
JACKIE • BAR
• LOUNGE
• RESTAURANT 

ENTRENTRÉÉEE
SEARED SEA SCALLOPS

Cauliflower, pioppini mushroom, salsa verde  31 gf, s

MADAI SNAPPER
Summer vegetables, toasted pinenuts, peas puree  33  gf

MEDITERRANEAN BABY OCTOPUS
Grapefruit & fennel salad, horseradish lime aioli  24  gf, s

CAULIFLOWER STEAK
Charred cauliflower steak, tomato almond sauce, 

chimichurri  21  vg

RICOTTA CHEESE RAVIOLI
English peas, sugar snaps, butter, shaved Reggiano  25  v, d

GARGARNELLI PASTA
Lamb sausage ragu, spigarello, mint, sheep milk cheese  24  d

STUFFED QUAIL
Mushroom & ancient grain filled boneless quail, mashed 

parsnips, lambrusco sweet wine sauce 26  gf

POULET ROTI
Marinated roasted Jurgielewicz Farm half chicken, 
baby carrots, pearl onion, chicken au jus   35  gf

ANGUS BEEF SHORT RIBS
Butter poached carrots, mashed potatoes, 

Bordelaise sauce   36  gf

JACKIE BURGER
Prime Angus beef, caramelized onion gruyère,

 pomme frites  23  add bacon  5

STEAK FRITES
12 oz Angus beef petite filet, maître’ d’hôtel butter

pomme frites   35  gf

TO SHARETO SHARE
FOCACCIA

Daily baked house focaccia, olive oil, oregano, sea salt  9  v

OLIVES
Marinated olives, guindilla peppers, pickles  7  vg, gf

CROQUETTE
Potato & crab croquette, spicy aioli  14  s

BABY BELL PEPPERS
Goat cheese, Romesco sauce, basil  15  v, gf

BURRATA
Rhubarb & strawberry chutney, molasses glazed eggplant, 

grilled baguette  16  d 

BABY ARTICHOKES
Lightly fried, crispy mint, lime spread  16  vg

MUSSELS
1 lb black diamond mussels, wild fennel, dill, lemon, 

white wine, grilled baguette 15  s

SEA SCALLOPS CRUDO
Citrus, peppadew peppers, extra virgin olive oil  19  s gf

SQUASH BLOSSOM
Crispy squash blossom, lemon ricotta cheese, maldon salt   16  v, d

MEATBALLS AU ROQUEFORT
Roquefort cheese fondue, pomme pailler   16  d

CAESAR SALAD
Baby romaine hearts, anchovies, 

mint breadcrumb, Reggiano   17 d

BUTTER LETTUCE SALAD
Candied walnuts, radish, tarragon vinaigrette   17   vg

v - vegetarian, vg - vegan, gf - gluten free, v - vegetarian, s - shellfish, d - dairy
we kindly advise that we are not able to make substitutions. the above items may be served undercooked.  consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of food born illness.

EXECUTIVE CHEF EXECUTIVE CHEF •• DOMENICO CORNACCHIA DOMENICO CORNACCHIA

CCOCKTAILS OCKTAILS 
JACKIE O  16

Lillet blanc, italicus bergamot, cerdo nardini, 
elderflower

MARTINI DE CACAO  16
Absolut vodka, ilegal mezcal, cacao & cherry 

liqueurs  

FIRST LADIES CLUB  16
Dill infused bombay gin, dry vermouth, beet juice,  

honey, egg white

HER  16
Bourbon, yellow chartreuse, lemon, cherry 

liqueur, peychaud’s, absinthe

PISCO APPARATCHIK  16
Macchu pisco, aperol, pineapple, jalapeno syrup, 

egg white

THE MOJAVE SUN  16
Milagro reposado milagro tequila, ilegal mezcal, 

amaro, angostura bitters, ghost pepper

HIBISCUS KISS  16
Milagro reposado milagro tequila, 
hibiscus flower, celery bitters, lime

