/
OZYS
steaks & seafood

Crispy Flatl)reacls

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

Original 8.95
Buffalo Chicken 10.95 Beef
Chicken & fortobello 10.95 [ amb
Charred Pepperoni 10.95 Meatloaf

Add Garden salad or a
cup of soup for just 2.50

BurEFalo Shrimp

Lunch Wine features - S.W\

/\/\ommy s Time Out Pinot Grigio

Juml)o Sl\rimp Cocletail

SIi(JerS - Two sliders

Pacific Rim Coml)o
Szechuan Beef & Ahi Tuna

Add Soup or Garden Salad for 2.50 or House Cut Tries for .95

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

10.50 Calamari 7.95
10.50 BLT Crostini 8.95
Four Cheese Macn-Cheese 7.95

8.95 Sushi Grade Ahi Tuna [2.95
8.95 Tenderloin Beef Tips 10.95
7.95 Grilled Cheese & Tomato Q.85

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

Tunnel of E'ms Charclonnay
Tunne| oF Elms Ca[)ernet

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 I4.9Q5

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

Caesar Salad (Petite or Grand)
With Grilled Chicken

1.95/7.95
9.95/12.95
2.95/15.95
9.95/12.95

With Grilled Salmon

Szecrruan BeerE SalacJ (Petite or Grand)
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 Spinacrr SalacJ witlw Gri”e& Clnicleen

(Petite or Grand)
red onions, almonds, and a wedge of Brie
tossed in sesame honey vinaigrette

Smoked Gouda Chicken Salad [2.95

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

Chop SalacJ (Petite or Grand)
Green peppers, tomatoes, mushrooms, artichoke hearts, bacon,
pepperoni, éreen olives, banana peppers, tossed in a red wine
vinaigrette, topped with crispy fried onions and Gorgonzola

Gri”e(J Tenderloin Sa|a(J

roasted tomatoes, red onions, grilled portabella mushroom,
Gorgonzola and balsamic vinaigrette

10.95/13.95

8.95/1.95

Tomato Basi] Soup
Soup clu ]our, ask for Toclay's se|ection

Add Soup or Garden Salad for 2.50

Salmonin a Paper Bag 15.95

With herbs and citrus, served with roasted new potatoes.

Spaglfrettini Fomodoro 8.95

Diced Roma tomatoes, garlic, extra virgin olive oil
With Grilled Chicken [2.95
With Grilled Shrimp 11.Q5

Grilled Meatloaf 13.95

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

Cheese Ravioll [2.95

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

Sautéed Wa”eye

Lightly crusted and served with Chef’s vegetables

USDA Choice Flet /\/\ignon

Onion ring garnish, roasted new potatoes

Chicken Pot Pie

Made from scratch with rotisserie chicken

West Coast Sl‘rore Lunclﬂ

Crab Cake, fries and coleslaw

Almond Crusted Chicken Dijon

with spaghettini pomodoro

Open-FacecJ RotisserieTurkey

Roasted garlic mashed potatoes and house made gravy

SANDWICHES

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

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

Fime Rib french Dip, au jus .95
Clubhouse 10.95

triple decker of rotisserie turkey, tomato, bacon & lettuce

BLI 9.95

Lettuce, thick cut tomatoes and applewood smoked bacon

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

l_ol)ster ancl Cral) /\/\elt

Served open faced with broiled tomato

PH”y Cheesesteak Sandwicl‘r

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

Certified iA\ngus Beef Burger

With Tillamook cheddar




