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Our story is a simple one. Dennis and Diana came from different backgrounds and different places, yet their road led to the same place and
one wonderful night they fell in love and went into business together with the Groves Bar and Grill and now they are expanding their
passion to JC's Steakhouse. Diana came from a corporate background and Dennis is fourth generation chef..... but wait this story is
not about us This story is about our Fathers, hence IC's.

We named our grand adventure after our fathers. "1 is for Dennis’s dad John Fillman and "C" for Diana’s dad Charles Blewer. They
were and are our inspiration.

John was a wonderful father and husband that taught all his kids to always do their very best and it was not about the money, but to do
what makes you happy. So this is what I do. John was a nationally known chef yet so humble he would tell people he was just the
dishwasher. He had three passions in life, fishing, food and family. With his wife Sandy they owned and operated or managed several
restaurants in California, Oregon and Alaska. We lost John in 1994 at the age of 57 to cancer. He was a great man that I am proud to call
my dad! So for my mom, sisters, brothers and myself I carry on his legacy and passion, his memories and recipes are always in my head
and in my heart. I know he would be proud of JC's.

Charles is of equal stature, a self-made man who learned at a young age that he wanted to leave the small country life of Missouri and move
west to California. The middle of three boys Charles learned to be mentally strong and within three years of arriving in California he owned
his own franchise. Always the busy man, he expanded into other businesses. Soon, he grew out of the small California stores and moved to
Arizona with his wife Donna and three children. Once settled in Arizona, Charles expanded into at least 9 businesses throughout the years.

Daddy was always a charmer, everybody liked him and yes, I was a daddy’s girl. Working by his side at a young age he showed me the art
of small business that I carry on today. A magnificent father and husband Charles is still with us today although he suffers from dementia.

For my family and myself, I too carry on his legacy and passion and I know he would also be proud of JC's.

Though these two men never met, with their passion for life and their constant strive to make people happy, we bring them together here at
JC's where we know they will be the best of friends.

Come enjoy friends, family and food at JC's!

= 7
Qﬁ?ﬂfﬁ g/f%ﬁ

JICs S TEAKHOUSE' WELCGMES YUU

CITRUS & CAYENNE CRISPY PORK SKINS SOUP OF THE DAY
5,04 &4 Qi
SAUTEED MUSHROOMS CLaAM CHOWDER
5.90 Cup 4.99 Bowl .99
ARTICHOKE DIP FRENCH ONION
R 5,494
SMOKED TROUT & LOBSTER DIP DINMNER SALAD
p GpE) 3,90
SZECHUAN TRIPLE JOINT WINGS CAESAR SALAD
0,00 4.99
CALAMARI WEDGE SALAD
W G iy, W
SHRIMP OR CRAB COCKTAIL CHICKEN CAESAR SALAD
10.99 14.99
CHARCUTERIE BOARD SOUTHWESTERN STEAK SALAD
R 14,50
MEXICAN SHRIMP CHEVICHE SHOOTERS CHICKEN STRAWBERRY GOAT CHEESE SALAD
11.99 14.99
GRILLED SALMON SALAD
15.99

All entrée’s served with soup or dinner salad, »rgﬂabt& nnd rhm{:{- of potate, rice or mashed cauliflower,

Wg OrR SEAFOODIS THE
PI:EGE.TDL‘I FivesT Frow THE
SERVE [ENRE Oceans oF THE YYORLD
JC'S SLOW COOKED PRIME RIB ALAS I'EA]";-I.}I;IALI BUT ALAEH#HA I{:HG CRAB
29, Market Price
s CuT 10z - 20.99
T T e ad Mﬁﬁfﬁmnﬂ JLIHE?IEHHH]MF
AHI SEARED SCALLOPS
FROM OUR BROILER 23.99 22,99
227 PORTERHOUSE - 30,99 8z ToP SIRLOIN - 1699 MAHI MAHI LﬂEE":ER
12z NEW YORK - 25.99 12z TOP SIRLOIN - 19.99 21.99 R
6Z PETITE FILET - 2299 10z LONDON BROIL - 22.99 JC'S COMBINATIONS
10Z FILET - 2899 12z RIBEYE - 1699 ToP SIRLON & SHRIMP
28,949
m COOL, RED CENTER TOP SIRLON & CRAB
Market Price
TOP SIRLON & LOBSTER

m WARM REDCENTER, WITH A HINTOFPINK
Market Price

BRLZI v in canen - .

MED - WELL
NO P I M K, COO KED ALL THE W AY THROUGH BEEF KABOES
3 Beel and ugn:mhln::-i kabobs laid on a bed ol rice 16.99
STEAK DIANA

Mushrooms, cracked peppercorns and [resh garlic sauté in a
brown wine sauce and poured over a New York steak 2899

LAMB CHOPS
Served with steak fries or dinner salad Australian lamb served with a light mint sauce 2399
PRIME RIB SANDWICH oy STEAKOSCAR == =
Thinly sliced on grilled sourdough Swiss cheese and horsey Top sirloin covered in [resh crab topped with béarnaise
sauce 13 90 sauce 2899
STEA HALIBUT OLYMPIA
8= ["H"I;tt:uk on :rzlﬁ g}ﬁm\&ﬁ 4.99 Halibut covered with JC's special Olympia sauce then baked
HAMBURGER ' to perfection 31.99
1/2-pound handmade patty on a pretzel bun 10.99 'e- mw
CHEESE BURGER : w
Same as our Hamburger we just put your choice o
cheese on it 11.99 _ AL PORK CHOPS s
Two 8z chops, French cut and cooked to your desired temperature 18,99
*Consuming raw or undercooked meats, poultry, seafood, M HA:IF thE]EhEH c‘:‘f" ?H!_EH.EH_ R
shellfish or eggs may increase vour risk of food borne illnesses. i LTS L 1 SERsOnTnRsTg-=
3 . CORNISH GAME HEN
For parties of 6 or more an 18% gratuity will be added to vour Baked and topped with a black cherry ginger sauce 15.99
bill(s). GRILLED CHICKEN BREAST
Choice of naked or topped 14.99
- >
BAKED POTATO LEMONADE COKE
MASHED POTATOES GINGER ALE DIET COKE
STEAK FRIES ICED TEA DR. PEPPER
RICE PILAF COFFEE RoOT BEER
HoT TEA SPRITE
MASHED CAULIFLOWER
i fouse Wines by Alias
CABERNET SAUVIGNON CHARDOMNNAY
CREME BRULE P W
.
CARROT CAKE LEASE ASK FOR OUR EXTENDED INE LIST
DEATH BY CHOCOLATE CAKE
MINI DESSERT SAMPLER PLATTER Drait Beers
ASE A30UT OUR DAILY DESSERT SPECIALS S L Tl
FoURr PEAKS SEASOMAL Four PEAKS KILT LIFTER
' DESERT EAGLE POMEGRANATE DESERT EAGLE DUNKEL WEIZEN
Huss SCOTTSDALE BLONDE SONORAN WHITE CHOCOLATE
PAPAGO ORAMNGE BLOSSOM MuD SHARK HAVA BLUE
0” GRAND CANYON BLACK IRON IPA SLEEPY DoG RED ROVER
fotile Beers
A very special Thank Yow, for our friends and CORONA
- - . BUDWEISER
parfniry Grig and Annie Cril, for helping MILLER LIGHT
make this Grond Adiyenfure come true! MICHELOB ULTRA
ANGRY ORCHARD HARD CIDER Aé_/ g
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