L AT E 6 0 ’ S

70’S

Celebrating

70 Years!
80’S

PRESENT

70 years later, after Moe Jubitz
served his first customer, we are
still dedicated to bringing you a
World Class Customer Experience.

Jubitz

Menu

Get It To-Go! *
*$2.00 charge for all To-Go Orders

We hope you enjoy your dining experience!
Your meal at Jubitz, whether in the Cascade Grill or the Ponderosa
Lounge & Grill, features high quality Northwest beef, local egg
and dairy products, fresh breads and other seasonal items from
Northwest producers.

Catering available! Ask us for details.

CONNECT WITH US

TASTY

APPETIZERS
Chicken Wings - 17.25
Ten classic wings or spicy tender
chicken bites tossed in one of our
three sauces; jalapeño whiskey, BBQ
or buffalo style. Served with choice
of dipping sauce.

Chicken Quesadilla - 16.50
Large flour tortilla grilled with
cheddar and Monterey Jack cheese.
Served with guacamole, sour cream
and house-made salsa.

Overstuffed Potato Skins - 13.50
Five skins topped with cheddar and
Monterey Jack cheese, diced bacon,
green onions and sour cream.

French baguette smothered with
a three-cheese spread and lightly
broiled. Served with marinara dipping
sauce.

Onion Rings (V) - 13.25
Battered sweet onions fried to a
golden brown crisp. Served with our
signature sauce.

Teriyaki Steak Bites - 17.50
Pan-seared tenderloin steak bits,
coated with teriyaki sauce and green
onions.

Cheesy Bread (V) - 11.50

Spinach Artichoke Dip (V) - 11.75
Served with freshly made tortilla
chips.
Nachos Grande - 18.00
A mountain of freshly made tortilla
chips layered with seasoned ground
beef, refried beans, tomatoes, green
onions and black olives. Topped with
melted cheese and sour cream.
Add guacamole 4.00

1/2 Nachos - 14.00
Same great nachos,
smaller portion.

Add guacamole 4.00

FRESH

SOUPS & SALADS
Soup of the Day
Cup 5.00 / Bowl 6.00

Split Pea with Ham
Cup 5.00 / Bowl 6.00

Jubitz Clam Chowder
(Available Fridays)
Cup 6.00 / Bowl 7.00

Chili with Cheese & Onion
Cup 6.00 / Bowl 7.00

Small Green Salad (V) - 6.00
Iceberg lettuce, grape tomatoes,
sliced red onions, cucumbers,
crunchy croutons and your choice of
dressing.

Caesar Salad - 11.75
Crisp romaine lettuce tossed with
creamy Caesar dressing, shredded
Parmesan cheese and croutons.
Add grilled chicken breast 6.50
Add grilled salmon 10.25

Cobb Salad - 18.00
Chicken breast, bacon, crumbled
bleu cheese, diced tomatoes,
avocado and a hard-boiled egg
served on a bed of crisp lettuce and
your choice of dressing.

Fiesta Taco Salad - 17.50
Seasoned ground beef, diced
tomatoes, olives, lettuce and
cheddar cheese served in
a homemade fried tortilla bowl.
Served with sour cream, guacamole
and a zesty fiesta dressing.

Shrimp Louie - 19.00
8 large poached shrimp served
on top of a bed of romaine blend
lettuce, with grape tomatoes,
cucumber slices, a hard-boiled egg,
sliced olives and your choice of
dressing.

Classic Chef Salad - 17.50
Country ham, house-roasted turkey,
Swiss and cheddar cheese served
on a bed of crisp lettuce. Includes
tomatoes, cucumbers, sliced eggs,
olives and your choice of dressing.

JUICY

BURGERS
All burgers are 1/3 lb. hand pressed Pacific Northwest beef unless otherwise noted; Veggie patty substitute available.
Served with fries; substitute onion rings or tater tots for an addtional 2.50.
Gluten-free bun available as a replacement for an additional 2.50.

