
JACOB’S PICKLES
1 TYPE FOR 5, 4 TYPES FOR 15, 8 TYPES FOR 20

Bread and Butter Cukes
Hot Sour Cukes
Big Dill Kosher Cukes
Dilly Green Beans 
Candy Red Beets
Sweet & Spicy Carrots
Horseradish Cukes
Thyme Jalapenos

Pickled Eggs
Fresh Organic Eggs, Spicy Jalapeno Brine 9

SOUTHERN BISCUIT 
SANDWICHES

Served With Grain Miller Organic Cheese Grits
HONEY CHICKEN AND PICKLES Buttermilk Fried 
Chicken, Hot Sours, Clover Honey 24

SOUTHERN B.L.T Buttermilk Fried Chicken, Fried 
Green Tomatoes, Pickle Slaw, Picnic Sauce, Nitrate Free 
Bacon 25

SAUSAGE GRAVY SMOTHERED CHICKEN 
Buttermilk Fried Chicken 24

MUSHROOM GRAVY SMOTHERED CHICKEN 
Buttermilk Fried Chicken, Aged Vermont Cheddar 24

BBQ SMOTHERED PEPPER JACK CHICKEN 
Buttermilk Fried Chicken, House Made Creamy BBQ, 
Vermont Pepper Jack 24

HOT CHICKEN BISCUIT Buttermilk Fried Chicken, 
Nashville Hot Sauce, Hot Sour Pickles 24

CHICKEN BACON EGG & CHEESE Buttermilk Fried 
Chicken, Nitrate Free Bacon, Egg, Picnic Sauce, 
2 Year Aged Vermont Cheddar 24

TABLE SIDES
ORGANIC CHEESE GRITS 9
HOME FRIES 9
FRESH FRUIT   9
BREAKFAST MEAT 10

PICKLE SLAW  9

COLLARD GREENS & BLACK EYED PEAS With 
Braised Pork Shoulder 15

HOUSE FRIES House Ketchup, Mayo,  
Pickle Brine 10 | 15

LARGE HOUSE SALAD  12

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.  

Max Split For Credit Card 6 Per Table.  No Substitutions Please.

BAG OF BISCUITS TO GO
4 BISCUITS FOR $13

BISCUIT BREAKFAST 
SANDWICHES

Fresh Local Eggs From Breys Farm, 
Sullivan County, NY

EGG & CHEESE BISCUIT SANDWICH 
Two Fried Eggs, 2 Year Aged Vermont Cheddar 15 

BISCUITS GRAVY & EGGS
Choice of Sausage or Mushroom Gravy, Two Fried Eggs 16

BACON EGG & CHEESE BISCUIT SANDWICH 
Two Fried Eggs, 2 Year Aged Vermont Cheddar, Sterling 
Bacon 17

HAM EGG & CHEESE BISCUIT SANDWICH 
Two Fried Eggs, 2 Year Aged Vermont Cheddar, Natural 
Cured Ham 16

SAUSAGE EGG & CHEESE BISCUIT SANDWICH 
Two Fried Eggs, 2 Year Aged Vermont Cheddar, House-
Made Sausage 17

COOP & BAKERY
Fresh Local Eggs From Breys Farm, 

Sullivan County, NY

MAPLE CHICKEN & TOAST Challah French Toast, 
Buttermilk Fried Chicken, Maple Butter, Syrup 23

THE COOP PLATTER  Three Fried Eggs, Sterling        
Bacon, House-Made Breakfast Sausage, Grits, Biscuit & 
Home Fries 25

WESTERN-CHEESE OMELETTE Black Forrest 
Ham, Green Peppers, Spanish Onions, Aged Vermont 
Cheddar, Home Fries 21

VEGGIE CHEESE OMELETTE Mushrooms, Spin-
ach, Tomatoes, 2 Year Aged Vermont Cheddar, Home 
Fries 21

CHOCOLATE CHIP BANANA FRENCH TOAST  
Challah French Toast, Caramelized Bananas, Powdered 
Sugar 23

