


Sides
Chips    0.95
Smashed Potatoes  1.95
  Loaded Smashed 75¢ more
   Smashed with Herb Gravy 50¢ more

Appetizers

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

Starting Line Up A gratuity of 17% will be added 
to Parties of 8 or more.

Catering Now Available! 
Let T & J Catering create 

your next memorable event 
on or off premise! Visit us on the 
web at www.tandjcatering.com

Wings
Baked until tender and falling off the bone then 
flash fried. Tossed in one of Chumps specialty sauces. 
Choose from Chumps Hell Fire**, Wicked Wing Sauce**, 
Hot, Medium, Mild, BBQ, Honey BBQ, Cajun Honey 
Mustard, Garlic Chilpotle or Caribbean Jerk. 
    6 wings 04.95 
    12 wings 08.95 
    18 wings 12.95 
    24 wings 16.50 
    100 wings 60.00

Add your choice of ranch or bleu cheese 
dressing, or fresh celery for .50 cents 
each. All drums add .50 cents for 6.

** No refunds or exchanges – eat at your own risk!

Salad Dressings:  Ranch, Bleu Cheese, Thousand Island, Honey Mustard, 
Raspberry Vinaigrette, Basil Vinaigrette, Caeser, Oil & Vinegar

 Potato and chili served everyday or ask about our
 soup of the day.  Cup 2.95 / Bowl 4.95

Soups

Chips & Dip                                                      
 Kettle cooked potato chips with a homemade dill dip. 4.95

At TJ Chumps, we use 
0% Trans Fat Fryer Oil!

Buffalo Shrimp    
 Five jumbo tiger shrimp tossed in your choice 
 of wing sauce. 7.50

 Add your choice of ranch or bleu cheese dressing,         
 or fresh celery for .50 cents each.

Fiesta Bowl of Nachos        
 Fresh tortilla chips layered with cheese sauce, chili,   
 diced tomatoes, black olives and jalapenos. Served 
 up with shredded lettuce, and sour cream.  6.50

  Substitute grilled chicken 7.95  

Fried Cheese Sticks (6)
 Crispy, golden fried mozzarella cheese sticks, 
 served with our homemade marinara. 6.50

 
  Quarterback Quesadillas   
  Grilled chicken breast with jack and 
  cheddar cheeses, melted inside a toasted    
  flour tortilla, with diced tomatoes, jalapenos,   
  and black olives. Served with lettuce, 
  sour cream, and salsa. 6.95

Pom – Pom Poppers     
 Lightly breaded, cheese stuffed jalapenos, deep- 
 fried, and served with a raspberry BBQ sauce. 6.50

Pig Skins                                                      
 Our super spuds are smothered with jack and 
 cheddar cheeses, topped with real bacon and 
 chives and served with sides of sour cream 
 and salsa. 6.50

Chili Cheese Fries  
Fresh hot fries smothered with chili, 
cheese sauce, diced tomatoes,   
jalapenos, topped with sour cream    
and scallions, served with a side of 
ranch dressing. 6.95

Home Run                                                    
 Pom-pom poppers, pigskins, cheese sticks & wings. 9.95

Spinach Con Queso     
 Blended cheese dip mixed with spinach, diced 
 red peppers, and a hint of jalapeno served with 
 tortilla chips. 6.95

Shrimp Cocktail    
 Six large tiger shrimp served up with our 
 homemade cocktail sauce. 7.95

Super Bowl of Salsa 
 In house made garden style salsa 
 served with fresh tortilla chips. 4.95

Smoked Salmon Dip                                                 
    Our sushi grade salmon slow cooked with orange and  
 lime zest, along with garlic, dill and other seasonings 
 then chilled and blended with Chumps tarter sauce.   
 Served with white bread toast points. 6.95

Fresh Broccoli   2.95
Seasoned White Rice 1.95

   
French Fries   1.95
   Add Cheese Sauce or Chili 75¢ each

Sweet Recipe 
   Cole Slaw   1.95
Sugar Snap Peas  1.95
Pasta Salad   1.95

Tee to Green
Tossed Salad                      
 Mixed lettuce blend with diced cucumbers and 
 tomatoes, grated cheese, croutons, and real  bacon.  
 Served with choice of dressing. 4.95

Caesar Made a Birdie     
 Crisp romaine lettuce, grated parmesan cheese,  and  
 croutons tossed in a creamy caesar dressing. 4.95   
  Add grilled chicken           6.95    
  Add grilled salmon* 6 oz.  8.95 
  Add grilled shrimp (5)        8.95

Spinach Salad   
 Piles of fresh spinach topped with fresh sliced    
 mushrooms, roasted pecans, real bacon pieces, 
 and julienne roasted red peppers. Sprinkled with  
 bleu cheese crumbles, and served with raspberry 
 vinaigrette dressing. 7.95

Fried Chicken Tender Toss                           
 Golden fried chicken tenders diced and piled  
 high on top of salad greens, grated cheddar    
 cheese, diced tomatoes, cucumbers, and real bacon  
 pieces. Served with honey mustard dressing. 8.95

 Substitute grilled chicken at no additional charge.

