
 
 Jimmy Oh’s – Lunch Menu 

(Menu subject to change) 
 

Bentos 
 (All Bentos served with teriyaki glaze, sweet chili, or spicy chili sauce) 

 
Chicken Bento    $8.25 
Seared skinless boneless chicken served with seasonal oven roasted vegetables and your choice of brown or white rice. 
Beef or Korean BBQ Beef Bento    $8.50 
Seared center cut sirloin cooked to order served with seasonal oven roasted vegetables and your choice of brown or white rice. 
Potsticker Bento    $8.25 
Four (4) chicken potstickers served with seasonal oven roasted veggies and your choice of brown or white rice.   
Veggie Bento    $7.75 
Seasonal oven roasted vegetables and your choice of brown or white rice.  
Curry Bento    $7.95 
Seasonal oven roasted vegetables and your choice of brown or white rice.   
 Chicken    $8.50 
 Beef Curry    $8.95 
Salmon Bento (Grilled or Blackened or Panko Crusted)    $10.95 
Seasonal oven roasted vegetables and your choice of brown or white rice. 
Panko crusted Atlantic Cod served with our house remoulade.    $9.75 
 

Sandwiches 
(Served with your choice of a side Sweet Potato Chips, Bentoh’s salad, ceasar salad, or house pasta salad) 

 
Grilled KOBE burger topped with bleu cheese, garlic mayo, spring mix, tomatoes, caramelized onions, and bacon.   $10.95 
Blackened Salmon Sandwich.  Blackened salmon served on a sourdough roll with our house aioli, tomatoes and spring mix. $9.95 
Crab Cake Sandwich.  Fresh backfin lump crab cakes, spring mix, tomato, and our house aioli.   
Served on sweet yeast mini rolls. Two (2) per order.    $10.95 
Oyster Po’boy.  Panko oyster served on a hoagie roll topped with shredded lettuce, sliced tomatoes, and tartar sauce.  $8.95 
Double Pork Sandwich. Roasted pork, bacon, caramelized onions, red peppers, BBQ sauce and honey Dijon served  
on mini French Baquettes.    $7.95 
Chicken Salad.  Grilled chicken tossed with a garlic mayo, green onions, sliced red grapes, and sliced roasted almonds  
on a French croissant.    $7.95 
Prime Rib Sandwich.  Prime rib sautéed with caramelized onions, peppers, and topped with provolone cheese and served  
on a toasted French baguette.    $8.95 
Homemade Spicy Tuna Burger topped with wasabi mayo, ginger Dijon, sliced red onions, and an Asian slaw on a  
toasted Kaiser Roll.    $10.95 
Homemade Veggie Burger topped with provolone cheese, spinach pesto, sliced onions, lettuce, tomato, and garlic mayo on  
a Kaiser roll.    $8.95 
Shrimp BLT.  Citrus Chipotle marinated shrimp grilled and served with hickory smoked bacon, lettuce, tomato, red onions and  
a chipoltle mayo on a French batard.    $9.95 

 
Soups & Salads & Others 

(All salads served with our house Asian vinaigrette) 
 
Soup Dujor    Cup $2.95 Bowl $4.95 
 
Vegetable Pad Thai        $7.25 
Thai rice noodles tossed in a savory peanut sauce and sautéed with seasonal Asian vegetables.  Topped with crushed peanuts  
and served with a lime wedge. Please specify whether you want it mild, medium, or hot.  Add chicken for $1.00.    
Shrimp Laksa    $10.95 
Rice vermicelli noodles tossed with Asian vegetables, red curry coconut sauce, and grilled tiger shrimp.    
Bentoh’s House Salad    $6.95 
Spring mix, English cucumbers, Roma tomatoes, and red peppers tossed in our sweet Asian vinaigrette and  
topped with crispy wonton skins.   
Chicken add $1.25.  Steak add $1.55.  Blackened, grilled, or panko crusted salmon add $4.00.  Crab Cakes add $5.00.   
Classic Caesar Salad            $6.95 
Chicken add $1.25.  Steak add $1.55.  Blackened, grilled, or panko crusted salmon add $2.00.  Crab Cakes add $4.00.   
Chicken Lettuce Wraps    $8.25 
Stuffing of oven roasted chicken, bamboo shoots, water chestnuts, asparagus, portobello mushroom, and wonton strips.   