STEEL CUT ORGANIC OATMEAL  With Straw-
berry Preserves, Toasted Almonds, Brown Sugar, Hemp 
Seeds, Dried Fruit, and 2 fried Eggs 18

CROQUE MADAME  Buttermilk Fried Chicken, 
Sliced Black Forest Ham, Gruyere Cheese, Sunny-Side 
Up Eggs on a Bacon Egg and Cheese biscuit Served with 
Home Fries 25

STARTERS
FRIED PICKLES Spicy Red Mayo 15

BISCUITS & FIXINS House Strawberry & Orange 
Preserves, Clover Honey, Salted Butter and 
Maple Butter 14
JALAPEÑO CHEDDAR SKILLET 
CORNBREAD Dollop of Butter 16

MATZO BALL SOUP Natural Young Chicken, 
Carrots, Haricot Verts, Onions 14

WHITE BEAN HUMMUS Corn Chips, Pickled            
Crudités, Sesame, EVOO 15

GRIT CRUSTED FRIED GREEN TOMATOES   
Picnic Sauce 14

DEVILED EGGS  Smoked Paprika, Pickle Chips 15

POUTINE Smothered In Brown Gravy, Cheese, 
Hollandaise Drizzle 19

BISCUITS AND GRAVY Sausage Gravy or Mushroom 
Gravy 16

HOMEMADE SLOW COOKED MEATBALLS 
Homemade Marinara, Mozzarella, Biscuit Croutons 18

OKRA & CHILES Sliced Pickled Okra, Red Pepper 
Flakes, Scallions, Liquid Smoke 13

STREET CORN Spicy Aioli, Fresh Lime, Crumbled 
Parmesan 13

BRULEED GRAPEFRUIT Half a Grapefruit, Organic 
Cane Sugar 7

BACON STEAK Maple Syrup, Cilantro, 
Mustard Seeds 18

HOME COOKING
MAPLE CHICKEN & TOAST Challah French Toast, 
Buttermilk Fried Chicken, Maple Butter, Syrup 25 

PATTY MELT Smash Burger Jacob’s Prime Beef 

Burger Blend, Brioche Bun, American Cheese, Crispy  

Onions, Hot Sour Pickles, Picnic Sauce, Fresh Cut Fries 25

CATFISH TACOS Grilled Catfish, Lime Crema, Cilantro 

Slaw, Fresh Lime, Pickled Carrots and Jalapenos 23

SHRIMP & BACON GRITS Whole Wild Shrimp, 

Nitrate Free Bacon, Organic Cheese Grits 29

MAC & CHEESE
CLASSIC MAC & CHEESE  21

BUFFALO CHICKEN MAC & CHEESE Blue Cheese 
Drizzle  23

MIDNIGHT MAC & CHEESE Jalapeños, Sweet Sausage 
and Sunny Side Egg 23

SALADS
Satur Farms Greens From North Fork L.I.

BUTTERMILK FRIED CHICKEN CAESAR 
Romaine, Parmesan Cheese, Biscuit Croutons 25

GRILLED SALMON SALAD Baby Greens, Sliced 
Oranges, Red Onion, Cilantro, Light Orange 
Vinaigrette 28

BUTTERMILK FRIED CHICKEN COUNTRY WEDGE 
Iceberg, Blue Cheese, Dilly Ranch, Grape Tomatoes, 
Nitrate Free Bacon 25

SPICED SHRIMP MARKET KALE SALAD Toasted 
Almonds, Dried Cranberries, Raisins, Cherries and  
Honey-Dijon Vinaigrette With Shrimp 28

BEER
 a selection of american craft brews

BISCUITS
 baked from scratch

PICKLES
handmade in small batches

JAMS
housemade from whole fruits

MEATS
sustainably and humanely raised

509 AMSTERDAM
NYC

@JACOBSPICKLES

HOT - SOUR BRINED 
PULLED PORK SANDWICH 

Topped with pickle slaw 
on a Housemade brioche bun, 
with french fries and hot sour pickles  26

