* BAR
* LOUNGE

ACKIE
RRUNCH

CCO_KTAILS

JACKIE O 16

|_i“et blonc, ltolicus bergomot, cero|o nardini,
elderﬂower

MARTINI DE CACAO 16

Absolut voo”(o, ilegol mezccul, cacao & c|’1erry
liqueurs

FIRST LADIES CLUB 16

Dill infused bombay gin, dry vermouth, beet juice,

honey, egg white

HER 16

Bourbon, ye“ow chartreuse, lemon, cherry
liqueur, peychoud's, absinthe

PISCO APPARATCHIK 16

Macchu pisco, operol, pineopple, jolopeno syrup,

egg white

THE MOJAVE SUN 16

/\/\llogro reposoo|o milogro tequilo, ilegol mezcal,

amaro, angostura bitters, ghost pepper

HIBISCUS KISS 16

/\/\ilogro reposodo milogro tequilo,

hilolscus ]qower, celery loltters, lime

* RESTAURANT
EXECUTIVE CHEF » DOMENICO CORNACCHIA

BAR SPECIALS

BOTTOMLESS BRUNCH

Choice of mimosa or bellini.
Must be enjoyecl l:)y the entire table.
Limit 90 minutes 35

MIMOSA BAR
Threejuices and bottle of
Veuve Olivier brut rose for 49
or Contadi Castaldi Franciacorta brut ](or /9

LAMBRUSCO BAR

A bottle O]( the ][Gmous red sporkling

Lambrusco with a plate of chocolate

cmo| strowberries SQ

v - vegetarian, vg - vegan, gf -

FOR THE TABIE

FOCACCIA

Doily boked house ](ococcio, olive oil, oregano, sea solt Q \Y

OLIVES

Marinated olives, Guindilla peppers, pic|<|es / vg, gf

CROQUETTE

Potato & crab croquette, spicy aioli 14 s

BABY BELL PEPPERS

Goat cheese, Romesco sauce, basil 15 v, gf

BURRATA

Rhubarb & strcuwberry c|’1utney, molasses glazed eggplont,

gri“ed boguette 16 d
SQUASH BLOSSOM

Crispy Squosh Blossom,
lemon ricotta c|’1eese, /\/\aldon sclt 1(3 Vv, d

GREEK YOGURT & FRUIT

Greek yogurt, fresh seasonal berry
granola, honey 16 v

SMOKED SALMON

Coper dlll oioli, recl onion, capers,

ClVOCOCIO on SOUI’CIOUgh breoc] 16

TORTA DE PATATA

Classic potato, eggs & onion torta,

tender greens with lemon vinaigrette v gf

SIDES

CRISPY BACON 8
CHICKEN SAUSAGE 8
SPICY PORK SAUSAGE 8
SHITAKE MUSHROOM VEGAN SAUSAGE 9
SMOKED SALMON @

g/uten free, v - vegetarian, s - s/'ze//fish, c/ - c/airy

SALADS & ENTREE

BUTTER LETTUCE SALAD
Candied Wolnuts, rodish, tarragon vinaigrette 14 vg, g](
Add Protein
Mediterranean dorade {"l“et 15
Grilled chicken breast 12 or Angus beef fi“et 15

BANANA FOSTER BELGIAN WAFFLE

Caramelized banana, berry, salted vanilla cream 19 v, d

JACKIE BENEDICT

Poached eggs, Aurora sauce, salmon caviar,
sauteed spinoch on English muH:'ln 24

SHITAKE MUSHROOM & EGGS

Vegcn shitake mushroom patty, sauteed spinoch,
poochecl eggs, trufﬂe hollaindaise 23 v gf

AMERICAN BREAKFEAST

Two eggs any style, choice of protein, gri“ed tomatoes,

breakfeast potatoes, toast 23

NORWEGIAN EGGS

Poached eggs, smoked solmon, lemon ho“oindoise,

fennel & cucumber SO[Od 23
CRISPY CHICKEN & WAFFLE

Crispy chicken thig|’\, sunny side up egg, hot honey 22

CAVATELLI CARBONARA

House cavatelli, pork guanciale, egg yolks, black pepper,

pecorino cheese, green peas 21

STEAK & EGGS

10 oz Angus beef petite ]L‘llet, two eggs sunny side up,
fries, bernaise sauce 29 gf

JACKIE BURGER

8oz prime Angus beef, caramelized onion,

gruyere cheese, pomme ](rites 21 add bacon 5

We Lind/y advise that we are not able to make substitutions. the above items may be served undercooked. consuming raw or undercooked meat, pou/try, seafooc/, 5/19//][[5/1 or eggs may increase your risk offooo/ born illness.



BY CHlASS
SPARKLING

POGGIO COSTA Prosecco Friul;, ltaly

LAMBRUSCO Sparkling Red, Settecant, ltaly

VEUVE OLIVIER Brut Rose, Longuedoc, France

CONTADI CASTALDI Franciacorta Brut, ltaly

WHITE

CASALI MANIAGO Pinot Grigio, ltaly 2021

EVA PEMPER Sauvignon Blanc, New Zealand 2021

O&T TOURAINE Sauvignon Blanc Loire, France 2023
ORIGIN Chardonnay, Monterey, California 2021
'R'ROBOLA Cephalonia White Blend, Greece -2023
ROSE . ORANGE

JP CHENET Rose Pays dOc, France

LA SPINETTA il Rosé di Casanova, Tuscany, ltaly 2023
EKATO  Moschofilero Greece 2023