  SIDESSIDES   10

POMME FRITES  v

BABY CARROTS  vg

SUMMER VEGETABLES  vg 

MASHED POTATOES  dDINNERDINNER
DESSERTSDESSERTS

ALMOND CHOCOLATE CAKE
Flourless almond and chocolate cake with 

butter pecan gelato   12 gf

BURNET BASQUE 
CHEESECAKE

Caramelized crustless creamy 
basque style cheesecake, 

caremelized peaches  13 gf

BANANA SPLIT
Coconut panna cotta, vanilla gelato, 

whipped cream, crunchy tuile, 
caramel sauce  11 



BY BOTTLe
WHITE
NORTICO  Alvarhino, Minho, Portugal  2023 42
GREEN EYES Gruner Veltliner, Kremstal, Austria  2022 45
OSEKA PROTOK  Rare White Blend, Croatia  2023 45
CORVEZZO  Pinot Grigio, delle Venezie, Italy 2020 48
HER BY ADAMA  Chenin Blanc, Wellington, South Africa  2024 48
GAETANO BERTANI  Lepiga-Soave-Garganega, Italy  2023 52
RAETIA  Kerner, Alto Adige, Italy  2023 58
ROOTDOWN  'Es Ok' White Blend, Mendocino, California 2022 58
HAUT-COLOMBIER  Sauvignon Blanc, Bordeaux 2020 60
TROUPIS Moschofilero  'Hoof & Lur' Peloponnese, Greece  2023 60 
PFEFFERER    Dry moscato giallo, Italy 2020 62
COCITO  Langhe Bianco 'Arneis', Piedmont, Italy  2023 75
LA SPINETTA  Timorasso, Piedmont, Italy  2023 84
AXR  Chardonnay, Napa Valley 2018 87

ROSÉ • ORANGE
BLEU AZUR MEDITERRANEE  Rosé, GMC, Provence, France  2024 40
LES JEMELLES  Rosé, Terre du Midi, France  2024 40
SUSANA BALBO  Signature Rose, Malbec & Pinot Noir, Uco, Argentina 2024 75

RED
TORREMILANOS  Tempranillo, Rioja, Spain  2023 40
GAETANO BERTANI  Corvina-Merlot-Syrah, Italy  2022 52
VINA DEL SOL  Malbec ‘LaMadrid’, Argentina 2020 52
CIACCI PICCOLOMINI  Red Blend, Tuscany, Italy 2023 53
SILVIO GRASSO  Nebbiolo-Barbera-Merlot, Piedmont, Italy 2023 54
FILOMUSI GUELFI  Montepulciano d' Abruzzo, Italy  2019 54
BENEGAS  'Estate' Malbec, Uco Valley, Mendoza, Argentina 2023 60
BROCOURT  Cabernet Franc, Chinon, France 2020 and 2021 65
ROOTS WINE CO.  'Autre Monde' Pinot Noir. Oregon 2023 66
BONANNO  Cabernet Sauvignon, Napa Valley 2022 80 
HAZEL  Pinot Noir, Willamette Valley, Oregon 2022 84 
KIONA VINEYARDS  'Estate' Merlot, Red Mountain, California  2018 85
RIDGE VINEYARDS  Cabernet Sauvignon, Santa Cruz, California 2019 149
DOMAINE DE DUCLAUX  'La Chana' Syrah, Cote Rotie, France 2020 160 

BY GLASS
SPARKLING
POGGIO COSTA  Prosecco Friuli, Italy 12 | 54   
LAMBRUSCO  Sparkling Red, Settecani, Italy 14 | 63
VEUVE OLIVIER  Brut Rose, Languedoc , France  12 | 54
CONTADI CASTALDI  Franciacorta Brut, Italy 18 | 79