   Available weekends starting at 12pm on       
Saturday until sold out



   

POP, LEMONADE & FLOATS
Abita Root Beer On Tap, Louisiana 
Spring Water, Herbs, Vanilla, Louisiana Cane Sugar, 
Caffeine-Free 6

MEXICAN COCA - COLA OR SPRITE 
Sweetened With Cane Sugar 5

DIET COCA-COLA 4 

FRESH SQUEEZED LEMONADE Sweetened With 
Organic Cane Sugar 6

ORANGE JUICE  Small 4 Large 7

HALF TEA/HALF LEMONADE 5
SWEET TEA  Sweetened With Honey 5

COKE FLOAT 11

ROOT BEER FLOAT 11

MILK STOUT WITH VANILLA ICE CREAM 12

DESSERTS
FRIED OREOS W/ HOME MADE CREAM 9

BISCUIT BREAD PUDDING W/ VANILLA ICE 
CREAM & TOASTED ALMONDS 15

AMERICAN SPIRITS
WHISKEY: George Dickel #8, TN 14 ~ Michter’s 
American, KY 15 ~ Balcones Brimstone, TX  14

RYE: Michter’s Straight, KY 15 ~ Whistle Pig 10 
Year, VT 18 ~High West Double  Rye, UT 16
BOURBON: Blanton’s, KY 19 ~ Michter’s, KY 16 
~Basil Hayden’s, KY 18 ~ Russell’s Reserve 10, KY 
17~  
MOONSHINE: Apple Pie Moonshine 12 
VODKA: ALB, NY 14 ~
Tito’s Handmade Premium, TX 14 ~
GIN: Farmer’s Botanical Organic, 14 ~ Dorothy 
Parker, NY 14 ~ Perry’s Tot Navy Strength, 
NY 15 ~ Aviation, OR 15

RUM:  El Dorado 3 Year, Demerara, Guyana 14 
TEQUILA: Espolon, Jalisco, Mexico 14 

MEZCAL: Siete Misterios, Oaxaca Mexico 14

COCKTAILS          
ROSEMARY VODKA LEMONADE House Infused   
Rosemary ALB Vodka, Muddled Lemon & Rosemary 15

KENTUCKY PORCH SIPPER Wild Turkey Bourbon, 
Muddled Lemon, Lime & Orange, Angostura Bitters 15

JAM JAR House Infused Strawberry Farmers Gin With 
Fresh Squeezed Lemonade 15

MOCHA MARTINI Breckenridge espresso vodka, irving 
farm coffee, coffee liqueur, chocolate bitters 16

SPICY BRINE MARGARITA  House Infused 
Jalapeno Espolon Tequila, Spicy Pickle Brine 15

BLOODY B.L.T ALB Vodka, Sterling Bacon, 
Jalapeno Pickled Egg 16

THE BROOKLYN GIN Lime Infused Dorothy Parker 
Gin, Chili Infused Perry’s Tot Navy Gin, Fresh Squeezed 
Lemonade, Orange Bittermans Brooklyn 
Bitters, Organic Cane Syrup 15

MICHTER'S AMERICAN MANHATTAN Michter's 
American Whiskey, Carpano Antica Sweet Vermouth, 
Bourbon Soaked montmorence cherry, angostura 
bitters 18

DIRTY APHRODITE ALB Vodka, Dirty Green Bean  
Pickle Brine 15

DICKEL BACK  Double Shot Dickel #8, Double Shot 
Jacobs Pickle Brine 14

 

Maine
Maine Lunch 7.0%                                           9|17|33 
American IPA with Intense Hop Flavors and  
Aromas of tropical and citrus Fruit and a dry finish. 
Peak Organic IPA 7.1%                               9|17|33 
This unique India Pale Ale features our favorite hops—
Simcoe, Amarillo and Nugget. A generous Amarillo and 
Simcoe dry hop provide for an assertive, hop-forward 
nose and front palate. We don’t use traditional bitter-
ing hops in our IPA, providing nothing but stimulating 
citrus and floral characteristics.
Allagash White 5.2%                              9|17|33                                          
Belgian-Style witbier with refreshing balance of 
citrus and spice. 
Oxbow Surfcasting 4.5%                         9|17|33                                         
Surfcasting is a gently salted grisette brewed with 
American hops, wheat, and fresh limes.

