
Jenny McCarthy
(originally a south sider) is teaming up with Jenny’s Steak House. 

A significant portion of all Jenny’s profits will now benefit
“Generation Rescue”

In an effort to further research and eventually cure autism. 

Jenny McCarthy, among her many talents, is by my standards, a culinary genius.  
She has aided Jenny’s in the perfection of the house bruschetta which is served to all our 

valued patrons.  In addition, the signature blue cheese steak topping, the balsamic and 
ranch salad dressings, the barbeque  rib glaze, McCarthy beef stew, and Mama’s homemade 

meatloaf have all been improved with her inspiration.

Thank you – Thank you – Thank you
To all customers who have made our history meaningful and certainly to future customers, 

who will make our future long.  Also, thank you to Jenny and all her extended family members
who have been filling up our seats for years.          

Stay hungry my friends,

Carl

Jenny’s Steak House



Eat, drink 
     & be merry!Martini Menu   7.50

Jenny’s Classic Martini
Ketel One Vodka Chilled with Olive Juice, served with Blue Cheese 
Olives. Of Course!

Ultimate Ketel One Cosmopolitan
Ketel One Vodka or Ketel One Citroen Vodka, triple sec & lime 
juice with a splash of cranberry.

Key Lime Martini
Smirnoff Vanilla Flavored Vodka, Midori & sour mix with a splash 
of cream.

Mango Martini
Captain Morgan Parrot Bay Mango Rum, triple sec, peach schnapps 
& pineapple juice with a splash of cranberry.

Apple Martini
Smirnoff Green Apple Flavored Vodka, Sour Pucker & sour mix.

Ultimate Ketel One Citroen Lemon Drop Martini
Ketel One Citroen Vodka, triple sec & sour mix.

Champagne
Korbel Champagne

House Wines by the Glass
Pinot Grigio, Chardonnay, Riesling, White Zinfandel, 
Pinot Noir, Merlot, Moscato and Cabernet Sauvignon

Appetizers
BLUE CHEESE BRUSCHETTA  5

House Specialty

OXTAIL SOUP BOWL  4
just like grandma’s

FRIED ZUCCHINI OR MUSHROOMS  5
with ranch dipping sauce

ONION LOAF  5
onion rings never looked so good

MOZZARELLA CHEESE STYX  6
with homemade marinara

FRIED CALAMARI  8 
with tangy cocktail sauce

SPINACH & ARTICHOKE FONDUE  9
with crispy toast points

CHICKEN & MUSHROOM SKEWERS  9
with sesame ginger sauce

PIZZA BREAD  5
sausage, marinara sauce, green peppers & mozzarella

JUMBO SHRIMP COCKTAIL 9
4 chilled shrimp

Daily Homemade Specials
SUNDAYS - ROAST TOM TURKEY & DRESSING

Thanksgiving all year round. Turkey, dressing, home-style 
mashed potato & gravy, cranberry sauce & vegetable

14.50
MONDAYS - MOUTHWATERING POT ROAST 

and potato pancakes

14.50
TUESDAYS - OVEN BRAISED OX TAILS

served with mashed potatoes & vegetables

14 
WEDNESDAYS - SAVORY ROASTED PORK & DRESSING

served with mashed potatoes & vegetables

14.50
THURSDAYS - BRAISED LAMB SHANKS

with vegetables and home-style mashed potatoes in a 
vegetable lamb broth reduction

14.50
FRIDAYS - SUCCULENT SEAFOOD PLATTER

4 sauteed lake perch, 3 fried shrimp, 2 broiled scallops 
- served with baked macaroni & cheese

19
SATURDAY - BAKED BEEF TENDERLOIN

10 oz. of seasoned sliced tenderloin served with 
au jus and Idaho baked potato

22

White & Blush Wines	
Sterling Vintners 		
Collection Chardonnay
Kendall-Jackson Chardonnay
Sterling Napa Sauvignon Blanc
Stellina Di Notte Pinot Grigio
Kendall-Jackson Riesling
Beringer White Zinfandel	

glass

6
6
6
7
6

bottle
24

24
24
22
28
22

Red Wines	
A by Acacia Pinot Noir
Dynamite Merlot
Rodney Strong Merlot
Duck Horn Merlot
Estancia Cabernet Sauvignon
Upper Cut Cabernet Sauvignon
Jordon Alexander Valley 
Cabernet Sauvignon
Stellina Di Notte Chianti	

glass
6
6

7

6

bottle
28
26
34
98
28
44
98

24

Split
7

bottle
24



Homemade Goodness
                 served to you with love...

