CARRY OUT e DELIVERY
MENU

Revised January 31, 2012

NEW WINTET ITEMS IN BLUE.

ORDER DELIVERY ONLINE AT
jerryssandwiches.com, or download a fax form.

We deliver from 11:00am until 10:00pm, Lake to Armitage,
California to Halsted. $15 Minimum, plus tax & delivery.
Hot food, carry out or delivery, most likely will not be hot

upon arrival. Zap it!

SOUPS & SPECIALS
Visit our web site for the soups and sandwich specials.

CATERING
Jerry’s caters, from simple deliveries to fully staffed
events. Pickup up store brochure or download a copy
from the web site.

1938 W. Division e 773 235-1006/1007 fax
For space, this menu is not quite as descriptive as our
restaurant menu, available online. Follow us on Facebook
“Jerry’s Wicker Park” or Twitter “@WithHotSauce”.
jerryssandwiches.com

APPETIZERS

Pretzel Plate. Three baked Philadelphia pretzels, served warm with choice
of 2 mustards 8.95

Avocado Salsa. Homemade roast tomato salsa with avocado and fresh
fried tortillas chips 7.95

Hummos Plate. Homemade roast garlic hummos with toasted pita, chips,
olive relish & roast peppers 8.95

Beer Cheese Plate. Our homemade beer cheese dip with pretzels and pita
chips 8.95

Fried Green Tomatoes. Green tomatoes in Louisiana corn flour seasoning,
with olive oil toasts and remoulade 8.95

Jalapefio Popper Plate. Jumbo jalapefios (4) stuffed with cheddar, breaded,
and fried, and served with ranch dressing & roast tomato salsa 8.95

Mini Corn Dogs. Varying seasonal sausage in homemade corn bread batter
with matching dip 9.95

Warm Crab Dip Plate. With toasted pita and homemade potato chips 9.95

parmesan, and Caesar dressing 12.45

Salmon Caesar. Mixed greens, grilled salmon, roast green chili, roast
tomato, croutons, Reggianito parmesan, and Caesar dressing 13.95
Tenderloin Steak Wedge. Iceberg lettuce wedges with grilled, marinated,
steak, applewood bacon, red onion, tomato, Danish blue cheese, croutons,
Russian dressing 14.45

Super Chicken. Mixed greens, Jerry’s zesty chicken salad, roast green
chili, grilled onion, Granny Smith apple, cucumber, tomato, croutons, ranch
dressing 12.70

Mediterranean. Mixed greens, marinated portabella mushrooms, roast red
pepper, grilled asparagus, avocado, roast tomato, Corsican feta, croutons,
and vinaigrette 13.70

And CHIPS, FRIES & RINGS

BURGERS

Homemade Potato Chips 4.45

Rustic Cut Fries 4.45

Rustic Cut Fries with Cheddar Spread 5.45

Sweet Potato Fries 5.95

Ale-Battered Onion Rings 5.95

Includes choice of two condiments: Ketchup, Carolina Vinegar, Mayo, Roast
Garlic Aioli, Lemon Aioli, Honey Mustard Aioli, Southwest Mayo, Ranch
Dressing, Barbecue Sauce. We fry with 100% canola oil.

SIDES, SOUP, & SALADS

Sides 3.45/5.95

Soups Of The Day 3.95/6.95

House Salad. Greens, red onion, tomato, cucumber, roast red pepper,
croutons, choice of dressing 4.95

Caesar Salad. Greens, red onion, roast green chili, croutons, Reggianito
parmesan, Caesar dressing 4.95

Wedge Salad. Iceberg wedge, country bacon, red onion, Danish blue
cheese, Russian dressing 5.95

SIDES: Choose two with a sandwich, one with an entrée salad, and one with
a soup and half sandwich. =vegan.