Greek Chicken Salad                           
      Fresh salad greens tossed with grilled chicken, 
 crisp tortilla strips, diced tomatoes, black olives, 
 feta cheese, and basil vinaigrette dressing. 7.95

Chicken Salad   
 Chumps own chicken salad heaped over a generous   
 portion of greens with tomatoes, cucumbers, cheddar  
 cheese, and pecans served with honey mustard. 7.95

Portabella Chicken Spinach Salad 
 Grilled portabella mushroom and chicken with toma 
 to, red onion, black olives and monterey jack cheese  
 served over a bed of fresh spinach drizzled with ranch  
 dressing, and lightly dusted with cajun spices. 8.95 

Soup and Salad  
 Your choice of a bowl of today’s soup and a tossed 
 or caesar salad. 7.95



BBQ Baby Back Ribs Half and Full Slab 
 Grilled, falling off the bone baby back  
 ribs served with smashed potatoes. 
 (Half) 16.95        (Full) 20.95

Choice New York Strip*    
 10 oz. strip grilled to order and topped  
 with Maitre d’ Butter and serve with  
 homemade smashed potatoes. 19.95
 
Sirloin Steak*  
 Our 12 oz. seasoned sirloin steak  
 grilled to order topped with Maitre d’ 
 Butter and served with homemade  
 smashed potatoes. 18.95

Clubhouse     
 Layers of sliced ham and smoked turkey, strips of bacon,   
 cheddar and jack cheeses, lettuce, tomato, and mayonnaise  
 on toasted bread. 7.95

BLT       
 Crispy bacon piled high on triple stacked toast with 
 lettuce, fresh tomatoes, and mayo. 7.50

Southwestern Turkey Sandwich  
 Sliced smoked turkey, pepper jack cheese, julienne lettuce,   
 pickle chips, tomato, and a “Chump” made chilpotle 
 mayonnaise. 7.95

Corned Beef or Turkey Reuben     
 Thinly sliced corned beef or turkey, sauerkraut, swiss cheese, and 
 thousand island dressing loaded onto toasted rye bread. 7.95

Hamburger or Chicken Sandwich Your Way*                           
  8 oz. hand-spanked patty grilled to your liking or, a 6 oz. 
 chicken breast grilled or fried and served with sliced tomato,  
l ettuce, onion, mayo, and pickle chips.  7.95  
 Add your favorite toppings below for .50 cents each.

Smothered Hamburger or Chicken Your Way* 
 8 oz. hand-spanked patty grilled to your liking or, a 
 6 oz. chicken breast grilled or fried with a grilled portabella   
 and melted swiss cheese. Served with sliced tomato, lettuce, 
 onion, mayo, and pickle chips.  8.95

Portabella Mushroom Sandwich  
 A marinated and grilled portabella mushroom cap 
 served on a burger bun with roasted red peppers, 
 spinach leaves, and bleu cheese crumbles. 7.95

Grilled Ham and Swiss on Wheat  
 Mounds of grilled, deli sliced ham, served open faced 
 on fresh wheat bread with swiss cheese, tomato, 
 lettuce, onion, and honey mustard dressing. 7.50

Grilled Chicken Caesar Wrap   
 Grilled chicken sliced and stuffed into a flour tortilla 
 with grated parmesan cheese, julienne lettuce, diced 
 tomatoes, and a drizzle of caesar dressing. 7.95

“Chump” Steak Sandwich*    
 6 oz. choice ribeye steak grilled and served on a sourdough 
 roll with swiss cheese, lettuce, tomato, onion, and 
 horseradish sauce. 9.95

Chicken Salad Sandwich    
 “Chumps” own chicken salad heaped onto toasted wheatbread  
 with lettuce, tomato, and honey mustard dressing.  7.95

Major Leaguers...

Roasted red peppers
Bacon slices
Sautéed mushrooms
BBQ sauce
Cajun spices

Monterey Jack
Cheddar
Swiss
Bleu cheese
Pepper Jack

Smothered Chicken Dinner
 6 oz. chicken breast and marinated 
 portabella mushroom grilled and 
 covered with swiss cheese served 
 over a bed of rice with sugar 
 snap peas. 14.95

Italian Chicken Dinner
 Two 6 oz. chicken breasts grilled,  
 seasoned and basted with an Italian  
 dressing. Served on a mound of  
 smashed potatoes with marinara  
 and parmesan cheese. 14.95

Grilled Pork Chops
 Two 7 oz. chops grilled and seasoned  
 served with smashed potatoes. 14.95

Build Your Own Entree (Choose Two)* 
 5 jumbo tiger shrimp, or half a slab 
 of ribs, or 6 oz. chicken breast, or 
 6 oz. salmon, or 7 oz. pork chop with  
 choice of 1 side item. 19.95   

Turkey Hot Shot 
 Smoked turkey served between two slices of toasted white  
 bread, a mound of our homemade smashed potatoes, and  
 smothered with our herb gravy. 7.95

