JASPER’S COWFE

AKA...CAFE

Gourmet Burgers with Attitude

Appetizers

Tumbleweeds 13.99
6 Deep fried hash brown balls, stuffed with bacon bits,
corn, jalapeno and cheddar.
Mexican sour crema dip with cotija cheese
& a splash of hot sauce.

Wagon Wheel 14.49

Large, grill-fried shredded cheese wheel
of cheddar, creamy gouda and parmesan.
Sprinkled with bacon, green onions and
a dollop of jalapeno cream cheese in the middle.

Fiesta Blanco 11.99

Creamy queso blanco cheese dip and pico-de-gallo over
fresh cut, deep fried corn tortilla chips.

Popper-azzi 12.29
Stuffed, mild jalapeno peppers filled with savory cream
cheese with a light crispy breading.

Ride Curd 14.49

Hand breaded, Wisconsin farmer-certified
cheese curds fried to a golden crunch.

Frickle Crisps  12.99
Tangy, thick cut, bread n’ butter dill pickles,
deep fried to crispy perfection.
Served with house-made chipotle ranch dip.

Quail Breast Medalhons 15.49

Hand dipped panko crusted quail breast
medallions, deep fried to a golden brown,
served with a house-made creamy, smoky,

Chipotle-horseradish sauce.

Outlaw Poutine 15.49
Fried buffalo chicken bites and deep fried
Wisconsin cheese curds over twisted, thick cut,

beer battered steak fries with ranch sauce on top.

Jasper’s uses peanut o1l in the fryer

Coors Light, Miller Lite, Ultra 5
Shiner Bock, Dos XX, 6
Yeungling Lager, Blue Moon 6
Revolver Blood n Honey 7

Trinity Oaks Chardonnay
Trinity Oaks Pinot Grigio
Cavit Moscato

Carmel Road Pinot Noir
Trinity Oaks Merlot

S RSN

Tea 3
Fountain Drinks 3
Bottled Soda 3.5

Sparkling Waters 3.5
Dublin Soda 3.5

Bottled Water 1



Gourmet Burgers with Attitude »

Truly unique creations on 1009 hand-pressed lean Texas angus beef. Served on a Kaiser bun.
Your choice of twisted, thick-cut beer-battered steak fries, or sweet potato fries.
Thick-cut-beer-battered onion rings add 1.75
You can go wild on your meat choices!! Substitute Axis, Bison, Elk +6 or Longhorn +3
1/4 Ib version of each burger for $2 less...(excludes wild game and longhorn)

The Appleluesa 19.19
Locally sourced longhorn beef with Granny Smith
apple slices and melted cheddar on top, on a bed of
blueberry cream cheese and lettuce.

Doc Hohday 15.99
Thick-cut beer battered onion rings on top & bottom
of an angus patty, bacon, a touch of BBQ and
southwest Curly Bill sauce. It’s yer Huckleberry.

Pino-Peno 15.99
Pineapple and fresh jalapeno slices under a blanket of
pepperjack cheese, on a toasty bun with jalapeno
cream cheese, lettuce, tomato and mayo

Buffalo Bill 19.99

Free range, high plains bison, with green chile, salsa
verde & melted pepperjack. Lettuce, onion, tomato,
southwest sauce, toasted bun

The Jiffty 15.79

Raspberry chipotle sauce drizzled over melted
provolone and bacon slices on a burger nestled
on a creamy peanut butter base and toasty bun.

3:10 to Bluff Dale 15.89
Fresh jalapenos, bacon, grilled onions, chipotle ranch,
jalapeno-horseradish, fresh spinach leaves, tomato,
& melted pepperjack cheese.

Little Yellow Jacket 16.99

A “fried” cheese blanket of parmesan, gouda,
cheddar over bacon and grilled onions. Tomato, fresh
spinach leaves on a bed of jalapeno cream cheese.

El Queso Bandido 16.29
Creamy queso blanco cheese, and fresh pico--de-gallo
over a teepee of Fuego Taki’s on an angus patty. A
toasted bun with lettuce and Mexican sour crema.