RED

CANTINE ALTAVILLA Montepulciano D'Abruzzo, ltaly 2022
GIORGIO RIVETTI Nebbiolo d'Alba, Piedmont, |toly 2020
CORTIJO Tempranillo, Rioja, Spain 2019

JEZEBEL Pinot Noir, Willamette Valley, Oregon 2023
KOKKINOS Xinomavro Red, Greece 2018

ALCOHOL FREE

BELLINI Galvaning, ltaly

APEROL SPRITZ Galvaning, ltaly

STRAWBERRY SMASH strawberry, NA Aperol, basil, lemon juice
MATCHALADA Fastenbier Matcha, snap pea syrup, lime juice
ATHLETIC BREWING Upside Dawn Golden Ale
WEIHENSTEPHANER Non-Alcoholic Hefeweizen
EGGENBERG fastenbier

BY BO T
WHITE

NORTICO Alvarhino, Minho, Portugol 2023

GREEN EYES Gruner Veltliner, Kremstal, Austria 2022

OSEKA PROTOK Rare White Blend, Croatia 2023

CORVEZZO Pinot Grigio, delle Venezie, ltaly 2020

HER BY ADAMA Chenin Blanc, Wellington, South Africa 2024
GAETANO BERTANI  Lepiga-Soave-Garganega, ltaly 2023
RAETIA Kerner, Alto Adige, ltaly 2023

ROOTDOWN 'Es Ok White Blend, Mendocino, California 2022
HAUT-COLOMBIER Souvignon Blanc, Bordeaux 2020

TROUPIS Moschofilero 'Hoof & Lur' Peloponnese, Greece 2023
PFEFFERER Dry moscato giallo, ltaly 2020

COCITO Langhe Bianco ‘Arneis, Piedmont, ltaly 2023

LA SPINETTA Timorasso, Piedmont, |toly 2023

AXR Chardonnay, Napa Valley 2018

ROSE . ORANGE

BLEU AZUR MEDITERRANEE Ros¢, GMC, Provence, France 2024
LES JEMELLES Ros¢, Terre du Midi, France 2024

SUSANA BALBO Signature Rose, Malbec & Pinot Noir, Uco, Argentina 2024
RED

TORREMILANOS Tempranillo, Rioja, Spain 2023

GAETANO BERTANI Corvina-Merlot-Syrah, ltaly 2022

VINA DEL SOL Malbec 'laMadrid’ Argentino 2020

CIACCI PICCOLOMINI Red Blend, Tuscony, |t0[y 2023

SILVIO GRASSO  Nebbiolo-Barbera-Merlot, Piedmont, |toly 2023
FILOMUSI GUELFI Montepulciano d' Abruzzo, ltaly 2019
BENEGAS 'Estate' Malbec, Uco Vo“ey, Mendoza, Argentlno 2023
BROCOURT Cabernet Franc, Chinon, France 2020 and 2021
ROOTS WINE CO. ‘Autre Monde' Pinot Noir. Oregon 2023
BONANNO Cabernet Sauvignon, Napa Valley 2022

HAZEL Pinot Noir, Willamette Valley, Oregon 2022

KIONA VINEYARDS 'Estate’ Merlot, Red Mountain, California 2018
RIDGE VINEYARDS Cabernet Sauvignon, Santa Cruz, California 2019
DOMAINE DE DUCLAUX 'La Chana' Syrah, Cote Rotie, France 2020
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EXCTUSIVE DRAFT

DACHNIK True Helles Lager 4.4%
Exclusively for Jackie by Weihenstephaner

THE OFFSIDE Session IPA 5.5%
Exc[uslve[y forJoc\qe by Rtg%t Proper

DOLLY Blonde Ale 6./%

Exdusxveb forJone by St. Bernardus Brewery

KOMBINE Hazy Blonde 6%
Onceina lifetlme.‘ Collab by St. Bernardus & Wel%emstep%on‘.

WEIHENSTEPHANER

The oldest brewery in the world
HEFEWEIZEN 5.4%

He{e which all other He{es are compored ol

1516 HAZY LAGER 5.4%

Classic Kellerbier made with a rare Hallertauer %op.

PILSNER 5.1%

Stronger, more ﬂovorfu{ and true to the sty{e.

VITUS WEIZENBOCK 7.7%
The King ofw%eot beers. The Game Gﬁonger.

KRISTALWEIZEN 5.4%
Rore, Htered and less ﬁ“‘mg %efe.

DUNKELWEIZEN 5.3%

Dorker, maltier version of our top notch %efe.

KORBINIAN DOPPELBOCK 7.4%
A [egendory doppe{bocu Dark and very drinkable.

CRAFT

GUINNESS Draught Stout 4.2%

Comfort and tradition in @ gbss.

ALLAGASH White 5.2%
Fomously re{reshng Be[gxom sty{e witbier brewed in Maine.

WEST COAST IPA Right Proper Big Tomorrow 7.2%
Quendﬂ your defenseless thirst!

MUSTANG SALLY Phreak Fruited Sour Series 5.5%
This is o Cadillac of sours.

CALI SQUEEZE Blood Orange Wheat Ale 5%

Brewed W'LH’W FGOI HOOC| oranges }[OV’ max woompa.

TRIPEL St. Bernardus Ale 8%

ﬂms was Bemodetteys Ldeo,

DOWNEAST Rotating Unfiltered Cider 5.1%
UmHtered | And that's what makes all the diﬁeremce‘,

SCHOFFERHOFFER Grapefruit Radler 2.5%
That time gropefrultjutce and Hefe got married.
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