Fresh Fish & Seafood
The seafood is prepared with Chef Oscar’s suggestions.  If you would prefer 

your seafood blackened, sautéed, broiled or fried please let your server know.  
We will be happy to prepare it your way. Enjoy a side with your selection.

SAUTEED LAKE PERCH  19
GRILLED SALMON  17

with lemon tarragon butter

SEA SCALLOPS  19
any way that you have them they are delicious

SHRIMP DE JONGHE  19
fresh jumbo shrimp encrusted with garlic butter

FRIED JUMBO SHRIMP  19
served the way you like them

FRESH CATCH OF THE DAY
MARKET PRICE

Chicken & Pasta
CHICKEN PICATA  14.50

herb crusted chicken cutlet toped with lemon caper butter sauce over 
grilled fresh asparagus and mashed potatoes

SPINACH STUFFED CHICKEN BREAST  14.50
boneless breast of chicken stuffed with our spinach and artichoke dip 

and topped with homemade alfreado sauce 

CHICKEN RANCHERO  14.50
boneless skinless chicken breast sautéed with spices, tomatoes, peppers, 

onions & mushrooms over rice

I DID IT MY WAY CHICKEN  13
1/2 bone in chicken - oven roasted, tangy barbequed or southern style fried

CHICKEN PENNE PASTA  14
boneless chicken breast sautéed in a garlic wine sauce with broccoli, 

garlic toast points & shaved parmesan

Fettuccine Italian  13
served with Italian sausage, mushrooms & garlic 

in a light tomato cream sauce

Shrimp ziti pasta  15
sautéed shrimp with portabella, julienned tomatoes, green onions

& spinach in a garlic wine sauce

Vegetarian pasta  11
spinach fettuccine with julienned tomatoes, green peppers, zuchini in a 

lemon infused olive oil & herbs topped with fresh shaved parmesan   

Jenny’s Sizzling Steaks & Chops
Our hand cut steaks are brushed with a special seasoning blend.  

Served with a choice of side.

JENNY’S FAMOUS BLUE CHEESE FILET 
- OUR SIGNATURE STEAK  22

8oz. tenderloin marinated in garlic & herbs 
and topped with our famous blue cheese sauce

FILET MIGNON  28
12oz and tender

TENDER PETITE FILET  21
8oz for the lighter appetite

NEW YORK STRIP STEAK
grilled to perfection

20oz Large Cut - 22       12oz Junior Cut - 15
CHICAGO CUT BUTT STEAK  17

Mouthwatering! 20oz. & full of flavor

BONE IN RIB EYE 24
22oz and delicious

T-BONE 25  
24oz and juicy

GRILLED PORK CHOPS
center cut

2 - 10oz bone in - 15       1 - 10oz bone in - 10

Add a topping  2.75
JENNY’S SAUCE

blue cheese with a hint of garlic in melted butter

EARTH & TURF
sauteed mushrooms, onions & peppers

JACK  DANIELS SAUCE
irrasistable

Roasted Prime Rib of Beef
The “King of roasts” is seasoned & slow roasted to perfection. 

Served with horseradish sauce & choice of side

PRIME RIB QUEEN CUT  12 oz  18
PRIME RIB KING CUT  18 oz  24

Barbeque
Served with choice of side

BABY BACK RIBS
 full slab - 21    2/3 slab - 17

FAMILY STYLE RIB BUCKET  25
BBQ CHICKEN & RIBS  16

1/4 chicken and 1/2 slab ribs

RIBS & SHRIMP  18
1/2 slab and 4 golden fried jumbo shrimp

Signature Grills
TENDERLOIN 

PEPPER STEAK
mushrooms, peppers, onions

in a slightly spicy tomato sauce 
served over seasoned rice

15.50

STEAK &
POTATOES

grilled flat iron steak topped 
with peppercorn sauce & crisp 

seasoned potato wedges

16

BOURBON 
TENDERLOIN TIPS
with mushrooms over hot 

buttered noodles

17

CHUCK WAGON’S 
LONDON BROIL

8oz  pepper rubbed medallions 
of beef served with au jus & 
home-style mashed potatoes 

15



WWW.JENNYSSTEAKHOUSE.COM

Serving Lunch and Dinner daily

Sandwiches
Served with our homemade Idaho potato chips.