Brush Popper 15.99
Cream cheese jalapeno poppers, bacon, on an angus
patty, covered in melted pepperjack, toasty bun, with
southwest sauce and onion slice.

Crazy Horse 14.89
Blending grilled onions, mushrooms, and
pepperoncinit’s under melted pepperjack, we set this
balance on a patty with chipotle horseradish and lettuce.

The Real Lone Ranger 16.99
A thick cut onion ring, bacon, melted pepperjack and a
drizzle of raspberry chipotle on a patty, with a toasted
bun, jalapeno cream cheese and lettuce.

Big Jim French 15.79
Ya like French Dip?...Here’s the burger version.
Grilled onions, mushrooms and Swiss on top, Garlic
aioli on the bun. AuJus on the side. Sit, dip and enjoy.

The Dillbilly 16.19

Zesty, panko crusted, fried, bread n’ butter dill pickle
chips under a blanket of pepperjack cheese on a beef
patty with lettuce, tomato, and onion on a
toasted bun with dill aioli.

Blueberry Wmme  16.49
Blueberry compote, candied jalapenos, bacon and
provolone cheese over an angus patty
with blueberry cream cheese underneath

Hawanan Cowboy 15.99

Double BBQ. Honey Bourbon & Memphis BBQ ride
herd together. Bacon, sliced pineapple, grilled onions,

tomato and melted cheddar lasso it together.

Bleu Garlic Axis  19.59

Free range Asian-Texas axis deer.
“Fried” parmesan--bleu cheese, grilled
onions, lettuce, tomato and garlic aioli sauce.

Smokey & The Bandit 16.79

Another cheesy favorite. Featuring Gouda and Havarti
cheeses, blanketing maple-glazed bacon, with a maple

mayo, lettuce, tomato and onion.

The Classic 14.29

Hand pressed angus patty, with mayo, mustard

lettuce, tomato, red onion and your choice of cheese.

**Hamburgers are cooked to order. Consuming raw or under cooked meats, poultry, eggs, or any other animal
foods may increase your risk of foodborne illness, especially if you have certain medical conditions or are
susceptible to foodborne illness. In extreme cases, foodborne illness may lead to death.**



Sandwiches
Sandwiches come with our thick-cut twisted “sidewinder” fries
or sweet potato fries. Thick cut beer battered onion rings +.1.75

Chicken Bacon Ranch 15.29

House marinated grilled chicken breast with bacon,
provolone and ranch dressing on a toasted kaiser bun.

Teri Pine 14.99

Teriyaki glazed chicken breast, sliced pineapple and
swiss on rosemary sourdough,
lettuce, tomato and mayo.

Texas Jack  16.79

Grilled turkey slices, bacon strips, melted gouda cheese,

lettuce, tomato and “Curly Bill” southwest sauce on

Reuben 48’ers 16.99

Thinly sliced pastrami grilled together with crisp

sauerkraut, smothered i Swiss on German Bauer n Brot

farm rye with a kickin’ southwest sauce.
Tatanka Chicken 15.49

Grilled or fried chicken tossed in Buffalo sauce on

rosemary sourdough, melted provolone, ranch, lettuce,

tomato & onion.

Patty Melt 17.29

90z. ground beef patty with grilled onions,
melted Swiss, chipotle ranch sauce

scratch rosemary sourdough. on German farm rye or rosemary sourdough.

Entrée Salads include grilled or fried chicken (add salmon +2)
Santa Fe  14.99

Green chiles, salsa verde, jalapeno crisps, shredded
cheddar, tomatoes, red onion, creamy cilantro-lime
dressing on our romaine-spinach blend

Apple Bacon Spinach 16.49

Fresh spinach, green apples, bacon bits, red onion,
walnuts, dried cranberries, crumbled feta cheese,
and raspberry vinaigrette.

Alamo Caesar 14.49

Chopped romaine leaves and croutons
with a Poblano-Caesar dressing.

