/
OZYS
steaks & seafood

Welcome to Kozy’s Steaks and Seafood. Your hosts are Bill & Dana Kozlak,
the third generation owners of Jax Café. Jax Café has been a Twin Cities
dining destination for 75 years. Bill & Dana are proud to bring the same
qualities that have made Jax such a success ~ great food and superior

service — to Kozy’s. Thank you for joining us!

APPETIZERS & SMALL PLATES

Juml)o Shrimp Cocktail 10.95
Szechuan Green Beans Q.95
Gorgonzola Cheesebread 7.95
Calamari 8.95
Tomato latbread 8.95

LUNCH & WINE SPECIAL
SOUP, Garden Sa|acl and
G'ass O]f HOUSQ V\/ine
9.95 »

Buffalo Chips
Seared 'BeelE Tips, with 3 dipping sauces

Sushi Glracle iA\H Tuna
Pimento, Cheese, and Bacon Crostini

LUNCHWINE FEATURES  5.00/glass
¢ /\/\ommy s Time Out = Pinot Grigio

e Beringer Stone Cellars = Cabernet
. Charclonnay

OSALADS & SOUDRS |

Rotisserie Cl‘nicken Col)la Sa|acl

Mixed greens topped with rotisserie chicken, avocado, tomatoes,
kalamata olives, bacon, hard boiled egg, crumbled bleu cheese,
cheddar cheese, choice of dressing

Crab & Avocado Salad 4.Q5

Crab, cucumber, roma tomatoes, topped with
house made guacamole served with field ¢reens

Scallop & GrapeFruit Salad 13.95

Lightly dressed seared scallops, ¢rapefruit, and
red onion on a bed of iceberg lettuce

Gorgonzola & Walnut Pasta Salad 10.95

Granny Smith apples, candied walnuts, celery, onions
tossed with penne pasta, Lemon and fresh herb dressing,
gorgonzola crumbles served over a bed of field greens

Caesar Sala(J (Petite or Grand) 5.50/7.95
With Grilled Salmon 12.95/ 15.95

With Grilled Chicken 10.95/13.95
Caprese Salad Q.95

Nicoise Salad 8.95

Nicoise olives, French green beans, Tenderloin 18.95
hardboiled eg¢, and potato with
tomato vinaigrette served over greens Tuna 14.95

Straw[)erry Spinacl‘n Salac] witlw Gri”ecl Ckicken
(Petite or Grand) 10.95/13.95

Red onions, almonds, and a wedge of Brie tossed in sesame honey vinaigrette

Chicken Salad Stuffed Tomatoes 10.95

Fresh tomato crowns stuffed with our house made rotisserie chicken salad

Cl‘nop Salad (Petite or Grand) 8.95/]2.95
Green peppers, tomatoes, mushrooms, artichoke hearts, bacon,
pepperoni, green olives, banana peppers, tossed in a red wine
vinaigrette, topped with crispy fried onions and Gorgonzola

Steakhouse Weche, bleu cheese

Onion, tomato and crumbled bacon

Tomato Basil Soup
'Bakecl Frenclf\ Onion, Gruyere Cheese
Soup clu Jour

Add Soup du Jour or Garden Salad for 1.95

Grilled Halibut 18.95

Served with a shiitake mushroom, fennel,
and tomato salad topped with shaved Parmesan

Sautéed Wa”eye 15.95

Served with fresh chef’s vegetable
Spaglﬂettini fomodoro Q.95
Diced Roma tomatoes, garlic, extra virgin olive oil
With Grilled Shrimp 15.95
With Grilled Chicken [2.95

Chicken fot Pie [2.95

Made from scratch with rotisserie chicken

Caprese Clﬂicken

Parmesan crusted chicken breast served with sliced tomatoes,
fresh mozzarella and basil, topped with balsamic demi glaze

Fish & Chips
Cl‘.icken Picatta

Spaghettini and lemon caper sauce

Half Rack B'BQ Ribs

Served with coleslaw and house cut fries

Pasta Bolognese
A spicy tomato sauce with Italian sausage, ground beef and cream,
served over bucatini pasta, with gorgonzola cheese bread

SANDWICHES

Served with choice of House Cut Fries or Homemade Chips & Dip

Apple & Brie Sandwich Q.95

Crisp apples topped with brie and walnuts on ciabatta
with spring ¢reens and honey butter

Wa”eye Sandwich 4.95

Lightly sautéed walleye served on a toasted fresh baguette
with lettuce, tomato, and red onion

Grilled \/egetarian 10.95
Portabella mushroom, tomato, bell peppers,
artichoke hearts, sprouts and Swiss, ciabatta bread

California Rulled Chicken Q.95

Pulled lemon pepper rotisserie chicken, lettuce, tomato and sliced avocado

Clubhouse 10.95

Triple decker of rotisserie turkey, tomato, bacon & lettuce, mayo

Rotisserie Turkey .95
Rotisserie turkey, Tillamook cheddar, applewood smoked bacon,
lettuce, tomato and basil mayonnaise

"Charlie’s" Tender'oin Sandwiches

Two grilled beef tenderloin medallions on grilled rolls,
topped with caramelized onions and horseradish sauce,
side of bearnaise, served with steak sauce chips

Fime Rib french Dip, au jus .95
Two Slider Combo Q.95

Bacon cheddar burger, meatloaf, prime rib, or walleye

Certified ZA\ngus Beef Cheeseburger 10.95

With Tillamook Cheddar

iA\u Poivre Burger [2.95
Gri”ed Cl\eese & Tomato Basi| Soup* Q.95
Half Sandwich and Soup du ]our* Q.95

*Does not come with choice of House Cut Fries or Homemade Chips & Dip