Patty Melt* - 16.00
1/3 lb. hand-formed patty, American
cheese, Thousand Island dressing,
grilled onions and marbled rye bread.
Served with a pickle spear.
Jubitz Jumbo Burger* - 22.75
Two 1/2 lb. ground sirloin patties
on a sesame bun with Sriracha
mayonnaise, caramelized onions
and two thick slices of smoked
Gouda cheese. Served with lettuce,
tomatoes and dill pickle slices.

World Class Chiliburger* - 16.50
Homemade chili, cheddar cheese
and onions served open faced.
Bobtail Burger* - 17.50
1/2 lb. beef patty with American
cheese, lettuce, tomatoes, onions,
pickles and Thousand Island
dressing.
Cascade Burger* - 13.50
Cheddar cheese, lettuce, tomatoes,
onions, pickles and our signature
sauce. Add three slices of bacon 3.00

Mushroom Swiss Burger* - 15.50
Beef patty, charbroiled to order and
topped with sautéed mushrooms
and melted Swiss cheese. Served
with lettuce, tomatoes, onions,
pickles and our signature sauce.
Pondo Burger* - 18.00
Beef patty stacked with onion rings,
two slices of bacon, cheddar cheese,
lettuce, tomatoes, pickles and
our BBQ sauce.

ADDITIONS TO ANY ENTRÉE
Bread Basket 4.00
Extra Dressings or Sauces .50 Sm. / 1.00 Lg.
Gravy 3.00 Sm. / 4.00 Lg.

V = Vegetarian (may contain dairy and eggs)

♥ = Healthy choice with fewer calories

15% gratituity added for parties of 7 or more.

HOUSE

SPECIALTIES
Served with your choice of baked potato, mashed potatoes, fries or rice pilaf, as well as a choice of soup, salad or vegetable.
Add grilled mushrooms for 1.50, add grilled onions for 1.50, add crumbled bleu cheese for 1.50.

Rib Eye Steak* - 29.50
In-house, hand-cut 12-oz. steak
grilled to order and topped with
garlic herb butter.

Hamburger Steak* - 19.75
12-oz. ground sirloin topped with
grilled mushrooms and onions.

Fresh Herb Encrusted
Salmon - 22.00
A 6-oz. salmon fillet seared with
fresh parsley, tarragon and chives.
466 calories ♥

Triple Citrus Chicken - 19.50
Tender chicken breast marinated in
orange, lemon and lime juices,
charboiled to perfection and topped
with a spicy orange sauce.
489 calories ♥

New York Steak*

8 oz. 24.50 / 14 oz. 34.50

In-house, hand-cut choice
New York steak, grilled to order and
topped with garlic butter.

Prime Rib* (Fri-Sun, 11am-11pm)

Finger Lickin’ Fried Chicken
3 pc. 16.50 / 5 pc. 20.75

Marinated chicken coated with our
special blend of seasonings, flashfried to give you moist and tender
chicken on the inside with a crispy
outside.

Cilantro Lime Rockfish - 19.50
An 8-oz. grilled rockfish fillet topped
with a cilantro lime sauce.
393 calories ♥

10 oz. 29.50 / 14 oz. 33.00

Slow-cooked with our own blend of
seasonings. Served with au jus and
creamed horseradish sauce.

COOKING SPECIFICATIONS

Boneless Pork Loin Chops - 18.75
Two tender boneless chops topped
with your choice of gravy.

Chicken Fried Steak - 20.75
Hand-breaded cube steak topped
with country sausage gravy.

JUBITZ

Steaks & Burgers Medium Well -

Rare - cool red center light pink meat
Medium Rare - warm surrounding center
red center
Well Done - no pink
Medium - warm pink
center

SIGNATURE

FAVORITES

PASTAS
Served with Texas garlic toast and your choice of soup or salad.

Homemade Meatloaf - 18.75
12-oz. portion of our special recipe served
with homemade mashed potatoes and
brown gravy, with your choice of soup or
salad.

Moe’s Mac & Cheese - 16.00
A delectable blend of our
creamy house-made threecheese sauce mixed with ham
and crumbled bacon.