Rising Tide Striper Season 4.5%         9|17|33                                         
Crisp + crushable, notes of sweet malt, biscuit and 
lemon. Collaboration with Oxbow Brewing Company
 
Florida
Cigar City Jai Alai 7.5%                            9|17|33                        
IPA brewed with six different hop varietals. notes of                                                                                                                                               
orange peel, clementine, and light caramel. bold, 
citrusy and balanced. 

Michigan 
Founders All Day 
West Coast 4.7%        			     9|17|33                        
Brewed with a stunning array of hops balanced by a 
laid back malt bill, this Session West Coast IPA shows 
off its beach bod with a bold hop aroma and moderate 
bitterness with piney citrus notes and flavors.

Vermont 
Hill Farmstead Susan 6.0%                    9|17|33           
Susan was our grandfather’s sister - in her 
honor we offer this version of an American IPA 
Hill Farmstead Shirley Mae 4.0%      9|17|33           
Shirley Mae was a daughter of Everett, and a beloved 
supporter of her family and Hill Farmstead. In her 
honor, this American session version of our Everett 
porter is crafted from American malted barley, 
English and German roasted malts, American hops, 
our ale yeast, and water from our well. Chocolate, 
coffee, and light malty sweetness, this ale embodies 
her ebullient and generous spirit—a fitting tribute.
Burlington Magenta Mountain 5.5% 
9|17|33
Fruited Sout Ale brewed with Prickly Pear, 
pink Guava, and Sea Salt

Rhode Island
Narragansett Lager 5.0%                   8|15|29 
A classic american lager.
Texas
Austin East Cider 5.0%                             9|17|33      
A crisp, smooth dry craft cider made with 
European bittersweet apples and American 
dessert apples.
 

           

   New York   
Jacob’s Pickles Biscuit BeerTM 5.0%               8|15|29
crisp, bready lager with a buttery finish

Five Boroughs Pilsner 5.0%                           9|17|33 
Light in color and body with a clean, bitter finish.  

Talea Fresh Coast IPA  6.0%                        9|17|33 
Modern West Coast IPA, crisp and light fold in color, with 
a burst of bitter citrus flavors. Notes of Grapefruit zest 
and tropical citrusy flavors

Bronx Summer Pale Ale    5.2%                    9|17|33
This seasonal pale ale was inspired by our brewer Damian’s 
years living in Germany drinking Radler style beers. An 
easy-drinking brew with a playful lemon finish makes this a 
perfect beer for those hot summer days in the city - beach-
side, poolside or streetside.  
 Dutchess Ales Mizmaze Ale 4.4%              9|17|33 
Purity of toasty malt expressions with a zety, refined 
fresh hop finish. A glowing pale amber with notes of  
cedar, tangerine, and baking spices.
Montauk The Surf Beer 4.5%                       9|17|33
This Blond Ale is as light and easy-drinking as it gets. The 
surf is up and The Surf Beer is ice cold and ready to go.
Grimm Artisanal Ales: 
Pure Tone 5.0%                                                     9|17|33
Crispy IPA brewed with luminosa, mosaic, and columbus 
hops.  
Alewife Caddy Shack 5.0%                            9|17|33
a crisp, refreshing Kölsch with a light, clean profile 
Equilibrium Quantum Talon  6.6%              9|17|33 
Quantum Talon (IPA) is our collaboration with New Jer-
sey’s Ghost Hawk Brewing. Big aromas of vibrant citrus 
lead to flavors of sweet lime, juicy mango, and orange 
creamsicle with touches of melon and stone fruit before a 
welcomed hoppy bitterness and bright #EQjuice finish.
KCBC Los Vivos 4.3%                                         9|17|33
Mexican Lager. Brewed with 100% Tettnanger hops from 
Locher-Hopfen farm in Germany and featuring a blend of 
North American and German-grown barley, along with pre-
mium flaked maize. Balanced bitterness, subtle sweetness, 
light body, a touch of herbal spice.
California 

Stone Delicious IPA 7.7%                                9|17|33
Intensely citrusy American IPA. Brewed with Lemondrop 
and El Dorado hops for a lemon candy-like flavor that’s 
balanced by hop spice. 