Mixed Greens & Vinaigrette @ Cider Slaw e Fruit Salad” e Spiced Apples’ e
Thai Cuke Salad” e Potato Salad @ Szechuan Peanut Pasta Saladv
eMashed Potatoes & Smothered Gravy e Barbecue Beans e Creamed Cormn
e Mac & Cheese @ Homemade Chips' e Fries

ENTREE SALADS

Homemade, hand-formed burgers. Bun choices: Brioche or Pretzel.
Lettuce, tomato, red onion optional. Choice of 2 sides, above. (Due to the
severe health risk posed by serving beef burgers rare or medium rare, we
only offer beef burgers cooked to medium or longer.)

Angus Beef Burger 9.95

Waygu Kobe Beef Burger 13.95

Lamb Burger 13.95

Chicken Burger 10.95

Cajun Crawfish & Salmon Burger 13.95

Crab Cake Burger 13.95

Veggie Burger (not vegan) 9.95

BURGER TOPPINGS Yes, do mix & match, and see all possible toppings
listed under Milton F, below.

Jerry American cheese, pickle, ketchup, mayo, lettuce, tomato, onion .50
American Grilled onion, sliced pickle, cheddar spread, mayo, ketchup .50
Italian Country ham, giardinera, provolone, mayo, hot sauce 2.25
Western Bacon, portabella, aged white cheddar, ranch-bbq sauce 2.50
Mexican Avocado, sliced jalapefio, cilantro, pepper jack, mayo, salsa 1.25
Blue Blue cheese, grilled onion, applewood bacon, barbecue sauce 2.75
Margarita Roast tomato, basil, fresh mozzarella, vinaigrette 1.25

Greek Cucumber, red onion, arugula, olive relish, feta, ranch dressing 1.00
Alsatian Apple, bacon, Swiss, honey mustard 3.00

Southern Fried green tomato, country bacon, basil, American cheese,
remoulade 2.50

Cajun Blackened, sliced pickle, pepper jack, mayo, Crystal hot sauce .75
Santa Fe Roast green chili, cheddar, American, southwest mayo 1.25
Seafood Sliced jalapefio, basil, fresh mozzarella, lemon aioli, hot sauce .75
Cosmic Asparagus, grilled onion, basil, French brie, chutney 1.75

Dixie Tennessee country ham, Tennessee country bacon, pepper jack,
mayo, Carolina vinegar 3.00

dressing on an Italian roll 14.95

Pot Roast. Aka New Orleans roast beef, in debris gravy, with grilled onion,
cheddar, horseradish dressing on a challah 11.70

JERRY CHEESE STEAK EMPORIUM

Jerry's Cheese Steak. Sliced, marinated, skirt steak, with grilled onion and
homemade cheddar spread on an Italian roll 12.45

Blackened Chicken Cheese Steak. 10.45

Blackened Portabella Cheese Steak. 10.45

Jerry’s French Dip. Roast beef, dipped in homemade au jus, with fresh
mozzarella and giardinera on an Italian Roll and served with a ramekin of
extrajus 11.20

Jerry’s Reuben. Corned beef with cider slaw, Swiss, and Russian dressing
ondark rye 10.95

Turkey Reuben. 10.45

Cuban Sandwich. Grilled sandwich of roast, seasoned pork loin, ham,
Tennessee country ham, sliced pickle, sliced fresh jalapefios, cilantro, Swiss,
Dijon mustard on Tuscan white 12.45

Muffuletta. Country ham, mortadella, salami, coppicola, provolone, and
olive relish on Tuscan white 11.95

Jerry’s BLT. Tennessee country bacon, applewood-smoked bacon,
Louisiana-style fried green tomatoes, white American cheese, mayo, Crystal
hot sauce on challah 12.95

Sausage Special. See Specials Card for our weekly slick sausage special,
on ltalian roll.

Skipper Jerry’s Catch of the Day. See the Special Card for our weekly fish
special, on Italian roll. May also be available blackened. Just ask.