Chicken Finger Basket    
 Six golden fried chicken tenders served with BBQ or honey  
 mustard sauce. 8.95

Salmon Sandwich*                            
 6 oz. sushi grade salmon grilled to order and served  on a 
 toasted Texas bun with tartar sauce, lettuce, tomato, onion, 
 and pickle chips. 8.95

Swordfish Sandwich                            
 6 oz. swordfish grilled and served on a toasted Texas bun with  
 tartar sauce, lettuce, tomato, onion, and pickle chips. 9.95

Steak Wrap*      
 6 oz. grilled steak wrapped in a flour tortilla with jack cheese, 
 julienne lettuce, diced tomatoes, and chilpotle mayo. 9.95

Chump Boy Burger*     
 An 8 oz. burger grilled to order with tartar sauce, cheddar 
 cheese, lettuce, and pickles. 8.50

Chilpotle Ham Sandwich     
 Fresh sliced ham, grilled with melted pepper jack cheese on 
 a toasted texas bun with chilpotle mayo, pickles lettuce, 
 tomatoes, and onions. 7.95

Pork Chop Sandwich    
 Grilled pork chop with melted pepper jack cheese on 
 a toasted texas bun with chilpotle mayo, pickles lettuce, 
 tomatoes, and onions. 8.50

All Entrees come with a House, Caesar Salad or Sweet Recipe Cole Slaw or Soup.

Entrees
Add five grilled shrimp to any entree for $5.95

Garlic Cilantro Shrimp    
 Ten large tiger shrimp dusted with cajun 
 seasoning and covered in Chumps own  
 blended garlic cilantro oil served over  
 rice with broccoli. 16.95

Cajun Honey Mustard Salmon 
or Chicken* 
 8 oz. sushi grade salmon or 2 six oz.  
 chicken breasts grilled then drizzled with  
 our house cajun honey mustard sauce 
 over rice and served with broccoli 15.95

Grilled Sushi Grade Salmon*
 8 oz. sushi grade salmon grilled to  
 order over rice and served with 
 broccoli and tartar sauce. 15.95

Grilled Swordfish Dinner
 8 oz. grilled swordfish over rice 
 and  served with broccoli and 
 tartar sauce.16.95

Rare / cool red center
Med. Rare / warm red center
Med. / warm pink center
Med. Well / hot slightly pink
Well Done / hot juicy gray

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

Wing sauce
Sautéed onions
Marinara sauce
Jalapenos
Chili

Fudge Brownie       4.95
Vanilla Cheesecake   4.95
Frosted Carrot Cake   4.95
Chocolate Chip Cookies   1.95
Add a scoop of Ice Cream   .95
 
Milk Shakes    
Two scoops of vanilla ice cream blended with your choice of 
strawberries, chocolate sauce or vanilla. Topped with whipped 
cream and a cherry. 4.50

Chocolate Chunk Sundae                            
Two chocolate chunk cookies with three scoops of vanilla ice cream 
topped with whipped cream, chocolate sauce and cherries. 5.95

Fudge Brownie Sundae                            
“Chumps” warm fudge brownie with three scoops of vanilla 
ice cream topped with whipped cream, chocolate sauce, 
caramel sauce and cherries. 6.95

Desserts

Catering Now Available! 
Let T & J Catering create 

your next memorable event 
on or off premise! Visit us on the 
web at www.tandjcatering.com

All Sandwiches are served with potato chips and a pickle spear. Substitute french fries for $1.50 or a cup of soup for $1.95. Add a Tossed or Caesar Salad for $2.95.

A gratuity of 17% will be added 
to Parties of 8 or more.

At TJ Chumps, we use 
0% Trans Fat Fryer Oil!



Liberty Creek House Wines by the Glass $4.00
Cabernet, Merlot, Chardonnay

WHITES:
Beringer White Zinfandel (California) Glass Bottle
Fresh Strawberries, with floral notes and a bright crispness $4 $15

Rex Goliath Pinot Grigio (California) 
Bright, juicy flavors of citrus and apples that lead to a sweet mineral core  $5 $19

Chateau St. Michelle Chardonnay (Columbia Valley) 
Full bodied buttery wine with hints of apples and citrus $5 $19

Evolution (American White) 
Lush, off dry, somewhat tropical wine with a crisp finish $6 $22

Kendal Jackson VR Riesling (California) 
Honeysuckle, apricot and peach flavors delicately mingle with hints of pear $6 $22

REDS:
Robert Mondavi Private Selection Merlot (California)
Bright aromas and flavors of smooth cherry, plum and strawberry with hints of cedar, black olive and spice $6 $22

Fetzer Valley Oaks Cabernet (California)
Deep and rich with ripe dark fruit flavors $5 $19

Harlow Ridge Pinot Noir (North Coast)
Complex aromas and flavors of black cherries, cedar and smoke $6 $22

Rosemount Shiraz (Australia)
A delicious aroma of warm, spicy liquorices’ and brambly berry fruit, interwoven with savory American oak $5 $18


