=JET ROOM=

Lunch
‘Hundred Dollar” BURGERS

Our burgers are sourced from Madison's local butcher Jenifer St Market. 1/3 pound burgers are served on a Brioche bun
with your choice of French Fries, Broccoli or our Fresh-Fried potato chips. Upgrade to a fruit cup for $3.

*BEACON” BURGER
Crisp Jones cherrywood smoked bacon

with melted American cheese. 15.00 a‘/ame 0% Z/ze ”$ 1 00 BURGER”
CERTIFICATE

Looking for a fun experience or a unique gift?
Purchase a $100 Burger certificate! ($115)

*WISCONSIN AVIATION BURGER

Swiss, American and cheddar cheeses -
but not necessarily in that order. 14.60

*“JET ROOM” BURGER . What it entails:

The Classic All American Burger, served with lettuce, tomato, raw Lt A ; - . »
B e S ol v ith mayo. 14,75 A certificate to enjoy a 30 minute scenic airplane ride
+#CIRRUS” BURGER N for two around Madison, charted by Wisconsin Aviation
Bleu cheese crumbles, Jones cherrywood smoked bacon, lettuce and and a $9 credit fo use within The Jet Room for your
tomato.15.50 dining pleasure. Rather you choose a burger, benny or
+\WRIGHT” BURGER anything in between, we are sure this will be a meal
Fresh mushrooms and Swiss cheese. 14.60 experience that's high flying good fimel!

*“MEDI-VAC” BURGER

Fresh fried cheese curds, Jones cherrywood
smoked bacon and cheddar cheese. 15.60

Open 7 Days a Week
*PATTY “WAGSTAFF” MELT Monday - Saturday 7:00am - 2:00pm | Sunday 7:30am - 2:00pm
Fried onions and American cheese Closed Easter Sunday, Thanksgiving, and Christmas Day
grilled slowly on marble rye. 14.60 Contact Us: Phone | 608-268-5010 Email | info@madisonjetroom.com
Burger Additions Accepting cash and all major credit cards. No checks. Parties of 8 or more will be on
Lettuce, Tomato, Onion or Mushrooms .50 each one check. Keep up to date with our Health and Safety practices at :
Jalapenos - .75, Cheese - $1, Add an Egg $1 Jetroomrestaurant.com

SALADS

With your choice of dressings Balsamic Vinaigrette, Bleu Cheese, Caesar, Greek Vinaigrette, Ranch or Thousand Island

CHEF’'S “APPROACH” SALAD

Crisp mixed Greens topped with turkey, ham, tomato, broccoli,
cheddar cheese, egg slices and your choice of dressing. 15.00

GRILLED CHICKEN, CRAISIN and WALNUT SALAD

Crisp mixed greens with bleu cheese crumbles, grilled chicken,
craisins, walnuts and your choice of dressing. 15.30

TUNA “DEPARTURE” SALAD MEDITERRANEAN SALAD
Tuna salad on top of crisp mixed greens and cherry tomatoes Crisp mixed greens with feta cheese crumbles, grilled chicken,
with your choice of dressing.14.10 kalamata olives, cherry tomato's and pepperoncinis, with your choice

of dressing. 15.30

‘Soearing” SANDWICHES and WRAPS

Served with your choice of French fries, broccoli, or our fresh-fried potato Chips.
Upgrade to a fruit cup for $3.

CHICKEN BACON RANCH WRAP TRI-PACER
Crispy chicken tenders, Jones cherrywood smoked bacon, lettuce, A triple-decker turkey club with leftuce, tomato,
cheddar cheese and ranch dressing in a delicate flour tortilla.14.85 Jones cherrywood smoked bacon and mayo served on

three slices of toasted Vienna white bread. 15.75
“FOWLER FLAPS”

A grilled tender breast of chicken served on a Kaiser bun THE “LANDING STRIP”
with leftuce, tomato and mayo. 14.60 Four strips of Jones cherrywood smoked bacon,
lettuce, tomato and mayo on toasted
#SEAPLANE” Vienna white bread. 14.60
Our tuna melt, served on grilled marble rye toast
with American cheese. 14.60 BUFFALO CHICKEN WRAP
Fried chicken tenders, lettuce, blue cheese and
#“ELYING” FISH buffalo sauce wrapped in a flour tortilla. 14.60
Lightly batter cod fillet with tartar sauce and lettuce
served on a grilled Kaiser bun. 14.60 CAESAR CHICKEN WRAP
Grilled chicken, Parmesan cheese, and Caesar
REUBEN dressing wrapped in a flour fortilla. 14.60
Corned beef, sauerkraut, Swiss cheese and
thousand island dressing on grilled marble rye. 15.05 FRIED CHEESE CURDS
Festival style fried cheese curds,
"\WINGWALKER” a Wisconsin tradition! 9.95

Turkey breast, Jones cherrywood smoked bacon,
American cheese and tomato, grilled on Vienna white bread. 15.00

*CONSUMING UNDERCOOKED EGGS AND MEATS WILL BE SERVED ONLY UPON CONSUMER REQUEST AND INCREASES THE RISK OF FOOD-BORNE ILLNESS. OUR
KITCHEN IS NOT AN ALLERGEN-FREE ENVIRONMENT. NORMAL KITCHEN OPERATIONS INVOLVE SHARED COOKING AND PREPARATION AREAS (INCLUDING FRYER OIL).
THE POSSIBILITY EXISTS FOR FOOD ITEMS TO COME IN CONTACT WITH OTHER FOOD PRODUCTS. PLEASE NOTIFY YOUR SERVER OF ANY ALLERGIES