 
 



 
Jimmy Oh’s – Dinner Menu 

(Menu subject to change) 
 

Appetizers/Salads 
 Pomodoro alla Jimmy Oh’s  crostinis topped with fresh mozzarella and basil and garnished with bruschetta drizzled with  
  estate bottled olive oil and a balsamic reduction       $7.95 
 Lump Crab Cakes served with our spicy citrus aioli sauce        $11.95 
 Homemade Spinach, Artichoke dip served with freshly corn chips      $7.95 
 Southwestern Firecracker roll served with a spicy aioli.       $7.95 
 Chicken Potstickers served with sweet chili sauce.        $6.95 
 Panko crusted oyster served with our house remoulade        $7.95 
 Panko Onion Rings with our house remoulade.        $5.95 
 Panko crusted shrimp served with our sweet chili sauce.       $7.95 
 California Rolls (Crab, avocado, cucumber and carrot) with wasabi, pickled ginger, and soy.   $8.95 
 Veggie Maki Rolls(Asparagus, avocado, cucumber, and carrot)with wasabi, pickled ginger, and soy  $7.95 
 Spicy tuna roll  with wasabi, pickled ginger, and soy.       
 $9.95 
 Shrimp tempura roll with wasabi, pickled ginger, and soy.       $8.95 
Steaks, Poultry, and Pork (Dinners includes house salad, rolls, and a choice of the following two <2> sides  grilled asparagus, 
creamed corn, potato puree, Wild rice pilaf, sweet potato puree)  
   All Beef is Certified Angus Beef (Garlic and blue cheese butter $1.95) 
 8 ounce Filet Mignon           $26.95 
 14 ounce center cut NY Strip          $24.95 
 16 ounce Ribeye            $22.95 
Slow Roasted Prime Rib served with our house sour cream horseradish sauce.      $20.95 
Asian brined double cut pork chops (16 ounces) topped with a dried fruit chutney served with a sweet potato soufflé and grilled 
asparagus.             $19.95 
Chicken Vera Cruz  boneless skinless chicken breast topped with a sauce that contains white wine, lemon juice, marinated 
artichoke hearts, capers, and tomatoes          $16.95 
Roasted Cornish Game Hen topped with an apricot pan sauce on a toasted pecan wild rice and haricot vert.  $18.95 
Fresh List and others (Prices vary upon Market) 
  Bentoh’s Salad topped with the following choices:  (No sides included)  
  * Blackened or grilled salmon        $16.95 
  * Grilled Chicken          $14.95  
  * Crab Cakes          $17.95 
Blackened Swordfish served with our coconut curry beurre blanc, citrus sesame haricot vert and accompanied with  
 a herbed rice cake.           $20.95     
Blackened Salmon served on a bed of wild rice pilaf with a citrus sesame Haricot Vert and garnished with a cilantro oil.  $17.95  
Pan sautéed halibut served with our lemon caper sauce with wild rice pilaf and grilled asparagus.    $26.95 
Pan seared Maine Scallops served on a bed of creamed leek and served with baby bok choy salad and garnished with a red pepper 
coulis and arugula salad.            $21.95 
Homemade Spicy Tuna Burger topped with wasabi mayo, ginger Dijon, sliced red onions, and an Asian slaw on a  
toasted Kaiser Roll.             $15.95 
Pan sautéed tilapia served with a menierre sauce, grilled asparagus, and wild rice pilaf.     $17.95 
Panko Crusted Cod served with our house remoulade, mashed potatoes  and  grilled asparagus.    $17.95 
Penne   spinach, basil pesto cream sauce, grilled red onion, sundried tomatoes, pine nuts, and served with  
  our grilled tiger shrimp.          $15.95 
Kid’s Menu  
 Panko crusted chicken fingers served with mashed potatoes and creamed corn                   $7.95 
 Mini Black Angus beef sliders served with creamed corn and mashed potatoes.     $8.95 
Dessert 
 Pumpkin Cheesecake            $7.95 
 Multiberry crisp served a la mode.          $7.95 
 Banana Egg Rolls            $7.95 
 Homemade brownie sundae a la mode          $7.9
 Vanilla Crème Brulee            $7.95 


