
MINI COCKTAIL HOUR
MON-FRI 3:00PM - 6:30PM 

Featured Signature Cocktails $12

House Highballs $12

Selected JP Wines By The Glass $9

Select Beers on Tap $7

 Jacob’s  Favorite Mini Trio Flight $12

JAM JAR

SPICY BRINE MARGARITA

ROSEMARY VODKA 
LEMONADE

JACOB’S PICKLES BISCUIT BEERTM

NARRAGANSETT CLASSIC LAGER
SEASONAL IPA / ALLAGASH WHITE

AUSTIN EAST CIDER / LEFT HAND MILK STOUT
FIVE BOROUGHS PILSNER / ATHLETIC N/A IPA

HOUSE INFUSED STRAWBERRY FARMERS GIN 
WITH FRESH SQUEEZED LEMONADE

PORCH SIPPER

BONFIRE SANGRIA

BROOKLYN GIN

SOUTHERN CHARM MARTINI

HOUSE INFUSED ROSEMARY ALB VODKA, 
MUDDLED LEMON & ROSEMARY

LIME INFUSED DOROTHY PARKER GIN, CHILI INFUSED PERRY’S TOT 
NAVY GIN,FRESH SQUEEZED LEMONADE, ORANGE BITTERMANS, 

BROOKLYN BITTERS, ORGANIC CANE SYRUP



MINI COCKTAIL HOUR

JP Bar Bites $10
 4-TYPE PICKLE FLIGHT

 Bread and Butter Cukes / Hot Sour Cukes
Big Dill Kosher Cukes / Horseradish Cukes

BONELESS CHICKEN BITES
 Choice of Plain / Buffalo / Classic BBQ / Hot Honey. 

Hot Sour Pickle Chips, Homemade Dilly Ranch,
Pickled Carrots  

FRIED PICKLES
 Spicy Red Mayo   

DEVILED EGGS
 Smoked Paprika, Pickle Chips

STREET CORN 
 Spicy Aioli, Fresh Lime, Crumbled

Cotija Cheese  

JALAPEÑO POPPERS
 Pickled Thyme Jalapeños, Chicken, Spicy Mayo, Jacob’s 

Cheese Blend, Crispy Bacon Bits

WHITE BEAN HUMMUS
 Corn Chips, Pickled  Crudités, Sesame, EVOO   

JUMBO EVERYTHING SEASONED PRETZEL & DIPS 
Warm Cheese, Dilly Ranch,Creamy BBQ, Spicy Mustard   

Consumer Advisory: Consumption of Undercooked Meat, Poultry, Eggs, or Seafood May 
Increase the risk of Foodborne Illnesses. Please Inform Your Server If Anyone In Your Party

 Has A Food Allergy or Any Special Dietary Needs. 

MON-FRI 3:00PM - 6:30PM 


