
* These menu items may be ordered undercooked. Consuming raw

or undercooked meats,  poultry, seafood, shellfish, or eggs

may increase your risk of foodborne illness.

All luncheon entrées served with your choice of Idaho
baked potato, French fries or Jimmy’s special rice pilaf, 

a basket of bread rolls and butter. Fresh vegetable of the day 
gladly substituted at your request.

SERVED WITH SEASONED FRENCH FRIES

Before placing your order, please inform your server

if a person in your party has a food allergy.

For over 40 Years Jimmy's continues
to serve food with passion and pride.
We are committed to quality, value 

and your complete satisfaction.

     WWW.JIMMYSARLINGTON.COM               1111 MASSACHUSETTS AVENUE               ARLINGTON, MA 02476               GIFT CARDS AVAILABLE     

Salad Dressings

Italian, Creamy Italian, Peppercorn Parmesan, Thousand Island
Blue Cheese

                                                     LUNCH                                                         

“Glad you’re here.” 
Est. 1973

Lunch Menu served Monday thru Saturday

11:30 a.m. - 3:45 p.m.

(Holidays Excluded)

ADD: CHICKEN 7.49 • STEAK TIPS 8.79 • GRILLED SALMON 7.79

www.softcafe.com

APPETIZERS
HAND CUT ZUCCHINI STICKS
       LIGHTLY BREADED, SERVED WITH
       PEPPERCORN DRESSING

...................................................................... 9.29

SEAFOOD STUFFED MUSHROOMS  
       WITH MORNAY SAUCE

.......................................................... 9.79

NATIVE FRIED CALAMARI
       WITH MARINARA SAUCE & BISTRO SAUCE

.......................................................................... 13.99

POTATO SKINS
       IDAHO’S BEST - CHEDDAR CHEESE
       & APPLEWOOD BACON BITS

................................................................................................ 11.29

ARANCINI RISOTTO
       Filled with herbs, fontina cheese and fresh sweet Italian
       sausage, served with marinara sauce

......................................................................................... 8.79

HONEY BUFFALO CHICKEN
       CELERY STICKS, BLUE CHEESE DIPPING SAUCE

...................................................................... 11.79

FRIED MOZZARELLA STICKS
       WITH MARINARA DIPPING SAUCE

....................................................................... 9.29

COCONUT CRUSTED SHRIMP
       GULF SHRIMP ROLLED IN FRESH COCONUT
       & SEASONED BREAD CRUMBS

................................................................... 13.49

SHRIMP COCKTAIL
       WITH COCKTAIL SAUCE

........................................................................................ 11.79

BONELESS BUFFALO TENDERS
       HOT & SPICY WITH BLUE CHEESE DIPPING SAUCE

.............................................................. 11.29

SALADS 

JIMMY'S SALAD
       ROMAINE, ICEBERG, CUCUMBERS, TOMATOES, RED ONION, 
       CHEESE & CROUTONS

................................................................................................. 9.79

MEDITERRANEAN SALAD
       FRESH BEETS, TOMATOES, ROASTED PEPPERS, RED ONION, FETA
       CHEESE & KALAMATA OLIVES TOSSED WITH OREGANO VINAIGRETTE

.......................................................................... 11.49

SANDWICHES

JUMBO SIRLOIN BURGER* ......................................................................... 10.79

CLASSIC CHEESEBURGER* ...................................................................... 11.79

CHICKEN CUTLET SANDWICH ................................................................. 10.79

GRILLED CHICKEN SANDWICH
       Swiss cheese, tomato & bistro sauce

............................................................... 11.29

DESSERTS
RICE PUDDING
       WITH WHIPPED CREAM

................................................................................................... 5.99

GHIRARDELLI BROWNIE
       A DECADENT CHOCOLATE BROWNIE TOPPED WITH
       RICHARDSON’S VANILLA ICE CREAM, HOT FUDGE 
       & WHIPPED CREAM

............................................................................... 9.29

STRAWBERRY SHORTCAKE
       SIMPLY DELICIOUS WITH HOMEMADE BISCUIT

......................................................................... 8.29

CHEESECAKE WITH STRAWBERRIES ...................................................... 9.29

MOLTEN CHOCOLATE LAVA CAKE
       WITH RICHARDSON'S VANILLA ICE CREAM

........................................................... 9.29

CHARCOAL BROILED
MARINATED STEAK TIPS*
       A JIMMY'S ORIGINAL, TENDER AND JUICY

........................................................................... 14.49

TERIYAKI STEAK TIPS*
       TIPS MARINATED IN OUR HOMEMADE TERIYAKI SAUCE

................................................................................ 14.49

KANSAS CITY PRIME RIB*
       SLOW ROASTED IN OUR SPECIAL RIB OVEN FOR NO LESS 
       THAN 5 HRS. TO BRING OUT ITS FULL FLAVOR