Chicken Strips - 15.50
Crispy chicken tenderloins fried to a golden
brown with your choice of ranch, honey
mustard or BBQ sauce. Served with fries.

Spicy Buffalo Chicken
Mac & Cheese - 18.00
Macaroni drenched in spicy,
cheesy buffalo sauce with
chicken breast and topped with
grated Parmesan.

Teriyaki Chicken Noodle Bowl - 17.50
Stir-fried chicken breast, peppers, broccoli
and fresh garlic on a bed of teriyaki noodles.
Served with a side of sweet Asian chili
sauce.
Fish & Chips - 22.75
Three pieces of Alaskan cod fried to a
golden brown, served with fries, coleslaw
and tartar sauce.

Cajun Shrimp Pasta - 21.50
Eight large shrimp sautéed
with diced tomatoes and Cajun
spice. Tossed with penne pasta,
homemade Alfredo sauce, and
topped with grated Parmesan.

Crispy Chicken Alfredo -

19.50

Crispy chicken tenderloin
tossed with our homemade
Alfredo sauce, fresh tomatoes,
penne pasta and topped with
grated Parmesan.

Spaghetti & Meatballs - 16.50
A hearty serving of spaghetti in
homemade marinara sauce with
two large Italian meatballs and
topped with grated Parmesan.
Add a meatball 3.00

SUPER

SANDWICHES
Served with fries; substitute onion rings or tater tots for an addtional 2.50.
Gluten-free bun available as a replacement for an additional 2.50.

The Clubhouse - 16.00
Toasted triple-decker on your choice
of bread with country ham, houseroasted turkey, crisp bacon, lettuce,
tomatoes and mayonnaise.

Turkey Bacon Melt - 16.00
Thinly sliced house-roasted turkey
breast, crisp bacon, melted cheddar,
sliced tomatoes and Thousand Island
dressing on grilled sourdough bread.

California Chicken Wrap - 16.75
Grilled chicken breast strips, Swiss
cheese, bacon, lettuce, tomatoes,
mayonnaise and guacamole rolled in
a 12” flour tortilla.

Gourmet Chicken
Sandwich - 17.50
Grilled 6-oz. chicken breast or a
crispy fried chicken breast patty
with lettuce, tomatoes, mayonnaise,
bacon and Swiss cheese on a
brioche bun. Served with a dill pickle
spear.

Hot Roast Beef Sandwich - 16.50
Thinly sliced roast beef served open
faced on your choice of bread with
homemade mashed potatoes and
brown gravy.

Jubitz Dip - 18.75
Hot roast beef, grilled mushrooms
and Swiss cheese on a hoagie roll
with warm au jus.

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodborne illness, especially if you have a medical condition.

SUNRISE

CLASSICS
Replace toast with one biscuit with country sausage gravy for an additonal
3.00; free to substitute one pancake for either hashbrowns or toast

Rise & Shine* (V) - 9.50
Two eggs any style. Served with
toast and hashbrowns.

Grilled Pork Chops & Eggs* - 17.75
Two grilled pork chops with two
eggs any style. Served with toast
and hashbrowns.

Biscuits & Gravy with Eggs* - 13.25
Two eggs cooked any style and two
homestyle biscuits smothered in
country sausage gravy.

Chicken Fried Steak & Eggs* 20.75

Country Skillet* - 17.50
Home fries, diced ham, bacon and
sausage. Topped with two eggs any
style and country sausage gravy.
Served with toast.

Jubitz Triple Play* - 19.75
Three pieces of bacon, three
sausage links, three eggs served any
style, three buttermilk pancakes,
hashbrowns and toast.

Eggs Benedict* - 16.50
Grilled Canadian bacon and two
poached eggs served open faced
on a grilled English muffin topped
with Hollandaise sauce. Served with
hashbrowns.

Hand-breaded cube steak with
country sausage gravy and two eggs
any style. Served with toast and
hashbrowns.

