JT Walker’s Restaurant Hours: The Dog Pound Sports Bar Hours:

Monday thru Thursday — 11 a.m. to 9 p.m. Monday thru Tuesday — 5 p.m. to 11 p.m.
Friday and Saturday — 11 a.m. to 10 p.m. Wednesday thru Saturday — 5 p.m. to 1 a.m.
Sunday — 11 a.m. to 11 p.m. Sunday — Closed

401 East Main Street, Mahomet, Illinois

(217) 586-1100

www.jtwalkers.com



. DELICIOUS BEGINNINGS

Crab Cakes

Two crab cakes on a bed of spinach with
mango salsa and topped with chipotle
ranch (8)

Spinach Artichoke Dip

A creamy mixture of spinach, artichokes
and cheese served with grilled flat bread
or corn tortilla chips (8)

Steak Kabob

Marinated steak with mushrooms
and onions cooked to temperature with
mushroom dipping sauce (8.50)

Potato Skins

Crispy potato skins filled with bacon,
Cheddar cheese, tomato, green onion and
a side of sour cream (7)

Chorizo Stuffed Mushrooms
Button mushrooms stuffed with chorizo,
grilled onions and peppers and covered in
melted mozzarella cheese (8)

The Dog Pound Fries

A pile of French fries covered in chili cheese
dip with shredded cheddar cheese, green
onions and tomatoes (7)

- SANDWICHES & WRAPS

Chips and Salsa

Bottomless bowl of in house made corn
tortilla chips with a fresh tequila salsa
(5)...Add a cup of queso (3)

Chicken Wings

Tossed in one of our 9 flavors or have the
sauce on the side. Served with celery and
choice of ranch or bleu cheese. In order of
least heat to hottest: Horseradish Cream,
BBQ, Sweet Chili, Caribbean Jerk, Mild Buffalo,
Chipotle, Spicy Garlic, Spicy Chili, Hot Buffalo.
Jumbo Wings — 1 pound (8) / 2 pounds (15)
Boneless Wings — 1 pound (9) / 2 pounds (17)

Chicken Tenders

Battered strips of chicken served with
French fries and your choice of one
dipping sauce (7.50)

Tres Tacos

Choice of three: Chicken Tinga,
Barbacoa or Southwest Chorizo, all
topped with cilantro, diced onions and
fresco cheese (6)

Chicken Quesadilla

Juicy chicken covered in queso with a
mixture of onions, red and green peppers
in a flour tortilla. Served with salsa, sour
cream and guacamole (7)...substitute
steak (1)

Hand Battered Onion Rings
Fresh cut onion rings hand battered in
our own beer batter with a side of chili
lime ranch (6)

Hand Battered Pub Pickles

Dill pickle spears hand battered in our
own beer batter with a side of ranch (6)

Hand Battered

Mushrooms
Button mushrooms hand battered in
our own beer batter with a side of
ranch or bleu cheese (6)

The Dog Pound Nachos

Layer upon layer of flour chips covered

with a chili cheese dip and topped with
shredded cheddar cheese, green onion,
tomato and jalapenos (7)

All sandwiches and wraps served with French fries, sweet potato fries, polenta fries, cole slaw, flour chips and salsa or
corn chips and salsa. Substitute beer battered mushrooms, onion rings, pub pickles or asparagus fries (1.50);
macaroni & cheese, pasta salad, fruit, cup of soup or side salad (2).

