
S U M M E R  D I N N E R  M E N U

T H E  J A C K S O N  R E S TA U R A N T

www.thejacksonrestaurant.com      I      Follow Us:         @thejacksonrestaurant



The Garden

P O T A T O  C L O U D S

C H E F ’ S  W I L D  M U S H R O O M

L E M O N  P O T A T O E S

The Past�e
S M A L L  P L A T E S

C H O R I Z O  S T U F F E D  D A T E S
Spicy Pepper Roulie, Bacon Vinaigrette   I   $16

S P I C E D  S H O R T  R I B  D U M P L I N G S
Duxelles Cream, Tru�e Oil   I   $21

The Sea

B O L O G N E S E
Ricotta Cream, Rigatoni, Parmesan   I   $28

1 6 O Z  B O N E  I N  G R I L L E D  R I B E Y E
Potato Clouds, Bordelaise   I   $66

P O R K  T E N D E R L O I N
5 Herb Pesto, Goat Cheese,
Chocolate Mushroom Sauce   I   $35

C REEKSTONE FARM 12OZ  N.Y  STRIP
Chimichurri, Crispy Lemon Potato   I   $59

C H I C K E N  B R O C H E T T E S
Corn Potage, Quinoa Salad   I   $35

L A R G E  P L A T E S

S M A L L  P L A T E S

C R A B  &  C A B B A G E  F R I T T E R
Spicy Mayo   I   $23

M I R O  S H R I M P
Sa�ron Aioli, Caper Berries, Thyme, Garlic,
Olive Oil, Lemon, Shallots   I   $24

B A N A N A  L E A F  M A H I  -  M A H I
Cilantro Lime Coconut Broth, Snap Pea
& Rice Salad   I   $38

I S L E  O F  S K Y E  O R G A N I C  S A L M O N
Lemon Hollandaise, Vegetable Ragu, Gremolata   I   $36

A L A S K A N  H A L I B U T
Pea Mint Puree, Swiss Chard, Spinach   I   $42

L A R G E  P L A T E S

S M A L L  P L A T E S

B E E T S  &  C R E A M
Tzatziki, Espresso Balsamic, Feta, Dill Oil, Pistachio   I   $16

W E D G E  S A L A D
Blue Cheeese, Sundried Tomato Relish, Crispy Bacon, Chives,
Candied Pecans   I   $18

B L A C K  T R U F F L E  B U R R A T A
Pickled Tomato Jam, Rosemary Oil, Focaccia, Basil & Mint Granita   I   $18

F L U F F Y  P I L L O W S
Garlic Parmesan Spread   I   $12

F I G  B R U S C H E T T A
Fig Jam, Goat Cheese Mousse, Roasted Red Peppers   I   $16

S M A L L  P L A T E S

On The S�e E A C H  S I D E  $ 1 1

Q U I N O A  S A L A D

V E G E T A B L E  R A G U

S N O W  P E A  &  R I C E

S A U T E E D  G R E E N S ASK YOUR SERVER ABOUT MENU ITEMS THAT ARE 
COOKED TO ORDER OR SERVED RAW. Consuming raw or 
undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness.

Gluten Free  I      Gluten Free Option  I      Vegetarian

C AV I A R
Crème Fraiche   I   $15

B E E F  T A R T A R E
Tru�e & Black Garlic   I   $6

E D A M A M E  H U M M U S
Spicy Mayo   I   $5

C R A B  D I P
Smoked Cocktail Sauce   I   $6

S M O K E D  S A L M O N
Lemon Cream   I   $5

M I N I M U M  O R D E R  3  C O N E S  M I X  A N D  M A T C H


