
brunch  Served Saturday & Sunday until 3 PM

sunday wine  Half-price bottles from 3-11PM

two-for-tuesday     2-for-1 on well & call drinks from 11AM till 10 PM
        2-for-1 on all beers (excluding high-gravity) from 11 AM till close

happy hour  2-for-1 on beers, well & call drinks M-F from 11 AM till 6 PM 

Our sibling restaurants: West End     & Birmingham  

beer * high-gravity beer

draft
Jackson’s Pale Ale (by Yazoo), Nashville 4.25

Fat Tire (Amber Ale), Fort Collins, CO 5.00

Lucky Bucket (IPA), La Vista, NE 6.00

Magic Hat Hex (Ourtoberfest), Burlington, VT 5.00

Schlafly Pumpkin Ale (high-gravity),  St. Louis 7.00

bottle
Abbey * (Belgian Ale by New Belgium), Fort Collins, CO 6.00

Abita Purple Haze, Abita Springs, LA 3.75

Amstel Light, The Netherlands 4.25

BBC Jefferson’s Reserve * (Bourbon Barrel Stout), Louisville 7.00

Blue Moon (White Ale), Colorado 4.00

Blue Paddle (Pilsner), Fort Collins, CO 4.25

Corona, Mexico 4.25

Guinness (Draught Bottle), Ireland 4.50

Heineken, The Netherlands 4.25

Newcastle, England 4.50

Railbender * (Scottish Ale), Erie, PA 6.00

Red Stripe, Jamaica 4.00

Shiner Bock, Texas 3.50

Sierra Nevada (Pale Ale), California 4.00

Singletrack (Copper Ale), Boulder, CO 4.50

Stella Artois, Belgium 4.50

Stone * (IPA), Escondido, CA 6.00

Victory Golden Monkey * (Tripel), Philadelphia 7.00

Yazoo Dos Perros, Nashville 4.00

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 3.75

Woodchuck Cider (Pear), Vermont 3.75

Buckler (non-alcoholic), Holland 3.25

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

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

Pumpkin Sangria  Pumpkin ale, pinot noir, Fireball whiskey, raspberry syrup & ginger ale  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   rye whiskey, sherry, house bitters & port  8.00

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

John Daly  Firefly sweet-tea vodka & lemonade  7.00

Bloody Mary  Spicy & mixed w/ dirty olive vodka  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 
Lonely Cow  Sauvignon Blanc New Zealand
Molino a Vento Pinot Grigio Italy
Simple Life Chardonnay California 
Willamette Valley Riesling Oregon
Apaltagua Pinot Noir Chile 
Cavia Malbec Argentina
Gouguenheim Cabernet Sauvignon Argentina
Thomas Hyland (Penfolds) Shiraz Australia 
Tilia Merlot Argentina

  Glass 9    Bottle  27 

Château Virgile Roussanne/Marsanne France 
Four Vines Chardonnay (unoaked) Santa Barbara 
St. Urbans-Hof Riesling Germany
Apothic Red Syrah/Merlot/Zin California
Coli Chianti Italy
Predator Old Vine Zinfandel Lodi

  Glass 10    Bottle  30

Viña Robles Chardonnay Monterey
Aquinas Pinot Noir Napa
Cannonball Cabernet Sauvignon California 

coffee & tea 

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

Please refrain from smoking except on patio
General Manager: Kira Norman

drink.

www.jacksonsbarandbistro.com