Grilled Chicken Wrap

Italian Beef

Slow cooked with pepperoncinis and peppercorns,
topped with provolone cheese on a hoagie roll, served with
au jus (8.50)

BBQ Pulled Pork

Tangy pork topped with cheddar cheese on a wonderful
pretzel bun (8.50) ... Southern Style with cole slaw on top (9)

Ribeye Steak Sandwich

5 oz. ribeye served on a hoagie roll with mushroom:s, grilled
onions and provolone cheese (10)

Sweet Chili Chicken Wrap

Sliced grilled chicken covered in a sweet chili sauce with
lettuce, tomato, onion and pepper jack cheese wrapped in a
jalapeno-cheese tortilla (8)

Caesar Chicken Wrap
Sliced grilled chicken served with lettuce, shaved parmesan
and Caesar dressing wrapped in a garlic-herb tortilla (8)

Buffalo Chicken Wrap

Battered chicken strips covered in buffalo sauce with lettuce,
tomato, onion and Swiss cheese wrapped in a sun-dried
tomato tortilla and a side of ranch or bleu cheese (8.50)

Caribbean Jerk Chicken Wrap

Marinated grilled chicken with spring mix, pineapple and
roasted red peppers inside a jalapeno-cheddar tortilla (8.50)

Sliced grilled chicken served with lettuce, tomato, onion
and cheddar cheese with a tomato aioli sauce, wrapped in a
sun-dried tomato tortilla (8)

Philly Cheesesteak

Sautéed mushrooms, peppers and onions covered in queso on
hoagie roll (8.50)

Portabella Sandwich

Sliced portabella mushroom covered with red pepper pesto
sauce, topped with Swiss cheese and sourdough bread (8.50)

Bleu Cheese Steak Wrap

Mushrooms, bleu cheese crumbles and mashed potatoes all
inside a sun-dried tomato tortilla (8.50)

Yellowfin Tuna Sandwich

Blackened tuna topped with spring mix and red onions on telera
bread and served with a side of cucumber-wasabi sauce (9)

Yellowfin Tuna Wrap

Blackened tuna mixed with carrot strings, red onions, cucumbers,
spring mix and a sesame-ginger dressing inside a garlic herb
wrap (9)

Salmon Sandwich
Horseradish glazed salmon topped with spring mix greens,
Applewood smoked bacon and onions on telera bread (10)



12 oz Ribeye

A hefty Midwest tradition, lightly seasoned
with red-skinned mashed potatoes and
green beans with bacon and parmesan (22)

10 oz NY Strip

A juicy cut of meat topped with a Buffalo Trace
Bourbon and Mushroom sauce with roasted
rosemary potatoes and asparagus (20.50)

Vegetarian Dish of the Day
We have a variety of vegetarian options
that change at our chef’s discretion.
Please ask your server about the current
vegetarian meal available

Fine Herb Crusted
Salmon
Pan seared 8 oz salmon topped with a
citrus beurre blanc sauce over a bed of
rice and served with chef vegetables (18)

ENTREES

Shrimp Kabob

Tiger shrimp with grilled pineapple
and roasted red peppers on a bed of
roasted rosemary potatoes and chef
vegetables (13)

Pork Chop

Roasted 10 oz pork chop topped with a
horseradish cream sauce and served with
red-skinned mashed potatoes and green
beans with bacon and parmesan (13)

Mediterranean Chicken

Grilled chicken breast served on a bed of
rice with fresh artichokes, kalamata olives,
cherry tomatoes and feta cheese (13)

Southwest Yellowfin Tuna
Seared tuna on a bed of roasted corn
and black bean salsa topped with avocado
cream and surrounded by corn tortilla
chips (12)

Monster Chimichanga

Stuffed with ranchero grilled chicken,
onions, peppers, queso and topped with
half mole sauce and half ranchero sauce
served with rice, pico de gallo, guacamole
and sour cream (13)

Snow Crab Legs

8 oz of crab legs with a side of melted
butter atop a wedge salad with egg, bleu
cheese crumbles, cherry tomatoes, bacon,
red onions and cucumber and choice of
dressing (16)

Tilapia

Lemon-peppered crusted white fish topped
with buerre blanc sauce served with roasted
rosemary potatoes and chef vegetables (11)

Smothered Chicken

Seasoned chicken breast covered with
mushrooms and Swiss cheese, served
with red-skinned mashed potatoes and
chef vegetables (11)

Sausage & Mushroom Pasta

Steak Alfredo

and bleu cheese Alfredo sauce (14)
Cajun Chicken Pasta

Italian Sausage, sliced mushrooms and roasted tomatoes
mixed with a white garlic cream sauce and penne pasta (13)

Fettuccini pasta with strips of steak tossed in a creamy garlic

Grilled strips of chicken served with onions and peppers over
a bed of bowtie pasta tossed in a creamy Cajun sauce (14)

Pastas

All pastas served with a slice of Semolina three-cheese bread. Substitutes of meat choices available upon request for an additional fee.

