FRIED CALAMARI.......cceeemeennennn $24
SHRIMP CEVICHE & CHIPS.......... $29
1/2 DOZEN OYSTERS ......ccoonees $22
BANG BANG SHRIMP........cceceee $26
QUESO BLANCO FUNDIDO...... $21
With house fried Tortilla chips

Pissa

GARLIC CHEESE..........ccuzees $25
PEPPERONI .....ccceeeeiiiininies $27
MARGARITA .....cccceieeeeeinaas $28
HAWAIIAN ......cccomencamunnnnionans $29
BBQ CHICKEN..............cczzceee $29
MEAT LOVERS........ccceuummneans $29
Vsl al] e e AT $27

GRILLED CHICKEN s26

BLACKENED MAHI-MAHI $35

Fresh Garden Lettuce topped
with Mexican Cheese+Tortilla Chips
+Sour Cream+Guacamole
Pico De Gallo

SERVED WITH CHIPS, GUACAMOLE & SALSA
Three Soft Flour Tortillas Lettuce+Mexican Cheese+
Sour Cream+Pico De Gallo

CARNE ASADA : BLACKENED
STEAK $27 : MAHI-MAHI $35
..................... e o e e m i S
GRILLED GRILLED
CHICKEN $25 : SHRIMP $26

CARNE ASADA
STEAK $28 : & SHRIMP $35

LOBSTER

GRILLED
CHICKEN $26

SURF
& TURF $35

Jacks Steak

& Foies $96

*Consuming Raw Or Under Cooked Meats, Poultry, Seafood, Shellfish Or Eggs
May Increase Your Risk Of Food Borne Iliness,
Especially If You Have Certain Medical Conditions.

A Service Charge Of 20% Percent Will Be Added To Parties Of 6 Or More

Mexican Cheese+Fajita Veggies
Pinto Beans+Sour Cream+Guacamole+Pico De Gallo

CARNE ASADA GRILLED
STEAK $28 CHICKEN $26

GRILLED

CARNITAS $26 SHRIMP $26

12 Wings $26

YOUR CHOICE OF BUFFALO
BBQ OR PLAIN




THE CLASSIC WATERMELON - JALAPENO
50/50 HIBISCUS - GUAVA
MANGO - HABANERO PINEAPPLE-COCONUT

Q
r <

' $8 DOS EQUIS : $10 PERNICIOUS
' Mexican Lager . IPA

E $8 MILLER LITE ;| $9 MICHELOB ULTRA

' $9 SHOCK TOP : $9 KONA BIG WAVE
' Belgian White . Blonde Ale

ICE BUCKET

OF CORONA, MODELO, HIGH
NOON, SURFSIDE

for &$31

$14 WINE

CHARDONNAY - PINOT GRIGIO
CABERNET - PINOT NOIR

$16 COCKTAILS

HAVANA MOJITO
LYCHEE MARTINI
SPICY PINEAPPLE MARTINI

PASSION FRUIT MOJITO
ESPRESSO MARTINI
TEQUILA OLD FASHIONED

HUPGAOLS:IRAITZ MICHELADA
$' 2 GinGER PEACH
REFRESHER

9c KT k\\' CHERRLYI@%P:\QIII).ASMASH

ALL YOU CAN DRINK
$29 MIMOSAS

2 HOUR LIMIT / NO SHARING

TROPICAL BRUNCH

Aperal Bubbles, Pineapple Spicy Zesty & Tangy, Garnished
Orange & Grapefruit Bitters with Green Olives, Jalapeiio,
Tajin-rimmed

SERVED WITH CHIPS, SERVED WITH CHIPS,
QUESO & SALSA QUESO & SALSA
3 flour tortillas+scrambled Stuffed with scrambled eggs+
eggs+ Mexican cheese+ Potato+ Mexican cheese+
Pico de gallo Pico de gallo

- ELTESOROANEID ~

TEQUILA JACKS CANTINA
401 S. Fort Lauderdale Beach Blvd., Fort Lauderdale, FL 33316
E-mail: info@tequilajacksftl.com

- CORAZON REPOSADO

- AMARAS VERDE MEZCAL
- CASAMIGOS REPOSADO

- CASAMIGOS BLANCO

- CODIGO 1530 BLANCO ROSA
- DON JULIO BLANCO

- DON JULIO REPOSADO

- ESPOLON BLANCO

- ESPOLON REPOSADO

- ILEGAL JOVEN MEZCAL

- PATRON REPOSADO

- PATRON SILVER

- DON FULANO BLANCO

- DON FULANO REPOSADO
- LOS VECINOS MEZCAL

- SIETE LEGUAS BLANCO

- SIETE LEGUAS REPOSADO

BOTTLE SERVICE

- CLASE AZUL REPOSADO BTL — $500

- DON JULIO 1942 ANEJO BTL — $500

- DON FULANO REPOSADO BTL — $375

- DON FULANO BLANCO BTL — $300

- DOM PERIGNON LUMINOUS BTL — $625

- MOET & CHANDON ROSE IMPERIAL BTL — $425
- GREY GOOSE BTL— $350

- BELVEDERE BTL — $350




