
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!

SMALL PLATES

SALADS & SOUPS

Add Soup or Garden Salad for 2.50

Rotisserie Chicken Cobb Salad 13.95
Mixed greens topped with rotisserie chicken, avocado, tomatoes,
kalamata olives, bacon, hard boiled egg, crumbled bleu cheese,
cheddar cheese, choice of dressing

Crab Salad 14.95
House made creamy crab salad served over mixed greens
tossed in house dressing with Roma tomato and lavash

Caesar Salad (Petite or Grand) 4.95/7.95
With Grilled Chicken 9.95/12.95
With Grilled Salmon 12.95/15.95

Szechuan Beef Salad (Petite or Grand) 9.95/12.95
Pan seared beef in Szechuan sauce atop greens tossed in Asian
vinaigrette topped with crispy wonton strips and peanut sauce drizzle

Chicken Salad Stuffed Tomatoes 10.95
Fresh tomato crowns stuffed with our

house made rotisserie chicken salad

Strawberry Spinach Salad with Grilled Chicken
(Petite or Grand) 10.95/13.95
red onions, almonds, and a wedge of Brie
tossed in sesame honey vinaigrette

Smoked Gouda Chicken Salad 12.95
House made with rotisserie chicken and smoked Gouda salad,
served with an assortment of seasonal fresh fruit

Chop Salad (Petite or Grand) 8.95/11.95
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

Grilled Tenderloin Salad 18.95
roasted tomatoes, red onions, grilled portabella mushroom,
Gorgonzola and balsamic vinaigrette

Tomato Basil Soup 4.50
Soup du Jour, ask for Today’s selection 4.50

Crispy Flatbreads
Lavash crust, basil pesto, oven dried tomatoes,
whole milk mozzarella and julienne fresh basil.

Original 8.95
Buffalo Chicken 10.95
Chicken & Portobello 10.95
Charred Pepperoni 10.95

Add Garden salad or a
cup of soup for just 2.50

Buffalo Shrimp 10.50
Jumbo Shrimp Cocktail 10.50
Sliders – Two sliders

Beef 8.95
Lamb 8.95
Meatloaf 7.95

Pacific Rim Combo 11.95
Szechuan Beef & Ahi Tuna

Calamari 7.95
BLT Crostini 8.95
Four Cheese Mac-n-Cheese 7.95
Sushi Grade Ahi Tuna 12.95
Tenderloin Beef Tips 10.95
Grilled Cheese & Tomato 9.95

on English Muffin with sautéed onions
with a 1/2 cup of our Tomato Basil Soup

Salmon in a Paper Bag 15.95
With herbs and citrus, served with roasted new potatoes.

Spaghettini Pomodoro 8.95
Diced Roma tomatoes, garlic, extra virgin olive oil

With Grilled Chicken 12.95
With Grilled Shrimp 14.95

Grilled Meatloaf 13.95
House made meatloaf finished on the grill, topped with mushroom
marsala sauce and served with roasted garlic mashed potatoes.

Cheese Ravioli 12.95
Jumbo tri-colored all natural ravioli filled with
yellow pepper, fresh mozzarella and ricotta cheese

Sautéed Walleye 15.95
Lightly crusted and served with Chef’s vegetables

USDA Choice Filet Mignon 18.95
Onion ring garnish, roasted new potatoes

Chicken Pot Pie 12.95
Made from scratch with rotisserie chicken

West Coast Shore Lunch 16.95
Crab Cake, fries and coleslaw

Almond Crusted Chicken Dijon 11.95
with spaghettini pomodoro

Open-Faced RotisserieTurkey 11.95
Roasted garlic mashed potatoes and house made gravy

entreés

Grilled Vegetarian 10.95
portabella mushroom, tomato, bell peppers,
artichoke hearts, sprouts and Swiss, ciabatta bread

California Pulled Chicken 9.95
Pulled lemon pepper rotisserie chicken, lettuce tomato
and sliced avocado

Prime Rib French Dip, au jus 11.95
Clubhouse 10.95

triple decker of rotisserie turkey, tomato, bacon & lettuce

BLT 9.95
Lettuce, thick cut tomatoes and applewood smoked bacon

Rotisserie Turkey 11.95
Rotisserie turkey, Tillamook cheddar, applewood smoked bacon,
lettuce, tomato and basil mayonnaise

Lobster and Crab Melt 16.95
Served open faced with broiled tomato

Philly Cheesesteak Sandwich 12.95
Thin sliced tenderloin sautéed with onions and Swiss cheese,
topped with cheddar cheese sauce on toasted French baguette

Certified Angus Beef Burger 10.50
With Tillamook cheddar

sandwiches
served with choice of house cut fries, home made chips & dip or coleslaw

Add Soup or Garden Salad for 2.50 or House Cut Fries for 1.95Lunch Wine Features – 5.00/glass
Mommy’s Time Out Pinot Grigio

Tunnel of Elms Chardonnay
Tunnel of Elms Cabernet