Substitutions 2

JENNY’S ULTIMATE 1/2 POUND  BURGER  8
fresh ground sirloin between two buttery buns
(your choice of lettuce, tomato, onion, pickles)

CHEESE BURGERS  9
american, cheddar, swiss, mozzarella, provolone 

or Jenny’s blue cheese sauce

OTHER BURGER OPTIONS - add 1
bacon, mushrooms, peppers, brushetta or olives

PEPPER RUBBED LONDON BROIL SANDWICH  11  
with blue cheese - 12

GARDEN LOVERS TURKEY SANDWICH  9
freshly baked turkey breast, mayo and olive oil spread, sliced grilled 

portabella mushroom, roasted red pepper & melted swiss on whole grain

GRILLED ITALIANO SANDWICH  8
grilled chicken breast topped with our famous brusheta 

served on a toasted roll

BONELESS BREADED CHICKEN BREAST  8
served with special seasoning blend sauce, tomato, onion

& lettuce on a rich buttery roll

BAVARIAN HAM ON PRETZEL ROLL  9
with horseradish Dijon mayo, pickle slices & cheddar

PRIME RIB  13
slow roasted prime rib served on garlic toast & topped with onion rings

10160 191st St.
Mokena, IL 60448

(708) 478-7799

11041 Menard Avenue
Chicago Ridge, IL 60415-2424

(708) 229-2272

Salads Or Wraps
Salads served with choice of dressing, wraps served 

with our homemade Idaho potato chips

JENNY’S BLACK AND BLUE  10
tender seasoned steak, baked  potato chunks & blue cheese crumbles 

over fresh garden greens

BLACKENED CHICKEN  9
blackened boneless chicken, tomato wedges, hard boiled egg, 

blend of cheeses over mixed greens

FAJITA RANCHERO  10
seasoned grilled steak, onions, sliced cheese, sour cream & ranchero sauce

SPINACH MIX  9
fresh spinach, caramelized walnuts, mandarin oranges, blue cheese 

crumbles, thinly sliced apples & homemade balsamic dressing 

CLASSIC CHICKEN CAESAR  9
fresh romaine tossed with  grilled chicken, croutons & Caesar dressing

Sides  3 
BIG BAKED POTATO

 HOMEMADE CRISPY COTTAGE CHIPS
 WAFFLE FRIES

 HOMESTYLE MASHED POTATOES
 SAUTEED VEGETABLE MEDLEY

 SEASONED RICE
PASTA WITH MARINARA

MAC-N-CHEESE
BAKED SWEET POTATO

LOCATIONS

2
NEIGHBORHOOD

Thinking about pizza?...
ask your server to see Joe’s Italian Villa Pizza menu!

OSCAR'S HOT APPLE STRUEDEL SUNDAE
sliced apples wrapped in a soft pastry, warmed then topped with vanilla ice cream, caramel & whip cream

DONNA'S DECADENT DESSERT 
moist chocolate cake with a creamy whipped topping & candy crunch

GINA’S OREO MAGIC 
Oreos layered between chocolate and vanilla ice cream

LOLA’S CHEESECAKE
plain or with a seasonal topping, either way it will tantalize your taste buds

PEGGY’S BUTTER RUM CAKE
rich buttery flavor, baked with a slight hint of rum & crisped walnuts

FILBERTS ROOT BEER FLOAT
locally brewed root beer served with vanilla ice cream

Frozen treats - 4
VANILLA, CHOCOLATE OR PEPPERMINT ICE CREAM

RAINBOW SHERBET

Desserts Fresh from our kitchen - 5