Bacon & Eggs* - 14.00
Two eggs cooked any style.
Served with toast and hashbrowns.
Sausage Links & Eggs* - 14.00
Two eggs cooked any style.
Served with toast and hashbrowns.
Ham & Eggs* - 15.75
Two eggs cooked any style.
Served with toast and hashbrowns.

Breakfast Burrito (V) - 15.50
12” flour tortilla stuffed with
scrambled eggs, grilled potatoes,
cheddar and Monterey Jack cheese,
diced onions and green peppers.
Topped with our homemade salsa,
sour cream, green onions and olives.

Steak & Eggs - 23.50
8-oz. New York strip with two eggs
any style. Served with toast and
hashbrowns.
*

Bobtail Breakfast* - 18.50
1/2 lb. ground sirloin with two eggs
any style. Served with toast and
hashbrowns.

CASCADE

FAVORITES

Three-egg omelet. Served with toast and hashbrowns; free to
substitute one pancake for either hashbrowns or toast.

Meat Lover’s Omelet - 17.00
Diced ham, bacon, sausage
and cheddar cheese.

Denver Omelet - 15.00
Country ham, cheddar
cheese, green peppers and
onions.
Chili Omelet - 15.00
Spicy homemade chili,
cheddar cheese and onions.

Classic Cheddar
Omelet - 15.00

French Connection* - 15.50
Texas style French toast with two eggs any style
and choice of bacon, sausage links or bone in ham steak.
Pancakes (V)
Full 11.00
Short Stack 9.00

Add bacon 2.00
Add sausage 2.00
Add ham 2.00

Veggie Omelet (V) - 15.00
Sliced mushrooms, diced
tomatoes, broccoli and
cheddar cheese.
Taco Omelet - 15.50
Seasoned ground beef,
black olives and cheddar
cheese. Topped with sour
cream, salsa and green
onions.

One Egg 3.00
Hot Oatmeal 5.00
(Served from
6 am - 11 am)
One Biscuit with
Country Sausage
Gravy 4.25

THIRST QUENCHING

BEVERAGES

Ask your server about beer,
cocktail and wine options.

Belgian Waffle (V) - 10.50
Served with maple
syrup and butter.

Served with maple
syrup and butter.

Blueberry Pancakes (V)

Full 12.00
Short Stack 10.00

Served with maple
syrup and butter.

Strawberry
Belgian Waffle (V) - 12.00
A homemade Belgian
waffle. Served with fresh
strawberries and whipped
cream.

French Toast (V) - 11.50
Texas style French toast
topped with powdered
sugar.

BREAKFAST SIDES
Hashbrowns 4.00
Toast & Jam 3.00
English muffin,
biscuit, wheat,
white, sourdough
or rye
Fruit Cup 4.50

Smoked Salmon Hash* - 17.00
Northwest salmon, smoked in
our own in-house smoker, mixed with
diced potatoes, onions, fresh garlic,
a touch of cream and herbs. Grilled
and served with two eggs and toast.

GRIDDLE

OMELETS
Country Omelet - 15.75
Chef’s favorite! Diced
sausage links, shredded
potatoes, green peppers
and onions. Topped with
country sausage gravy.

All-You-Can-Eat
Biscuits & Gravy - 16.50
Homestyle biscuits smothered in
country sausage gravy. Just ask for
more when you’re ready!

COOKING SPECIFICATIONS
Gravy
Sm. 3.00 Lg. 4.00
Breakfast Meat
5.50
Choice of bacon
(4), ham or
sausage links (4)

Eggs

Over Easy - whites
cooked but runny
around the yolk
Over Medium - whites
cooked

4.00
Coffee
Decaf
Hot Tea
Pepsi
Diet Pepsi

Over Medium Well whites cooked and yolks
solid on the exterior but
slightly runny
Over Hard - yolks broken
and egg is cooked all the
way through

4.50
Root Beer
Iced Tea
Sierra Mist
Sweet Tea
Dr. Pepper
Lemonade
Diet Dr. Pepper
Mountain Dew

2% Milk
Orange Juice
Apple Juice

Cranberry Juice
Peach Iced Tea
Raspberry Lemonade