Crab Cake. Crab & corn cake, pepper jack, lemon aioli, Crystal hot sauce
on a brioche bun 13.95

Asian Tuna. Marinated in soy, ginger & onion then grilled, with avocado,
cucumber, Corsican feta, wasabi mayo on wheat & oat bun 13.95

Tuna Melt. Tuna salad, roast tomato, aged white cheddar, Cholula hot
sauce on dark rye 10.95

Fried Green Tomatoes. Fried green tomatoes, roast portabellas, basil,
fresh mozzarella, lemon aioli, Cholula hot sauce on multigrain bread 11.20
Fried Tofu. Fried tofu, avocado, cilantro, sliced jalapefio, aged white
cheddar, salsa on dark rye 10.95

GRILLED CHEESE

Mixed greens are our own mix of leaf lettuce, curly endive, red cabbage,
baby spinach, and arugula. Includes choice of one side.

Southwest Fried Chicken. Mixed greens, spicy, buttermilk-marinated, fried
chicken, and avocado, roast green chili, roast corn, red onion, tomato, aged
cheddar, tortilla strips, and barbeque-ranch dressing 12.95

Jerry’s Cobb. Mixed greens, blackened chicken, applewood bacon,
cucumber, avocado, red onion, tomato, Danish blue cheese, croutons, and
ranch dressing 13.95

Jerry’s Nigoise. Mixed greens, olive-oil poached tuna, avocado, roast
pepper, grilled onion, roast tomato, olive relish, Corsican feta, croutons, and
vinaigrette 15.95

Jerry’s Chicken Caesar. Mixed greens, grilled, lemon chicken (or
blackened chicken), roast pepper, roast tomato, croutons, Reggianito

WARM SANDWICHES

Breads ('=vegan): ltalian Roll", Tuscan White", Challah, Sesame Semolina,
Multigrain, Dark Rye", Brioche Bun, Pretzel Bun. Choice of 2 sides.

Fried Chicken. Spicy, buttermilk-marinated, fried chicken, sliced pickle,
American cheese, ketchup, mayo, and Crystal hot sauce on challah 10.20
Buffalo Chicken. Fried chicken, dipped in authentic Buffalo hot sauce, with
sliced pickle, American cheese, and celery-blue cheese mayo on challah
10.95

Chicken Caesar. Sliced, marinated chicken breast, topped with Reggianito
parmesan and Caesar dressing on a ciabatta roll 10.20

Hot Meatloaf. Turkey meatloaf, grilled onion, Swiss, mayo, gravy, Cholula
hot sauce on a sesame semolina 10.45

Beef Tenderloin. Grilled beef tenderloin medallions, brushed with herb
butter, and with portabella mushrooms, Swiss, aioli, and horseradish

Breads (=vegan): Tuscan White, Challah, Sesame Semolina, Multigrain, or
Dark Rye". Choice of 2 sides.

Good OI' American. American, cheddar on challah 9.45

Caprese. Fresh mozzarella, tomato, basil, olive oil on Tuscan white 9.70
French Onion. Swiss, parmesan, caramelized onion, fresh ground pepper,
aioli on dark rye 9.70

Italian. Provolone, parmesan, salami, roast tomato, basil on sesame
semolina 10.70

PBJ&C. Peanut butter, provolone, Granny Smith apple, chutney on multigrain
9.95

Stoner. Mac & cheese, American cheese, natural smoked Gouda, arugula,
applewood bacon, Crystal hot sauce on challah 10.95

Taos. Cheddar, Swiss, roast green chili, spiced apple on Tuscan white 10.45
Zippy. Roast portabella, cheddar spread, pepper jack, sliced jalapefio,
southwest mayo, on sesame sourdough 9.95

Munchy. American cheese, cheddar, housemade potato chips, sliced pickle,
mayo on challah 9.95




COLD SANDWICHES

ROAST BEEF SANDWICHES

Breads (“=vegan): Italian Roll", Tuscan White", Challah, Sesame Semolina,
Multigrain, Dark Rye", Brioche Bun, Pretzel Bun'. Choice of 2 sides.

