consists of young cooks aspiring to become
chefs; therefore most of our food products are made from
scratch. We use a minimum of processed items. You will
find our soups, salads, gravies, and chowders are all
homemade and some of the best you will consume. Most
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STUFFED MUSHROOM CAPS
APUB CLASSIC WITH FRESH HERBS, MELTED
CHEESES, BABY SHRIMP AND SEASONINGS.
SERVED WITH GARLIC TOAST. $14

NACHOS

HAND CUT TORTILLA CHIPS, ONIONS, PEPPERS,
JALAPENOS, TOMATOES AND 2 CHEESES. SERVED
WITH SALSA AND SOUR CREAM, LARGE $15|
SMALL $12|

ADD GUACAMOLE $3 ADD SPICED BEEF $4

ADD CHICKEN $6

CRAB CAKES
OUR SIGNATURE DISH WITH LEMON AIOLI $14

QUESADILLAS

UNLIKE ANYWHERE ELSE... CHICKEN OR BEEF OR
VEGETABLE OR SHRIMP, WITH PEPPERS, ONIONS,
SPICES AND CHEESE. BAKED IN A TORTILLA.
SERVED WITH SALSA AND SOUR CREAM. §12

HOUSE SALAD

A GENEROUS AMOUNT OF LETTUCE, CARROTS,
RADISH, PURPLE CABBAGE AND TAMARI SEEDS
WITH TOMATO CUCUMBER AND ASIAGO CHEESE.
SMALL $6 | LARGE $11

GREEK SALAD
TRADITIONAL WITH FETA AND OLIVES.
SMALL $7 | LARGE $13

GARLICTOAST 1PCE $2 2PCE $4
BASKET OF ONION RINGS $8
BASKET OF YAM FRIES $7
BASKET OF FRIES $6
COLESLAW $3

GRAVY $§f

RICE §$2

CHICKEN WINGS
ABAKERS DOZEN OF BC FRESH CHICKEN WINGS
IN ASSORTED FLAVORS. $13

DRY GARLIC PORK RIBS
ABASKET OF DRY GARLIC PORK RIB ENDS
SERVED WITH SWEET THAI CHILI SAUCE. $13

SEAFOOD MELT

A SHRIMP AND CREAM CHEESE MELT BAKED ON
FRENCH BREAD. GET YOUR KNIFE, FORK AND
TASTE BUDS READY. SERVED WITH LEMON AND
RED ONION. $10

DEEP FRIED CALAMARI

DREDGED IN SEASONED FLOUR SERVED
TRADITIONALLY WITH TZATZIKI SAUCE, DICED RED
ONION AND LEMON. $11

CHEF’S SALAD

FRESH GREENS WITH TOMATOES, CUCUMBER,
ROASTED TURKEY, BLACK FOREST HAM, TAMARI
SEEDS, TWO CHEESES AND A HARD BOILED
EGG. $14

CLASSIC CAESAR

FRESH ROMAINE, ASIAGO CHEESE, CROUTONS
AND CREAMY CAESAR DRESSING.

SMALL §7 | LARGE §$12

STEAMED VEGETABLES $3
ROASTED POTATOES $2
EXTRA DRESSING $0.50
MASHED POTATOES $2
SOUR CREAM $1

EXTRA DIP $0.50

SALSA $1
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SOUP OF THE DAY
CREATIONS FROM OUR APPRENTICE COOKS
AND CHEFS. CUP $5 | BOWL $7

SEAFOOD CHOWDER

THICK AND CREAMY, FILLED WITH CLAMS, SALMON,
HALIBUT, SHRIMP, BABY SCALLOPS, POTATOES AND
VEGETABLES. CUP $6 | BOWL $8

SOUP AND SALAD COMBO

A CUP OF HOUSE MADE SOUP AND CHOICE OF HOUSE
SALAD OR CAESAR SALAD. §11 OR A CUP OF
CHOWDER AND SALAD. §12

WEST COAST SEAFOOD STEW
HALIBUT, SALMON, 2 TIGER PRAWNS AND SCALLOPS
WITH FENNEL, FRESH VEGETABLES, TOMATOES AND
HERBS. $16

BABY SHRIMP AND

SPINACH SALAD

FETA CHEESE, RED ONION AND CHERRY
TOMATOES TOSSED WITH HONEY POPPY SEED
VINAIGRETTE $14

ADD BABY SHRIMP $4
CHICKEN $6
SAUTEED PRAWNS $6
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Sundaxji Caesars

Wednesday - Martinis
__ Thursday - Daiquiris
' Friday - Paralyzers
:Saturday ,_-SS’ea Breeze ,
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Monday - Margaritas *,
Tuesday - Screwdrivers |
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