Aristotle’s Heart 15.49

Greek Style. Artichoke hearts, kalamata olives,
sun-dried tomatoes, crumbled feta,
olive oil-garlic vinaigrette, spinach-lettuce blend.

Pecan Maple Apple 15.99

Caramelized pecans, green apples,
maple-balsamic dressing, red onion,
& parmesan on our romaine-spinach blend

Pizza

We roll out and hand prepare every fresh pizza we make.

Cheese 12.99/22.99

Build your own: mushrooms, olives,

spinach, pineapple, green chili, jalapenos,
onion, bell peppers, Italian sausage,
pepperoni, Canadian bacon, and ground beef.

1 top - 15.99/25.99, 2 top - 16.99/26.99
3 top - 17.99/27.99, Each add +2

Meat Me Up 18.99/28.99

Italian sausage, pepperoni, Canadian bacon,
ground beef, marinara, & mozzarella.

Dillbilly Pizza 18.99 med

Zesty panko-crusted bread n’ butter dill pickle
chips on mozzarella cheese with a dill aioli
sauce base and a touch of ranch sauce on top.

Garlic Chix Pizza 18.99 med

Garlic-lemon aoili sauce base, grilled chicken
pieces, spinach and mozzarella cheese

Buffalo Chicken 18.99 med
Fried chicken pieces baked in buffalo wing sauce,
Garlic alfredo sauce base, & mozzarella cheese.

Cheese Louise !! 17.29 med

Hand breaded Wisconsin cheese curds on melted
Mozzarella cheese and marinara sauce base.

Veggie Pie 16.99/26.99

Mushrooms, olives, fresh spinach, tomato,
bell peppers, red onions, & mozzarella cheese.



Entrees

All entrees come with a choice of 2 sides and a cornbread pancake.
Add a fresh small garden salad for $3.50

Elk Medallion 22.99

6 oz House-marinated elk tenderloin, grill-seared to your liking.
Savory, rich flavor with a fine delicate texture.
We suggest ordering this entree cooked medium or medium rare for tenderness.

Blueberry Pork Loin Filet 16.99

Lean 6 oz. pork steak hand-cut off the lomn. Grilled with our house seasoning.
Topped with kitchen-crafted blueberry compote and candied jalapenos.

Wagyu Salisbury Steak ~ 18.99

Tender 90z. Beeman Ranch HeartBrand Akaushi Wagyu ground beef patty,
lightly seasoned, topped with grilled onions & sliced baby mushrooms,
covered in our classic brown gravy.

Honey Garlic Lemon Pepper Chicken 16.99

Grilled garlic & herb seasoned chicken breast with a honey-lemon-pepper glaze over it,
served with fresh lemon slices.

Blackened Raspberry Chipotle Salmon  18.89

Grilled salmon filet seasoned with a tasty blend of smoky, sweet,
and spicy house-made blackened seasoning. Topped with your choice of a
drizzle of raspberry chipotle or pico-de-gallo or candied jalapenos.

Country Fried Wagyu Steak Cutlet 17.89

Beeman Ranch HeartBrand from South Texas has produced a superior Akaush1 Wagyu for decades.
| We present to you a hand battered 1/41b. Wagyu steak cutlet in buttermilk & seasoned
flour, deep fried to a golden perfection.
Covered 1n your choice of peppered white country, or jalapeno gravy.

Sides

do

*Garlic Mashed Potatoes *Cnspy Deep Fried Okra
Jasper’s uses *Grilled Fresh Zucchini & Onions *Sauteed Fresh Spinach & Tomatoes
peanut oil in *Grilled Fresh Yellow Squash *Sauteed Green-beans with
*Honey-bourbon Baked Beans Slivered Almonds

the fryer

Got a Sweet Tooth ?

Take a look at today’s selection of yummy fresh mini-pies from the
Pie Peddler in Glen Rose 8

16 oz. Milk Shakes 7

Chocolate, Caramel, Strawberry, Oreo, Peanut Butter, Vanilla

Old school.