Grown-Up Mac ‘N° Cheese

A creamy three cheese blend with garlic, bacon,
mushrooms, green onions and truffle oil (12)

pasta (14)

Southwest Penne
Tiger Shrimp mixed with chorizo, corn and peppers in
a creamy garlic sauce tossed in penne pasta (14)

Chicken Carbonara
Strips of grilled chicken, mushrooms, diced tomatoes, peas,
bacon and basil in a white garlic cream sauce over fettuccini

Mushroom Ravioli

Ravioli stuffed with mushrooms with flash fried breaded
portabella mushrooms mixed with roasted tomatoes and
tossed in a red pepper pesto sauce (12)

[

BURGERS

[}

Certified Angus Beef® ground chuck patties served with French fries, sweet potato fries, polenta fries, cole slaw, flour chips and salsa or
)= Corn chips and salsa. Substitute beer battered mushrooms, onion rings, pub pickles or asparagus fries (1.50); macaroni & cheese, pasta
ANGUS BEEF® . . . . . .
NaSEM salad, fruit, cup of soup or side salad (2). All burgers come with lettuce, tomato, onion and pickle upon request. (Substitute a black bean

patty for any of our specialty burgers.)

Buenos Dias Burger!

Have your burger for breakfast, topped
with an egg, bacon, white American
cheese and Cholula sauce (8.50)

Classic Burger
A simple classic with American cheese on
a toasted bun (7.50)

Black Jack Burger

Juicy burger topped with
breaded jalapenos, a chipotle aioli sauce
and pepper jack cheese (8.50)

Pretzel Burger

Topped with beer battered onion strings,
provolone cheese and a chipotle aioli
sauce on a pretzel bun (8.50)

Spicy Ranch Burger

Spicy 3 alarm Colby jack cheese,
made with habeneros, jalapenos and
chipotle, cooled with ranch and topped
with Applewood smoked bacon (8.50)

California Burger
Topped with avocado, bacon and
provolone cheese (8.50)

Midwest Burger

Sautéed mushrooms with Swiss cheese
top this mouth watering burger (8.50)
The Dog Pound Burger

A burger topped with chili cheese sauce,
shredded cheese and green onions (8)

Western Burger

Bacon piled high, topped with an
onion ring and covered in BBQ sauce and
cheddar cheese (8.50)

Buffalo Burger
Buffalo sauce and bleu cheese crumbles
for the wing lover in you (8)

Tropical Burger

Grilled pineapple, sweet red pepper and
Cajun seasoning topped with pepper
jack cheese (8.50)

Frisco Burger
Toasted Sourdough with American
cheese and JT's special sauce (8)



Our chef proudly makes our soups from scratch. He prepares an assortment of soups that vary throughout
the seasons, be sure to ask us about the current “Soup of the Moment” Cup (3.50) Bowl (6.50)

. SALADS .

