


BRUSSELS S P R O U T S * *
s w e e t  a n d  s p i c y  o k o n a m i  s a u c e  a n d  p e a n u t  c r u m b l e .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .1100 

W A R M  GARLIC KNOTS 
t h r e e  k n o t s  t o p p e d  w i t h  g a r l i c  b u t t e r  w i t h  w a r m  c h e e s e  ‘ f o n d u e ’ .. . . . . . . . . . . . . . . .1100

CRAB C A K E
with tavern sauce. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1700

J A C K ’ S  F R E N C H  FRIED POTATOES
a house favorite,  subst i tute garl ic  & herb fr ies (+$2). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  700

GROUPER F R I T T E R S
hushpuppies with an att i tude,  served with remoulade. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  900

F R I E D  CAULIFLOWER**
large halved caul i f lower with aj i-verde,  pickled red onions,  toasted almonds.  1600

APPETIZERS

SALADS

CHOPPED S A L A D
a  h e a r t y  s a l a d  w i t h  c h o p p e d  v e g g i e s  a n d  a v o c a d o - r a n c h  d r e s s i n g .. . . . . . . . . . . . . 1600

ADD GRILLED CHICKEN THIGH (+8) OR POACHED SHRIMP (+9) 

SHRIMP  C O C K TA I L* 
f i v e  g e n t l y  p o a c h e d  a n d  p e e l e d 
s h r i m p ,  c h i l l e d  a n d  s e r v e d  w i t h 

c o c k t a i l  s a u c e  a n d  l e m o n
1900

CRUDITÉS &  D I P 
f r e s h  r a w  v e g e t a b l e s  d r e s s e d  i n 

o l i v e  o i l  a n d  s e a  s a l t ,  s e r v e d  w i t h 
a v o c a d o  m o u s s e

1600 VEGGIE BURGER
blackbean patty  with garl ic  aiol i ,  lettuce,  tomato,  avocado & crispy onions.. . . 1500 

CRISPY FISH SANDWICH 
freshly  battered haddock with chopped romaine and tar tar  sauce.. . . . . . . . . . . . . . . . .1900

SHRIMP BURGER* 
our classic  shrimp patty  with herby mayo,  lettuce and tomato.. . . . . . . . . . . . . . . . . . . . 2000

‘SURF  AND TURF ’ * 
t a v e r n  b u r g e r  a n d  a  s m a l l  s h r i m p  b u r g e r. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .2600

SANDWICHES
WITH FRIES (SUBSTITUTE GARLIC & HERB FRIES +2)

PLATES
CHICKEN M I L A N E S E  OR  PA I L L A R D 
chicken breast  pounded thin,  served fr ied or  gr i l led;  with an arugula salad.. 2300

CRAB C A K E S 
with tavern sauce and choice of  pet i te  tavern salad or  fr ies.. . . . . . . . . . . . . . . . . . . . . . . . 3300

SALMON 
p a n  s e a r e d  f i l l e t  s e r v e d  w i t h  a  c a u l i f l o w e r  p u r e e  a n d  c u r t i d o  c a b b a g e .. . . .2400

FISH &  “ C H I P S ”  
freshly  battered haddock ,  served with french fr ies and minted pea purée . . . .2500

STEAK F R I T E S  A U  P O I V R E *  
10oz ny str ip  cooked medium, served with french fr ies.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4900

DOUBLE TAVERN B U R G E R *
d o u b l e  m e a t,  d o u b l e  c h e e s e

2200

N o  S u b s t i t u t i o n s .
We  o n l y  s p l i t  c h e c k s  e v e n l y  f o r  p a r t i e s  o f  7  o r  m o r e

W h i l e  w e  w i l l  d o  a l l  w e  c a n  t o  a c c o m m o d a t e  g u e s t s  w i t h  f o o d  i n t o l e r a n c e s  a n d  a l l e r g i e s ,
w e  a r e  u n a b l e  t o  g u a r a n t e e  t h a t  d i s h e s  w i l l  b e  c o m p l e t e l y  a l l e r g e n - f r e e .

* C o n t a i n s  r a w  o r  u n d e r c o o k e d  f o o d  p r o d u c t s .  C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,
p o u l t r y,  s e a f o o d ,  s h e l l f i s h ,  o r  e g g s  m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s .

* *  C o n t a i n s  p e a n u t s  a n d / o r  t r e e  n u t s

FARRO S P O O N  SALAD**
with apples,  golden raisins,  pistachios,  whipped r icotta and miso drizzle. . . . . .  1600

TAVERN B U R G E R * 
a  q u a r t e r - p o u n d  b e e f  p a t t y,  a m e r i c a n  c h e e s e ,  t a v e r n 

s a u c e  a n d  g r i d d l e d  o n i o n  o n  a  p e t i t e  s e s a m e  s e e d  b u n
1700

CAESAR S A L A D *
w i t h  r o m a i n e ,  p e c o r i n o ,  s o u r d o u g h  c r o u t o n s ,  s o f t  b o i l e d  e g g .. . . . . . . . . . . . . . . . . . . . 1600



M I L L E R  L I T E  6

B U D W E I S E R  6

A U S T I N  C I D E R  7

N A R R A G A N S E T T  ( 1 6 o z )  8

D O N N A’ S  ‘ P I C K L E  B E E R ’  7

L I G H T

B
E

E
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WEIGHTDRAFT 

MUNKLE
P i l s n e r  8 

DRAFT 

WESTBROOK
I PA  8

( N A ) B E S T  D A Y  H A Z Y  I PA  7

AVERY’s
E l l i e ’s  B r o w n  A l e  7

DRAFT

GUINNESS 10

JACK’S FAVORITES
MARGARITA 13
t e q u i l a ,  a g a v e ,  l i m e ;  
t h e  w o r l d ’s  g r e a t e s t  m a r g a r i t a  r e c i p e
t r y  i t  w i t h  m e z c a l  ( + 3 )

BEE’S  K N E E S  13 
gin,  lemon,  honey,  lavender 

SIESTA 14
tequi la,  campari ,  l ime,  grapefruit

B O H E M I A N  RHASPBERRY  13
vodka,  l i l let,  fresh raspberry,  lemon 

A P E R O L  SPRITZ  14
the dr ink of  Venice: 
aperol ,  prosecco,  c lub soda

CUCUMBER  C O O L E R  13 
gin,  cucumber,  mint,  l ime,  ginger  beer

JACK’S R U M  O L D  FA S H I O N E D  16
aged rum and dark sugar,  st irred with lots  of  
aromatic  bitters

S T R A W B E R R Y  B A S I L  SMASH  13
mezcal ,  tequi la,  strawberry,  basi l ,  lemon

HOUSE R E D  ( O N  TAP )
Tiamo,  ‘Barbera, ’  IT  11/33/60( 1L)

P I N O T  NOIR
O.P.P. ,  Wil lamette,  OR 15/45/68

OLD  V I N E  M O U R VÈD R E 
Wine Co,  Yeah! ,  Contra Costa,  CA  15/45/68
CHIANTI  C L A S S I C O
Rocca di  Castagnol i ,  Tuscany,  IT   15/45/68
CABERNET S A U V I G N O N 
Eberle,  Paso Robles,  CA  17/51/78R

E
D

HOUSE  W H I T E  ( O N  TAP ) 
Ti a m o ,  ‘ P i n o t  G r i g i o , ’  I T  11/33/60( 1L)

S A U V I G N O N  BLANC 
G u y  A l l i o n ,  L o i r e ,  F R  13/39/59
MUSCADET 
L o u i s  M e t a i r e a u ,  L o i r e ,  F R  13/39/59 
CHENIN  B L A N C 
M a n o i r  d e  l a  Te t e  R o u g e ,  L o i r e ,  F R  15/45/68
CHARDONNAY
Kn u t t e l ,  R u s s i a n  R i v e r  Va l l e y,  C A  15/45/68W

H
IT

E

ROSE 13/39/59
SPARKLING ROSE   13/59O

T
H

E
R

PROSECCO   12/54
LAMBRUSCO   13/60

W I N EGLASS / H A L F LITER / BOT TLE

IRISH  C O F F E E  (HOT  O R  FROZEN )  13
c o f f e e ,  t u l l a m o r e  d e w,  c a n e  s u g a r,  g e n t l y  w h i p p e d  c r e a m

CLASSIC COCKTAILS
PIMM’S C U P  14

pimms no.  1 ,  g in,  lemon,  ginger  ale

CORPSE R E V I V E R  #2 16
gin,  l i l let  blanc,  cointreau,  lemon,  absinthe r inse

AVIATION 16
gin,  creme de violet,  luxardo maraschino,  lemon

G O L D  RUSH  12
bourbon,  lemon,  honey

W H I T E  LADY 13 
gin,  cointreau,  lemon,  sugar

H E M I N G W AY  DAQUIRI  14
white rum, luxardo maraschino,  l ime,  grapefruit

MOSCOW M U L E  12
vodka,  l ime,  ginger  beer

PISCO S O U R  16
pisco barsol ,  lemon,  agave,  bit ters

B R O W N  DERBY 14
bourbon,  grapefruit,  honey syrup;  transported from Los Angeles

DARK  &  STORMY  14
gosl ings black seal  rum,  l ime,  ginger  beer

OLD PA L  17
r i t tenhouse rye,  campari ,  dry  vermouth  

PA P E R  PLANE 17
bourbon,  aperol ,  amaro nonino,  lemon 

M A N H AT TA N  16
r i t tenhouse rye,  sweet  vermouth,  jack rudy bitters

NEGRONI 14
gin,  campari ,  sweet  vermouth

VESPER 14
gin,  vodka,  l i l let  blanc

SAZERAC 18
sazerac rye,  peychaud’s  bitters,  sugar,  absinthe r inse



ZINFANDEL
Bedrock ,  Sonoma Val ley,  CA ,  2022  80

R O S S O  D I  MONTALCINO
Sesti ,  Tuscany,  IT,  2022 108

MALBEC
El  Enemigo,  Mendoza,  AR ,  2022 88

GAMAY
Les Ir is ,  Beaujolais,  FR ,  2022 72

BAROLO
Oddero,  ‘Convento, ’  Piedmont,  IT,  2020  144

MERLOT, C A B  FRANC, CAB S A U V. 
Châ teau Grand Français,  ‘Grand Cuvee, ’  Bordeaux,  FR ,  2020 88

GARNACHA
Alto Moncayo,  ‘ Veraton, ’  Campo de Borja,  ES,  2020  96

T E M P R A N I L L O
La Rioja Alta,  ‘ Vina Alberdi , ’  R ioja,  ES,  2019 82

SYRAH
Barroul  +  Lynch,  ‘ Tiercerol les, ’  Northern Rhone,  FR ,  2021  95

WHITES
SANCERRE
Lucien Reymond,  ‘Si lex , ’  Loire,  FR ,  2024  88

W E I S S B U R G U N D E R  (PINOT  B L A N C )
Weingut  Franzen,  Mosel ,  DE,  2021  72

KERNER
Abbazia di  Novacel la,  Alto  Adige,  IT,  2023 74

ALBARIÑO
Eladio Pineiro,  ‘Envidia Cochina, ’  Rías Baixas,  ES,  2022 92

C H A R D O N N AY
Domaine Montanet-Thoden,  ‘Galerne, ’  Burgundy,  FR ,  2020  100

SPARKLING
EXTRA BRUT CHAMPAGNE
Laherte Freres,  ‘Ultradit ion, ’  Champagne,  FR ,  NV  90

GRAND C R U  BLANC DE B L A N C S
Michel  Gonet,  ‘Zero Dosage, ’  Champagne,  FR ,  2015  168

WINES  B Y  T H E  BOTTLE

REDS


