
STARTERS

PRETZEL BITES  10
Pretzel Bites + Jalapeño Cheddar Cheese + Pickled Jalapeño

HUMMUS AND GRILLED NAAN  9À
Creamy Garlic Hummus + Grilled Naan + Cucumber + Feta Crumbles

CHIPS AND SALSA  5Ò
House Made Tortilla Chips + Salsa

VEGGIE NACHOS  10À
House Made Tortilla Chips + Melted Cheese + Diced Tomatoes + Black
Olives + Pickled Jalapeno + Sour Cream

– Half order $5
WING BASKET  10
Seven Bone-in or Boneless Wings

– Buffalo | Korean BBQ | Spicy Cape Cod Dry Rub | Sweet BBQ | Sweet Chili Glaze |
Teriyaki-  Served with Celery and Ranch or Blue Cheese

JEROME MINI BURGERS  10
Three 2oz Burgers + Brioche Buns + Melted American + Lettuce + Barn
Sauce

– Add One Side for $2: French Fries, Kettle Chips, Side Barn Salad
CORN DOG BITES  6Ò
Corn Dog Bites + Honey Mustard + Stadium Mustard

FUNNEL FRIES  7Ò
Funnel Cake Fries + Powdered Sugar + Raspberry Dipping Sauce + 
Vanilla Frosting

SALADS

JV CHICKEN SALAD  10Ò
House Made Chicken Salad + Grapes + Almonds + Celery served on a Bed
of Mixed Greens + Grilled Naan

– Make it a wrap with choice of Kettle Chips, French Fries or Side Salad + $3

BARN SALAD  6
Mixed Greens + Pepperoni Chips + Olives + Tomatoes + Banana Peppers 
+ Mozzarella

– Choice of: Ranch | Balsamic | Bleu Cheese | Italian | Chipotle Ranch                        
-Add Chicken + $5

CAESAR SALAD  6
Crispy Romaine + House Made Croutons + Shaved Parmesan + Creamy
Caesar Dressing + Lemon Wedge

– Add Chicken + $5

MIXED CAPRESE SALAD  6Ò
Mixed Greens + Seasoned Tomatoes + Cilingini Mozzarella + Parmesan
Shavings + Balsamic

– Add Chicken $5

SPECIALTY PIZZAS

JEROME VILLAGE CLASSIC  19
14" Pizza with Extra Mozzarella Cheese + Sausage + Pepperoni + Tomatoes + Mushrooms + Banana Peppers

BUFFALO CHICKEN PIZZA  19
14" Pizza with Buffalo Sauce Base + Mozzarella Cheese + Grilled Chicken + Celery + Diced Tomatoes +  Bleu Cheese Crumbles +  Bleu Cheese Dressing

BIANCA PIZZA  19Ò
14'' Pizza with Herbed Garlic Butter Base + Mozzarella Cheese + Mushrooms + Tomatoes + Chicken

MARGHERITA PIZZA  19À
14" Pizza with Fresh Mozzarella Balls + Tomatoes + Fresh Basil

BUILD YOUR OWN PIZZA

BUILD YOUR OWN  16
14" Pizza with Choice of Classic Pizza Sauce, Buffalo Sauce, Hummus, or Herbed Garlic Butter Base topped with Mozzarella Cheese

BUILD YOUR OWN FLATBREAD  9
12'' Flatbread + Tomato Sauce + Cheese  + Your Choice Of Toppings

– $1 per topping

MAKE ANY PIZZA GLUTEN FRIENDLY 12" FOR AN ADDITIONAL $2u
Gluten Free Cauliflower Crust

EACH TOPPING  1
Pepperoni, Sausage, Bacon, Tomatoes, Red Onions, Mushrooms, Green Peppers, Zucchini & Yellow Squash, Jalapeños, Banana Peppers, Black Olives,
Green Olives, Pineapple, Extra Mozzarella Cheese

HANDHELDS & ENTREES

JV BURGER  12
8 oz Certified Angus Beef  + American Cheese + Barn Sauce + Lettuce +
Tomato + Red Onion + Brioche Bun

– Choice of Kettle Chips, French Fries or Side Salad

GRILLED VEGGIE WRAP  12À
Hummus + Grilled Squash + Mushroom + Caramalized Onion + Lettuce +
Tomato + Garlic Spread

– Choice of Kettle Chips, French Fries or Side Salad

CRISPY BUFFALO CHICKEN WRAP  12Ò
Fried Chicken + Lettuce + Tomato + Buffalo Sauce + Blue Cheese Dressing

– Choice of Kettle Chips, French Fries or Side Salad

PINEAPPLE CHICKEN SANDWICH  12Ò
Grilled Chicken Breast + Pineapple Slice + Sweet Chili Glaze + Lettuce +
Tomato + Red Onion + Brioche Bun

– Choice of Kettle Chips, French Fries or Side Salad

TOASTED ITALIAN SUB  12
Capicola + Salami + Mozzarella + Lettuce + Tomato + Banana Peppers +
Italian Dressing

– Choice of Kettle Chips, French Fries or Side Salad

CHICKEN QUESADILLA  14Ò
Chicken + Cheese + Grilled Onion & Green Pepper + Salsa + Sour Cream
+ Diced Tomato Topping

Consuming raw or undercooked meats, seafood or eggs may increase your risk of foodborne illness. Please inform your server if a person in your party has
a food allergy or special dietary need (e.g. gluten intolerance).  While we will do our best to accommodate your needs, please be aware our restaurant uses
ingredients that contain all the major FDA allergens (peanuts, tree nuts, eggs, fish, shellfish, milk, soy & wheat).  We offer gluten-free friendly menu items,

however, our kitchen is not completely gluten-free.