Half Sandwich and Soup or Salad and Choice of 1 Side. Salad choices
are House, Caesar, or Wedge. (Burgers and warm sandwiches are not
available as halves.) Same Price as Full Sandwich.

ROAST & BLACKENED CHICKEN SANDWICHES

Abigail A Roast chicken, hummos, basil, aged provolone, aioli 10.45

Annie O Roast chicken, peanut butter, cilantro, mango-chipotle chutney 9.95
Basil R Roast chicken, roast green chili, fresh mozzarella, basil, tomato-basil
relish 10.70

Binx B Roast chicken, grilled onion, Corsican feta, olive relish, lemon aioli
10.70

Green J Roast chicken, avocado, basil, aged provolone, pesto 10.70

Bobhby Z Blackened chicken, Tennessee country bacon, aged white cheddar,
homemade barbecue sauce 11.45

Eric T Blackened chicken, applewood bacon, avocado, Corsican feta,
mango-chipotle chutney 12.45

Jerry W Blackened chicken, roast red pepper, basil, Corsican feta, aioli,
salsa 10.95

Mindy F Blackened chicken, avocado, aged white cheddar, mango-chipotle
chutney 10.70

Prudy P Blackened chicken, grilled onion, aged provolone, lemon aioli,
Crystal hot sauce 10.20

Roberto C Blackened chicken, applewood bacon, grilled onion, Danish blue
cheese dressing 11.95

Bob W Roast beef, grilled onion, portabellas, Swiss, southwest mayo 11.20
Marion M Roast beef, Tennessee country bacon, grilled onion, aged white
cheddar, ranch dressing 12.20

McGannahan S Roast beef, aged provolone, fresh mozzarella, horseradish,
Dijon mustard 11.70

Mister E Roast beef, salami, oven-roast tomato, Corsican feta, wasabi mayo
12.20

Tom J Roast beef, applewood bacon, grilled asparagus, French brie, sweet
& hot mustard 12.95

Groucho M Smoked salmon, avocado, aged white cheddar, mango-chipotle
chutney 13.20

Paul N Smoked salmon, applewood bacon, fresh mozzarella, lemon aioli
14.95

VEGETARIAN

STEAK SANDWICHES

Andy C Steak, avocado, roast green chili, aged white cheddar, southwest
mayo 13.45

Curt C Steak, avocado, cilantro, pepper jack, salsa, adobo sauce 13.20
Diego A Steak, avocado, cilantro, aged white cheddar, mango-chipotle
chutney, adobo sauce 13.20

Dieterich G Steak, blackened chicken, avocado, aged white cheddar, mayo,
adobo sauce 13.95

Eddie H Steak, Tennessee country bacon, grilled onion, Danish blue cheese
dressing 14.45

Frankie L Steak, grilled onion, portabellas, aged white cheddar, homemade
barbecue sauce 13.20

Jim M Steak, applewood bacon, natural smoked Gouda, mango-chipotle
chutney 14.45

CORNED BEEF SANDWICHES

Abe L Hummos, grilled asparagus, roast green chili, Swiss, lemon aioli
10.45

Baba R Peanut butter, apple, grilled onion, basil, mango-chipotle chutney
9.70

Doctor J Fried eggplant, hummos, roast red pepper, Corsican feta, mango-
chipotle chutney 11.45

Endora B Hummos, Granny Smith apple, French brie, cranberry sauce 10.70
Gloria S Roast red pepper, portabellas, fresh mozzarella, pesto, lemon aioli
10.45

Jenny F Avocado, roast green chili, grilled onion, pepper jack, fresh
mozzarella, southwest mayo 10.95

Johnny A Apple, French brie, basil, chutney 10.20

Monty P Swiss, aged white cheddar, French brie, natural smoked Gouda,
basil, tomato-basil relish, olive oil 10.45

