
Be
th

leh
em

 Re
sta

ur
an

t W
eek From January 29th through February 4th, 

experience the most delicious week of winter  
at Jumbars! For $15 plus tax & gratuity, enjoy 
one item from each of the following courses. 

First Course
Cup of Soup du Jour
Garden Salad with choice of dressing

Second Course
And The Beet Goes On  
roasted beets on a bed of spinach with goat cheese, roasted walnuts,  
grilled red onion and a red wine vinaigrette

Mary’s Salad 
grilled chicken on mixed greens with hard cooked egg, tomato, crisp fuji apple,  
sharp Cheddar and honey Dijon dressing 

Greenwich St. Special 
Boar’s Head Turkey with crisp granny smith apple, sharp Cheddar cheese  
and honey Dijon mayo served open face

Pulled Pork Sandwich  
Jumbars tender shredded pork in a chili chipotle barbeque sauce served  
on our house made grilled challah bread

Reuben  
corned beef with sauerkraut and Swiss cheese, served open face on marble rye,  
topped with our tangy red dressing

Spinach, Tomato, Swiss and Farmer’s Cheese Quiche
served with potatoes or side salad

Asparagus, Mushroom and Provolone Quiche
served with potatoes or side salad

Quiche Lorraine
with smoked bacon and caramelized onions, served with potatoes or side salad 

Third Course
Dessert of choice. Various cakes, pies and other delectables available. 

Beverage
Choice of coffee, hot tea, unsweetened iced tea, iced green tea,  
Coke, Diet Coke, or Sprite.

Bethlehem Restaurant Week  
is sponsored by these fine 

Jumbars partners:


