
boutique beer  high-gravity bottles

Chimay Bleue (Strong Ale), Belgium 10.00
Delirium Tremens, Belgium 9.00
Hopsecutioner (American IPA), Athens, GA 6.00
Loose Cannon (American Hop3 IPA), Baltimore 7.00
Orange Blossom Squared (Spiced Pilsner), Orlando 6.50
Pranqster (Belgian-Style Golden Ale), California 6.00

beer
draft

Jackson’s Pale Ale (by Yazoo), Nashville 4.50

Abita Andygator (high-gravity), Abita Springs, LA 5.50

Back Forty Truck Stop (Honey Brown), Gadsden, AL 4.50 
Bell’s Oberon (Wheat Ale), Kalamazoo, MI 5.00 
Blue Moon (Belgian White), Colorado 4.25 
Good People (Seasonal), Birmingham 4.50

bottle
Amstel Light, The Netherlands 4.00 
Boulevard (Unfiltered Wheat), Kansas City 4.25 
Corona, Mexico 4.25 
Corona Light, Mexico 4.25 
Good People (IPA in can), Birmingham 4.00 
Guinness (Draught Bottle), Ireland 4.50 
Heineken, The Netherlands 4.00
Heineken Light, The Netherlands 4.00
Kronenbourg (1664), France 4.00
Lazy Magnolia (Southern Pecan), Kiln, MS 3.75
Left Hand 400-Pound Monkey (English IPA), Longmont, CO 5.00
Magic Hat #9 (Not Quite Pale Ale), Burlington, VT 4.50
Negra Modelo, Mexico 4.00
Newcastle, England 4.50  
Red Stripe, Jamaica 4.00
Shiner Bock, Texas 3.75
Sierra Nevada (Pale Ale), California 3.75
Stella Artois, Belgium 4.25
Sweetwater 420 (Pale Ale), Atlanta 4.25
Terrapin Rye Pale, Athens, GA 4.00
Yuengling (Lager), Pennsylvania 3.25
Budweiser, St. Louis 3.25
Bud Light, St. Louis 3.25
Coors Light, Colorado 3.25
Michelob Ultra, St. Louis 3.25
Miller Lite, Milwaukee 3.25
Pabst Blue Ribbon (16-oz. can), Milwaukee 3.00
Woodchuck Cider (Amber), Vermont 3.50 
Woodchuck Cider (Pear), Vermont 3.50 
Sharp’s (non-alcoholic), Milwaukee 3.00

cocktails
Cumberland Sidecar  Four Roses Small Batch, St.-Germain, Pimm’s & house ginger beer  8.00

Sangria  Red wine, pineapple, OJ & brandy w/ house sours & grenadine  8.00

French Martini  Vodka, pineapple juice & Chambord shaken well  7.25

Misery & Gin  Tanqueray, Woodchuck Pear cider & Domaine de Canton ginger liqueur  7.50

Tennessee Stud  Georgia Moon moonshine & lemonade w/ Coca-Cola splash  7.00

Upper Manhattan  Jim Beam rye, sherry, house bitters & port  8.00

Pomegranate Margarita  Tequila, Pama pomegranate liqueur, lime juice & sours  7.50

John Daly  Firefly sweet-tea vodka & lemonade  7.50

Dirty Mary  Spicy & mixed w/ vodka & olive juice  7.00

Root Beer Float  Three Olives Root Beer vodka, Coke & vanilla foam  7.50

Bourbon Alexander  Woodford Reserve, Amarula & chocolate sauce blended w/ vanilla ice cream  8.00

House Shot Bartender’s specialty of the night  5.00

wine   •Whites  •Reds

Wine of the Moment  Glass 6    Bottle  18

 Glass 7    Bottle  21

Cristalino Cava (Sparkling) Spain
Goats do Roam Rosé South Africa 
Jaume Serra Rosé Brut (Cava) Spain
La Vieille Ferme Grenache Blanc/Bourboulenc France
MAN Chardonnay South Africa
Riff Pinot Grigio Italy 
Saint M Riesling Germany
Bulletin Place Merlot Australia 
Cono Sur Pinot Noir Chile
Insatiable Cabernet Sauvignon Sonoma 

 Glass 9    Bottle  27

Eve (Charles Smith) Chardonnay Washington
Kris Pinot Grigio Italy 
Santa Alicia Sauvignon Blanc Chile
Ampakama Syrah Argentina 
Andes Peak (Dolium) Malbec Argentina 
Manifesto Zinfandel Napa
The Velvet Devil Merlot Washington

 Glass 10    Bottle  30       

Merryvale Chardonnay Carneros
Durigutti (Clásico) Malbec Argentina 
Les Hexagonales Pinot Noir France 

bottled water 
Mountain Valley, Hot Springs, AR  sparkling or still  3.00

coffee & tea 

Please ask to see our selection of New Orleans coffees & San Francisco teas.

brunch   Served Saturday & Sunday until 3 PM

sunday wine  All bottles of wine half-price from 3-10 PM

half-off tuesdays  Half-price beers (excluding high-gravity), well & call drinks  
                from 11 AM till Midnight

happy hour  Half-price beers (excluding high-gravity), $3 well & call drinks, Carolina Rangoons,  
           Buffalo Chicken Taco & Guacamole & Chips from 3-6 PM M-F

drink.

the story of ralph
This is Ralph; he’s a pigeon. It’s fair to say that we didn’t so much choose Ralph 

as our mascot as much as Ralph somehow chose us. It began, simply enough, 

when a pigeon began roaming our patio, feasting on dropped french fries, 

baguette crumbs and the occasional rogue crouton. Eventually fat and 

content, this pigeon would call our patio, and in general our 

restaurant, home. As time progressed, our new addition became 

known to regulars and new visitors alike. He became not just a 

pigeon, but a welcome fixture, and most important, a friend. 

So, just in case you were wondering - the bird you see as our 

mascot is Ralph, and he’s a pigeon.

Private parties welcomed on the loft    
General Manager: Jennifer Schultz  www.jacksonsbarandbistro.com

 Our sibling restaurants: Mountain Brook Village  & Nashville  
 