Speed R Hummos, grilled asparagus, grilled onion, Corsican feta, mayo,
adobo sauce 10.45

Timothy L Portabellas, tomato-basil relish, fresh mozzarella, sweet & hot
mustard 9.70

Vickie N Oven-roast tomato, roast red pepper, fresh mozzarella, basil,
vinaigrette 10.20

Warren S Hummos, avocado, cheddar, tomato-basil relish, vinaigrette 9.95

Fried Tofu +1 French Brie +1

Hummos +.50 Natural Smoked Gouda+.50
Roast Tomatoes +.75 Danish Blue +.75

Grilled Onions +.25 Blue Cheese Dressing +.75

STEP 3: Choose Condiments
Yellow Mustard
French Dijon Mustard

Carolina Vinegar Sauce

Honey Mustard Russian Dressing
Sweet & Hot Mustard Caesar Dressing
Mayo Horseradish Dressing
Southwest Mayo Ranch Dressing
Lemon Mayo Ketchup

Wasabi Mayo Chipotle Chutney +.25
Roast Garlic Aioli Giardinera +.25

XV Olive Oil +.25 Olive Relish +.25
Balsamic Vinaigrette Crystal Hot Sauce
Tomato-Basil Relish Cholula Hot Sauce
Pesto Adobo Sauce
Cranberry Sauce +.25 Roast Tomato Salsa +.25

Barbecue Sauce

STEP 4 (Sandwiches): Lettuce, Tomato, Onion
Lettuce Tomato
Mixed Greens +$.25 Red Onion

CHICKEN SALAD SANDWICHES

Henhaus H Chicken salad, applewood bacon, Swiss 11.45

Luis M Chicken salad, marinated steak, avocado, Swiss, mango-chipotle
chutney 13.20

Neal C Chicken salad, apple, avocado, cider slaw, homemade barbecue
sauce 10.70

Curly H Corned beef, Tennessee country ham, olive relish, aged provolone,
Russian dressing 12.20

Manny S Corned beef, Swiss, giardinera, Dijon mustard 10.70

Townes V Corned beef, roast beef, turkey, Swiss, Russian dressing 11.45

MILTON F

DESSERTS

PORK SANDWICHES

TURKEY SANDWICHES

Alexis D Turkey, apple, Swiss, tomato-basil relish, lemon aioli 10.45

Ben F Turkey, aged provolone, giardinera, mayo, vinaigrette 10.20

Eli W Turkey, avocado, applewood bacon, aged white cheddar, sweet & hot
mustard 11.95

John M Turkey, avocado, brie, honey mustard 10.95

Marshall F Turkey, Tennessee country bacon, Swiss, Russian dressing
11.45

Martin K Turkey, grilled asparagus, French brie, mango-chipotle chutney
11.20

Miles S Turkey, homemade cranberry sauce, fresh mozzarella, basil 10.45
Molly B Turkey, Tennessee country bacon, natural smoked Gouda,
southwest mayo 11.70

Scottie P Turkey, country ham, grilled onion, basil, smoked Gouda, mango-
chipotle chutney 12.20

Wolfy P Turkey, applewood bacon, grilled onion, apple, Swiss, honey
mustard 12.20

Lucy B Roast seasoned pork loin, avocado, jalapefio, cilantro, aged white
cheddar, southwestern mayo 10.95

Walter D Roast seasoned pork loin, Tennessee country bacon, basil, Swiss,
mayo, honey mustard 11.95

Herman M Root beer-glazed ham, country ham, apple, brie, honey mustard
12.45

Isaac A Root beer-glazed ham, coppicola, applewood bacon, avocado,
cilantro, aged white cheddar, mayo, adobo sauce 12.45

Rocky S Root beer-glazed ham, country ham, salami, coppicola, aged
provolone, oregano, vinaigrette 12.45

