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cocktails .:

houtique beer e e

CumeErLAND SECAR Four Roses Small Batch, St.-Germain, Pimm'’s & house ginger beer 8.00 “ Cramvay BLrUE (Strong Ale), Belgium 10.00
SANGRIA Red wine, pineapple, O] & brandy w/ house sours & grenadine 8.00 I DeLrium TrEMENS, Belgium 9.00
FrencE MARTINT Vodka, pineapple juice & Chambord shaken well 7.25 1 HoeszcuTionEr (American IPA), Athens, GA 6.00
Misery & Gin Tanqueray, Woodchuck Pear cider & Domaine de Canton ginger liqueur 7.50 I/ - EOOSE C%NNON (Arsnerlcan Hop* IPA), Baltimore 7:00
RANGE DLOSSOM DQUARED (Spiced Pil , Orland 6.50
TenNESSEE STUD Georgia Moon moonshine & lemonade w/ Coca-Cola splash 7.00 4 ] Q (Spiced Pilsner), Orlando 5
8L P i . . .
I PRANQSTER (Be]glan—Style Golden Ale), California 6.00
Urper MANHATTAN Jim Beam rye, sherry, house bitters & port 8.00 V=
PomecraANATE MARGARITA Tequila, Pama pomegranate liqueur, lime juice & sours 7.50 “ h
JOHN Dary Firefly sweet-tea vodka & lemonade 7.50 “ e er
Dirry Mary Spicy & mixed w/ vodka & olive juice ’7.00 \ d f
Root Beer FLOAT Three Olives Root Beer vodka, Coke & vanilla foam 7.50 I ra t
’ .
Bourson ALExaNDER Woodford Reserve, Amarula & chocolate sauce blended w/ vanilla ice cream 8.00 | J acksoN's Pate Ave (by Yazoo), Nashville 4-50
HousE SHOT Bartender’s specialty of the night 5.00 \ Asrra ANpycATOR (high-gravity), Abita Springs, LA 5.50
\ Back Forry Truck Stop (Honey Brown), Gadsden, AL 4.50
WII] e \ Brrrs OBERON (Wheat Ale), Kalamazoo, MI 5.00
‘Whites «Reds \ Brue Moon (BelgianWhite), Clolorado 4.25
l Goop ProrLE (Seasonal), Birmingham 4.50
Wine of the Moment Grass 6 Borrre 18 7 ! h(] t tle
Grass7 Borrie 21 I Awster LieHT, The Netherlands 4.00
\ BouLevarp (Unfiltered Wheat), Kansas City 4.25
Cristalino Cava (Sparkling) Spain \ Corona, Mexico 4.25
Goats do Roam Rosé South Africa \\ CoroNa LIGHT, Mexico 4.25
Jaume Serra Rosé Brut (Cava) Spain I Goop ProrLE (IPA in can), Birmingham 4.00
La Vieille Ferme Grenache Blanc/Bourboulenc  France G
TS+, . - v / UINNESS (Draught Bottle), Ireland 4.50
prévs MAN Chardonnay South Africa
Rifr Pinot Grigio Tl / Heivexen, The Netherlands 4.00
Saint M Riesling : G m"many || Henexen LicHT, The Netherlands 4.00
Bulletin Place Merlot Australia ’ KronenBoure (1664), France 4.00
Cono Sur Pinot Noir Chile " Lazy Macroria (Southern Pecan), Kiln, MS 3.75
Insatiable Cabernet Sauvignon Sonoma ' Lerr Hano 400-Pounp Mowkey (English IPA), Longmont, CO 5.00
=1 Macic Har #9 (Not Quite Pale Ale), Burlington, VT 4.50
" gt
Grass9 Borree 27 v+ Necra MobgLo, Mexico 4.00
_ 7 NewcasTLE, England 4.50
Eve (Charles Smith) Char‘donnay W}nshington R 7¢ ~ RED STRIPE, Jamaica 4.00
Kris Pinot Gl'igio lta]y \ S B
IOBNS i Aliceic _ T o 11\ I HINER Dock, Texas 3.75
pre’e Santa Alicia Sauvignon Blanc Chile v ) )
Ampakama Syrah Argentina o / Sierra NEvaDA (Pale Ale), California 3.75
Andes Peak (Dolium) Malbec Argentina \ SteLLA ARTOIS’ Belgium 4-25
Manifesto Zinfandel Napa \ SweeTwaTER 420 (Pale Ale), Atlanta 4.25
The Velvet Devil Merlot Washington : TerrariN RYE PALE, Athens, GA 4.00
i Yuencring (Lager), Pennsylvania 3.25
Grass 10 Borree 30 ,’ Bupweiser, St. Louis 3.25
! Bup LicaT, St. Louis 3.25
s Merryvale Chardonnay Carneros 'I Coors LIGHT, Colorado 3.25
pieie Durigutti (Clasico) Malbec ' Argentina | Micrzrros Urrra, St. Louis 3.25
Les Hexagonales Pinot Noir France . MiriER LITE, Milwaukee 3.25
1 Passt Brur RiBoN (16-0z. can), Milwaukee 3.00
hottled Water \ Woobncruck Ciper (Amber), Vermont 3.50
: Woobncruck Ciper (Pear), Vermont 3.50
MounTtamw VALLEY, Hot Springs, AR sparkling or still 3.00 1 SHARP'S (non-alcoholic), Milwaukee 3.00
prings sparkling
I
I
coffee & tea !
I
[ |
Please ask to see our selection of New Orleans coffees & San Francisco teas. i the stury Of ra I ph
1
\ N This is Ralph; he’s a pigeon. It’s fair to say that we didn’t so much choose Ralph
hru n ch Served Saturday & Sunday until 3 PM \\ as our mascot as much as Ralph somehow chose us. It began, simply enough,
\

\
SUNDAY WINE  tbotes ofvine bt price from .10 P '.
]
ha If-Off tu eSdays Half-price beers (excluding high-gravity), well & call drinks /

from 11 AM till Midnight / ’
V4
ha p py ho ur Half-price beers (ﬂa‘ludmg}ngh—gamty), $g well & call drinks, Carolina Rangoons,  f
Buffalo Chicken Taco & Guacamole & Chips from 3-6 PM M-F |
N ~
~ ~

Our sibling restaurants: Mountain BrookVﬂJage RVO | @:;;E};;” o & Nashville ‘;y« ATATGAILL

WWW.JACKSONSBARANDBISTRO.COM

PRIVATE PARTIES WELCOMED ON THE LOFT

GeneraL MANAGER: JENNIFER ScHULTZ

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.
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