COCKTAILS

CRANBERRY FIZZ  7
Ohio Watershed Vodka + Cranberry Juice + Lime + Sparkling Water +
Fresh Cranberries

SPICY MARGARITA  8Ò
Sauza Tequila + Triple Sec + Fresh Jalapeno + Lime + Lemon + Himalayan
Salt

– Upgrade Your Cocktail, Try It With Casamigos +$3

LAVENDER COLLINS  8Ò
Hendrick's Gin + Lavender Syrup + Lemon + Soda HAMPTON'S HONEY  7Ò

Jack Honey Whisky + Unsweetend Iced Tea + Lemon Twist

MINT TO BE MOJITO  7Ò
Bacardi Rum + Muddled Lime & Fresh Mint + Simple Syrup + Soda BARN OLD FASHIONED  10

Bulleit Bourbon + Muddled Bing Cherries + Orange Bitters + Orange Peel

BREWS

CRAFT
Brewdog Elvis Juice, Grapefruit IPA 6.5%
Bells Two Hearted, American IPA 7.0%
Founders, Porter 6.5%
Mt Carmel, Amber Ale 6.0%
Rhinegeist Cloud Harvest, Juicy IPA 6.5%
Rhinegeist Whiffle Witbier, 5.0%
Samual Smith, Organic Chocolate Stout 5.0%
Seventh Son Assistant Manager, Golden Ale 4.5%
Seventh Son Humulus Nimbus, Strong Pale Ale 6.0%
Thirsty Dog Siberian, Russian Imperial Stout 9.7%

DOMESTIC BOTTLES & CANS
Budweiser 5.0%
Bud Light 4.2%
Coors Light 4.2%
Michelob Ultra 4.2%
Michelob Ultra Lime Cactus 4.0%
Miller Lite 4.2%
Miller High Life 4.6%

IMPORTS
Blue Moon 5.4%
Corona 4.5%
Corona Light 4.5%
Stella Artois 5.2%

CIDERS + SOURS 
Anderson Vally Framboise Rose, Gose 4.2%
McKenzie's, Black Cherry Hard Cider 5.0%
Rhinegeist, Bubbles 6.2%
Rhinegeist, Swizzle 5.0%

FROM OUR TAPS
Our selection rotates often! Please ask your server for our current beers on
tap.

REDS BY THE GLASS

SMITH AND HOOK CABERNET SAUVIGNON  12 I 37
California

CHEHALEM THREE VINEYARDS PINOT NOIR  13 I 40
Oregon

VIGILANCE CABERNET SAUVIGNON  8 I 25
California

MEIOMI PINOT NOIR  10 I 32
California

BOOMTOWN RED BLEND  10 I 31
California

WHITES BY THE GLASS

DROUHIN MACON VILLAGES CHARDONNAY (UNOAKED)  7 I 22
France

SCARPETTA PROSECCO  9 I 30
Italy

ROBERT MONDAVI PRIVATE SELECTION CHARDONNAY  8 I 25
California

KIM CRAWFORD SAUVIGNON BLANC
New Zealand   11 I 34

CHLOE PINOT GRIGIO  7 I 22
Italy

SHANNON RIDGE SAUVIGNON BLANC  8 I 22
California

CHATEAU DE CAMPUGET ROSE  7 I 22
France

SPIRITS

VODKA | GIN | RUM
Watershed Vodka (Ohio)
Grey Goose 
Titos (Gluten Free)
New Amsterdam Vodka
Kettle One 
Tanqueray Gin 
Hendrick's Gin
Bacardi Rum
Plantation Rum 
Captain Morgan Rum 
 

WHISKEY | BOURBON | SCOTCH
Angel’s Envy      Buffalo Trace
Bulleit                 Bulleit Rye
Blanton’s            Crown Royal
Eagle Rare         Dewar's White Label
Fireball               Four Roses
Glenlivet 12 yr.   Jack Daniels
Jack Honey        Jameson
Jim Beam           Knob Creek
Makers Mark      Woodford Special Reserve
                           WhistlePig 10 Year
 

TEQUILA | CORDIALS 
Casamigos Blanco
Sauza
Milagro Silver       
Milagro Reposado                
Patron Silver                                
Baileys 

Janie Horne | General Manager | 614-733-0006| JHorne@ColumbusHospitality.com