SEAFOOD SANDWICHES

TURKEY MEATLOAF SANDWICHES

Edith P Turkey meatloaf, country bacon, roast green chili, aged white
cheddar, southwest mayo 11.95

Jackson P Turkey meatloaf, roast red pepper, aged provolone, aioli, Cholula
sauce 10.45

Rob L Turkey meatloaf, grilled onion, portabellas, aged white cheddar,
mayo, homemade barbecue sauce 11.95

Olive O Tuna salad, olive relish, roast red pepper, aged provolone,
vinaigrette 10.70

Charlie C Olive-oil poached fresh tuna, avocado, cilantro, Corsican feta,
wasabi mayo 13.20

Jimi H Olive-oil poached fresh tuna, cucumber, arugula, fresh mozzarella,
Dijon mustard 13.95

Alice W Roast salmon, avocado, cucumber, Corsican feta, wasabi mayo
13.45

Gilda R Roast salmon, avocado, fresh jalapefios, cilantro, Corsican feta,
salsa 13.45

Janis J Roast salmon, portabellas, basil, lemon aioli 12.45

Ken K Roast salmon, avocado, cilantro, homemade barbecue sauce 12.45
Randy K Roast salmon, applewood bacon, grilled asparagus, natural
smoked Gouda, honey mustard 14.70

Rufus T Smoked salmon, asparagus, basil, fresh mozzarella, southwest
mayo 13.20

Sheila G Roast salmon, avocado, roast red pepper, grilled onion, southwest
mayo 12.95

The free market sandwich or salad where you are free to choose.

Sandwiches include 2 sides; salads 1................... Sandwich 8.45/ Salad 9.95
STEP 1: Choose Bread or Salad Greens

Italian Roll Gluten Free Multigrain +.50

Challah (white) Brioche Bun

Tuscan White Wheat & Oat Bun

Sesame Sourdough Pretzel Bun

Multigrain Mixed Greens

Dark Rye Iceberg Lettuce

STEP 2: Choose Fillings

Roast Lemon Chicken +1 Fried Eggplant +1

Blackened Chicken +1 Avocado +.50

Chicken Salad +1 English Cucumber +.25
Roast Turkey +1 Kosher Pickle Slices
Turkey Meatloaf +1 Cider Slaw +.25

Our Roast Beef +1.5 Granny Smith Apple +.50
Skirt Steak +3.5 Arugula, Basil, or Cilantro
Pot Roast +2.5 Dried Oregano

Our Corned Beef +1.5 Roast Red Peppers +.50

Our Roast Pork Loin +1.5
Root Beer-Glazed Ham +1
Country Ham +1.5

Sliced Jalapefios
Roast Portabellas +.50
Grilled Asparagus +.50

Applewood Bacon +2.5 Peanut Butter, Jam +.25
Country Hickory Bacon +2.5
Hot Coppicola, Salami, Swiss +.50

Mortadella +1 ea Aged White Cheddar +.50
Roast Salmon +3.5 Aged Provolone +.50
Smoked Salmon +3.5 Corsican Feta +.75
Poached Fresh Tuna +3 White American +.50
Tuna Salad +1 Pepper Jack +.50

Reggianito Parmesan +.25

Fried Green Tomatoes +1 Fresh Mozzarella +.75

Toll House Bar 2.95
Brownie 2.95

Bourbon Pecan Bar 2.95
Lemon Bar 2.95

Bread Pudding 5.95
Carrot Cake 5.95
Chocolate Cake 5.95
Red Velvet Cake 5.95

BEVERAGES

Coke, Diet Coke, Sprite, Fresca, Dr. Pepper 1.70

Sprecher Soda Pop: Root Beer, Diet RB, Orange, Cream, Ginger Ale 2.95
Bottled Water 1.95

San Pellegrino Sparkling Water 2.95

San Pellegrino Limonada, Aranciata 2.95

Japanese Itoen Iced Teas 2.95