........................................................................... 17.49

STEAK TERIYAKI*
       HOUSE SPECIALTY - U.S.D.A CHOICE STEER BEEF

........................................................................................... 13.49

CHICKEN BREAST TERIYAKI
       WE TAKE THE HIGHEST QUALITY FRESH CHICKEN BREAST AND
       MARINATE IN OUR HOMEMADE TERIYAKI SAUCE

..................................................................... 13.29

PANKO CRUSTED CHICKEN
       PAN SEARED, TOPPED WITH A LIGHT CREAM SAUCE

...................................................................... 13.29

GRILLED CHICKEN BREAST SALAD
       CRISP ICEBERG AND ROMAINE LETTUCE, FRESH CUT VEGETABLES
       TOPPED WITH GRILLED CHICKEN MARINATED IN OUR SPECIAL
       TERIYAKI SAUCE

....................................................... 14.99

GRILLED SALMON SALAD
       FRESH ATLANTIC SALMON, GRILLED AND TOSSED WITH MESCULIN
       BABY GREENS, TOMATOES AND CUCUMBERS WITH A LEMON
       HERB  DRESSING

.......................................................................... 15.79

FRESH SEASONAL VEGETABLE ................................................................. 4.49

LUNCH SALAD (with entrée)LUNCH SALAD (with entrée) ....................................................................... 4.99

   

SEAFOOD
BROILED SCROD
       ALWAYS FRESH, LOCAL DAY BOAT ONLY

............................................................................................ 13.79

NATIVE SEA SCALLOPS
       ROLLED IN SEASONED BREAD CRUMBS AND LIGHTLY BROILED

.............................................................................. 17.49

FISH AND CHIPS
       FRESH CUT AND LIGHTLY BREADED.  SERVED WITH IDAHO 
       FRENCH FRIES AND HOMEMADE TARTER SAUCE

............................................................................................. 13.49

JUMBO MARYLAND CRABMEAT PIE
       PREPARED BY OUR CHEF TO BRING OUR ITS SWEET, 
       SUCCULENT FLAVOR

....................................................... 19.49

BAKED STUFFED GULF SHRIMP
      LIGHTLY STUFFED, TENDER PREMIUM WHITE SHRIMP FROM 
      THE GULF OF MEXICO

.............................................................. 14.99

BAKED STUFFED SCROD
       OUR ORIGINAL STUFFING RECIPE GUARANTEED NOT TO 
       OVERTAKE THE SWEET FLAVOR OF OUR FRESH SCROD.
       LIGHT AND TASTY, IT'S THE PERFECT MATCH

............................................................................ 14.99

BROILED ATLANTIC SALMON
       FRESH NORTH ATLANTIC SALMON FILET WITH CHOICE 
       OF GARLIC BUTTER OR DILL SAUCE

................................................................... 13.99

SCALLOPS FLORENTINE
       TENDER SCALLOPS BAKED EN CASSEROLE WITH SAUTÉED 
       SPINACH, ONIONS, SPICES AND TOPPED WITH MORNAY SAUCE

............................................................................ 17.49

BROILED SEAFOOD COMBO
       STUFFED SHRIMP AND SCROD

...................................................................... 16.49

ITALIAN SPECIALTIES
CHICKEN PARMIGIANACHICKEN PARMIGIANA
       BONELESS BREAST OF CHICKEN, MELTED PARMESAN
       AND MOZZARELLA CHEESE
       BONELESS BREAST OF CHICKEN, MELTED PARMESAN
       AND MOZZARELLA CHEESE

............................................................................... 13.49

VEAL CUTLET PARMIGIANA
       CUT FROM TENDER LEG OF VEAL - SERVED WITH LINGUINI

...................................................................... 13.99

STUFFED CHICKEN MESSINA
       OVEN ROASTED CHICKEN BREAST STUFFED WITH ITALIAN
       CHEESES, BABY SPINACH AND SUN-DRIED TOMATOES, 
       TOPPED WITH A MUSHROOM MARSALA SAUCE

................................................................... 13.29

CHICKEN CUTLET AND EGGPLANT PARMIGIANA
       FRESH CUT SICILIAN EGGPLANT AND TENDER BONELESS
       CHICKEN BREAST WITH MELTED PARMESAN AND 
       MOZZARELLA CHEESES

............................ 12.79

VEAL CUTLET DINNER
       SERVED WITH CHOICE OF LINGUINI WITH MEAT SAUCE
       OR FRENCH FRIES

................................................................................. 12.99

SURF & TURF
BROILED SALMON AND CHICKEN TERIYAKI* .................................... 14.49

BAKED STUFFED SHRIMP AND NEW YORK SIRLOIN* ..................... 18.49

CRABMEAT PIE AND TERIYAKI STEAK TIPS* ...................................... 22.79