Firestone  Oaktoberfest  5.2%                                               9|17|33
Oak aged lager brewed using caramel malts and 
traditional noble hops

Connecticut
Athletic Brewing Run Wild IPA 0.4%                  
NON-ALCOHOLIC IPA                                                   	               8 
Brewed with a blend of five Northwest hops, 
approachable bitterness balancing 
the specialty malt body. 

OEC Curuba  6.1%                                                9|17|33 
Collaboration with Monstruo de Agua. Coolship  
fermented IPA with pink guava and passionfruit 

     Colorado 
          Left Hand Milk Stout  6.0%                  9|17|33     
         Creamy Stout with Roasted Malt Flavor    

Summer Delight
 BEER FLIGHT  

BRONX Summer Pale Ale, MONTAUK The Surf Blonde Ale, 
Burlington Magenta Mountain , FOUNDERS All Day West Coast  17 

  ADD BACON TO ANY BEER 1                                                

SEASONAL SIPS 
Watermelon Rosé SANGRIA  Watermelon vodka, 

Rockeys Botanical, Rosé wine, lemonade,  

Watermelon juice 16

Apple pie HOT TODDY Wild Turkey Bourbon, Apple 

Pie Moonshine, Lemon, Honey, Cloves 15

WINES
Sparkling
BLANC de BLANCS Brotherhood Winery, Methode 
Champenoise, New York 13 | 49 

White
SAUVIGNON BLANC Sean Minor.  
Napa, California, 2022 13 | 49

CHARDONNAY Wine by Joe,  
Willamette Valley, Oregon, 2022  14 | 53

WHITE BLEND field,  
finger Lakes, new york, 2021  14 | 53

Rosé
Rosé of Pinot Noir  
Angeline, Northern California, 2022   12 

Red
PINOT NOIR inscription,  
Willamette Valley, Oregon, 2023   14 | 53

CABERNET SAUVIGNON Auspicion,  
Napa, California, 2022  14 | 53

Red Blend Le Cigare Volant - Red Wine of the Earth,  
California '23 14 | 53

CHEF’S 
FAVORITES
WHISKEY FLIGHT  38

Great Jones Bourbon
New York, 86 Proof, 4 yr
Notes of cake batter and 
vanilla on the nose, Earthy 
on the palate, white pepper 
Finish 

Harlem Standard
Kentucky, 93 Proof, 4 yr
Creamy and caramel, vanilla, 
chocolate, smoke in body, 
roasted nuts, and rye spice

Michters Bourbon
Kentucky,  91.4  proof, 6 -8 yr 
Sweetness, then corn and 
wood smoke flavors with rye 
underneath

Blanton’s Single Barrel 
Bourbon
Kentucky, 93 proof, 4 yr
Creamy vanilla nose,  
caramel, butterscotch,  
baking spices 

RARE &
REMARKABLE
WHISKEY FLIGHT  95

Van Winkle 
Special Reserve 12  yr
Kentucky, 90.4 Proof, 12 yr
Dried mango, cocoa, spiced 
peach, honey, oak and tobacco 

Blanton’s Single Barrel
Kentucky, 93 Proof, 6-8 yr
Apple, cinnamon, vanilla, 
caramel, peaches, pears, 
apricots

Old Rip Van Winkle 10 yr
Kentucky,  107 proof, 10 yr
sweet vanilla,  pecan, robust 
wheat, cherries, oak, hints of 
fruit, spice
 
Bomberger’s
Kentucky, 108 proof, 6-8 yr
Rich molasses, jammy fruit, 
chocolate, baking spices