All salads come dressed unless specified for dressing on the side. *Dressings and sauces: Balsamic, Bleu Cheese, Caesar, French,
Greek, Honey Mustard, 1000 Island, Ranch, Chili Lime Ranch, Chipotle Ranch, Sesame-Ginger, BBQ, Cucumber-Wasabi, Strawberry

Vinaigrette, Vinegar and Oil. Extra dressings and sauces (.50)

Asian Salad

Spinach topped with blackened yellow fin tuna, red
peppers, mandarin orange segments, grapes, carrots and fried
Asian noodles with a cucumber-wasabi dressing (10)

Classic Cobb

Romaine lettuce topped with chicken, bacon, avocado, tomato,
bleu cheese crumbles, hard boiled egg and served with your
choice of dressing (8)

Southwest Salad

Spring mix greens topped with chorizo, roasted corn and black
bean salsa, pepper, tomato, grilled onion, shredded cheese and
corn tortilla chips with chipotle ranch dressing (8)

Greek Salad

Nut-crusted chicken tops fresh spring mix greens with
artichokes, kalamata olives, feta cheese, cucumber,
red onion and creamy Greek dressing (8.50)

Salmon Salad
Spinach topped with strawberries, parmesan cheese, pecans,
red onions and a strawberry vinaigrette dressing (10)

Crunchy Chicken Salad

Breaded chicken strips on top of a bed of spinach and
topped with Asian noodles, carrot strings, mandarin orange
segments and a sesame-ginger dressing (8.50)

Goat Cheese Salad

A bed of spinach topped with strawberries, grapes, pecans,
goat cheese and strawberry vinaigrette dressing (7)

BEVERAGES

Free refills are available with the exception of
Jones Sodas, Juices and Milk.

Pepsi Products: Pepsi, Diet Lemonade (2),
Pepsi, Sierra Mist, Mountain Dew,

Raspberry Lemonade (2.25)
Mug Root Beer, Orange Crush (2)

Coffee: Regular or Decaf (2)

Milk: White (2) or
Chocolate Milk (2.25)

Jones Soda: Cream Soda,
Root Beer, Strawberry/Lime, (2.50)

Ice Tea (2),
Raspberry Ice Tea (2.25)

Juices: Cranberry Juice,
Grapefruit Juice, Orange Juice,
Pineapple Juice (2)

@ Indicates JT’s Specialty

*Vegetarian and Vegan substitutes upon request.
*Please inform your server of any known food allergies.

Grandma P’s Chicken Salad

Chopped chicken mixed with diced celery, red grapes
and pecans in a creamy dressing, served with flat bread (7.50)

Black & Blue Salad

Strips of blackened steak covered with melted bleu cheese
crumbles on a bed of Romaine lettuce with grilled onions and
mushrooms with bleu cheese dressing (10)

Grilled Chicken Caesar Salad

Romaine lettuce served with strips of grilled chicken, shaved
parmesan, croutons and Caesar dressing (8)

House Salad

Romaine lettuce, tomato, cucumber and shredded cheese
topped with croutons and your choice of dressing (5)

Wedge Salad

Romaine lettuce with egg, bacon, bleu cheese crumbles, cherry
tomatoes, red onions, cucumber and choice of dressing (7)

w  SWEET ENDINGS __.
N.Y. Cheesecake

Traditional N.Y. cheesecake topped with a strawberry and
drizzled with berry coulis or chocolate sauce (5)

Reese’s Peanut Butter Chocolate Cheesecake
Chocolate and peanut butter mix, topped with chocolate and
caramel sauce (5)

Brownie Sundae
Moist warm chocolate brownie topped with two scoops of
vanilla ice cream and covered in caramel sauce and berry coulis (5)

Renee’s Peaches & Cream

Creamy mixture of peaches and vanilla cream topped
with a cinnamon and sugar crust and a scoop of vanilla ice
cream...a family favorite for years (5)

Crepes
Three crepes filled with strawberry cream and topped with
fresh strawberries and berry coulis (5)

Root Beer Float
Two scoops of vanilla ice cream in a pint glass filled with root
beer (3)

Ice Cream Sundae
Two scoops of vanilla ice cream and covered in chocolate,
caramel or berry coulis (2)

The Illinois Department of Public Health advises that eating raw or under-cooked meat, poultry, eggs or seafood poses a health risk to everyone, but especially to the elderly, young
children under the age of 4, pregnant women and other highly susceptible individuals with compromised immune systems. Thorough cooking of such animal foods reduces the risk.
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