WHITE
CASALI MANIAGO  Pinot Grigio, Italy  2021 14 | 63
EVA PEMPER  Sauvignon Blanc, New Zealand  2021 14 | 63
O&T TOURAINE  Sauvignon Blanc Loire, France  2023 14 | 63
ORIGIN  Chardonnay, Monterey, California  2021 14 | 63
'R' ROBOLA  Cephalonia White Blend, Greece  2023 16 | 72

ROSÉ • ORANGE
JP CHENET  Rose Pays d’Oc, France 14 | 63 
LA SPINETTA  il Rosé di Casanova, Tuscany, Italy  2023 16 | 72 
EKATO  Moschofilero Greece  2023 17 | 77  

RED
CANTINE ALTAVILLA  Montepulciano D’Abruzzo, Italy 2022 12 | 54  
GIORGIO RIVETTI  Nebbiolo d'Alba, Piedmont, Italy  2020 14 | 63
CORTIJO  Tempranillo, Rioja, Spain  2019 14 | 63
JEZEBEL  Pinot Noir, Willamette Valley, Oregon  2023 15 | 67
KOKKINOS  Xinomavro Red, Greece  2018 16 | 72

ALCOHOL FREE
BELLINI  Galvanina, Italy 14
APEROL SPRITZ  Galvanina, Italy 14
STRAWBERRY SMASH  strawberry, NA Aperol, basil, lemon juice 14
MATCHALADA  Fastenbier Matcha, snap pea syrup, lime juice 14
ATHLETIC BREWING  Upside Dawn Golden Ale 10
WEIHENSTEPHANER  Non-Alcoholic Hefeweizen 10

EXCLUSIVE DRAFT
DACHNiK True Helles Lager  4.4% 11 | Pint
Exclusively for Jackie by Weihenstephaner
THE OFFSIDE Session IPA  5.5% 11 | Pint
Exclusively for Jackie by Right Proper
DOLLY  Blonde Ale  6.7% 11 | 0.3L       
Exclusively for Jackie by St. Bernardus Brewery
KOMBINE Hazy Blonde  6% 12 | 0.3L       
Once in a lifetime! Collab by St. Bernardus & Weihenstephan!

WEIHENSTEPHANER
The oldest brewery in the world

HEFEWEIZEN 5.4% 11 | 0.5L
Hefe which all other hefes are compared to!
1516 HAZY LAGER  5.4% 11 | 0.5L
Classic Kellerbier made with a rare Hallertauer hop.
PILSNER  5.1% 11 | 0.5L
Stronger, more flavorful and true to the style.
VITUS WEIZENBOCK 7.7%  13 | 0.5L
The King of wheat beers. The Game Changer.
KRISTALWEIZEN  5.4% 12 | 0.5L
Rare, filtered and less filling hefe.
DUNKELWEIZEN  5.3% 12 | 0.5L
Darker, maltier version of our top notch hefe.
KORBINIAN DOPPELBOCK  7.4% 14 | 0.5L
A legendary doppelbock! Dark and very drinkable.

CRAFT
GUINNESS Draught Stout  4.2% 10 | Pint       
Comfort and tradition in a glass.
ALLAGASH White  5.2% 11 | Pint       
Famously refreshing Belgian style witbier brewed in Maine.
WEST COAST IPA Right Proper Big Tomorrow 7.2% 12 | Pint       
Quench your defenseless thirst!
MUSTANG SALLY Phreak Fruited Sour Series 5.5% 11 | pint         
This is a Cadillac of sours.
CALI SQUEEZE Blood Orange Wheat Ale  5% 10 | Pint       
Brewed with real blood oranges for max woompa.
TRIPEL St. Bernardus Ale  8% 12 | 0.3L       
This was Bernadette’s idea.
DOWNEAST Rotating Unfiltered Cider  5.1% 12 | 0.3L       
Unfiltered ! And that’s what makes  all the difference!
SCHOFFERHOFFER Grapefruit Radler  2.5% 10 | 0.5L
That time grapefruit juice and Hefe got married.


