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DYNAMITAS STICKS 18 OLD FASHIONED 18

Green Chilli pipper stuffed with cream
cheese, cheddar, Adobo sauce

" TACOS BAJA 16

House fried cod, guacamole, pico de
gallo, spicy mayo

PUNCHING BAG 2.0 17

Fritos BBQ, pico de gallo, olives,
grounded beef, chili, lime, house
cheese mix

. GREEN CHILI CHEESE 16

~ Green Chili peppers cheese dip
Served with tortillas, lime, cilantro

TEX-MEX CALAMARIS 19

Tajin, sour cream, corn,
cilantro, jalapenos

CORN RIBS 14

Served with ranch sauce
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CHOICE
OF SAUCE

BBQ MARKET

BUFFALO

SMOKED SALMON "
Homemade smoked salmon, orange -
supreme, slices of fresh jalapenos, old

fashioned Jack Daniel's vinaigrette

BURNT ENDS 15
Pork belly pieces braised and smoked in
our Jack Saloon smokers. All

caramelized with our maple BBQ Market
sdAuce.

TAQUITOS 1

Pulled pork, tomatillo salsa, hnmemade
cheese, sour cream /

PULLED POREK NACHOS =
Nachos topped with pulled pork, pickled =
jalapenos, black olives, mac and cheese
sauce, pico de gallo, cheddar cheese.
Served with salsa, guacamole and sour
Creadanmi.
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WINGS
VOCADO-RANCH WHOLE CHICKEN
WINGS

(DRUMSTICHKS + WINGS)
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i2 FOR 36

[ SMOEKED IN OUR JACK S5ALOON
SMOKEHOUSES

SAUMON VERDE

TUNA TOSTADA

gsalmon, smoked salmon, salsa verde, enchilada sauce,
fresh cilantro, mayonnaise, breaded pickles

L.t lada, tuna, guacamole, jalapenos, lime, oignons, iceberg

STARTER PORTION

EEF ON THE BONE WITH MARROW

ickle of beef, marrow bone, parsley, cayenne, pickled onions, ranch dresging




SERVED WITH FRIES,
BOURBON SAUCE AND COLESLAW

CHANGE YOUR s:'

‘)R A SIDE KICK

FAMOUS JACK SALOON RIBS
Rubbed and JS spices blend,
smoked and lacquered with our bacon bourbon sauce

Half rack 33
Full rack 49
SMOKED CHICKEN 46
Half chicken smoked, lacquered with our bourbon bacon sauce
BEEF SHORT RIB 48
Smoked braised beef short rib with BBQ Market sauce
BEEF FLANK STEAK 38
Emblematic piece of meat from the grill. 8oz portion, cowboy butter

~ RIB STEAK 47

~ Flame-grilled organic Argentinian rib-eye steak, cowboy butter é

COWBOY PM :

Thick cut of prime rib, flame-grilled, cowboy butter

‘THE JACK SALOON SMOKEHOUSE (TO SHARE)125 r

Half smoked chicken, half ribs, 3 whole chicken wings (drumsticks + wings),
Piggy Sue burger, mac and cheese, home fries, spicy mayo

ALL OUR BURGERS ARE SERVED

; WITH HOME FRIES AND COLESLAW
g /
" THE AMERICAN 23 DOUBLE SMOKED MEAT 28
Brioche bun, beef patty, bacon, Potato bread, two beef and smoked
. American cheddar, ketchup, lettuce, meat patties, American cheddar,
tomato, onions baseball mustard, pickles
SMALL OR BIG JACK 24/29 PIGGY SUE 27
Jack version of the "Mc Classique” Potato bread, beef patty and smoked
with one or two beef patties. pork shoulder. American cheddar,
Big Jack sauce, sesame bread, creamy coleslaw, BBQ Market sauce
pickles, onions, lettuce
CRISPY AVOCADO-RANCH 25
THE AUSTRALIAN 26 CHICKEN
STOCKMEN Sesame bread. breaded chicken
Brioche bread, beef patty, goat breast, iceberg lettuce, jalapenos,
cheese, pickled beets, spinach, tomato, avocado-ranch sauce
tomato, red onion, blueberry mayo :
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.| (FROM THE SALOON -~

nﬂ SPAGHETTI 29

tl-:ﬁrﬁt} meat sauce, homemade smoked meat,
nn" , courage spice blend

HLLE FISH & CHIPS 28 >

rod with beer and Takis chips, cayenne, Nashville oil

P & GRITS

8 led shrimp, corn aligot, smoked pork burnt ends, Nashville oil
ANIA'S FRIED STEAK
rved with green beans, mashed potatoes, gravy
AR SALAD
: i lettuce, Caesar dressing, capers, bacon, fried jalapenos
in, croutons, Market BBQ sauce

h Grilled salmon +6
Grilled chicken +7




" CIDRE LACROIX 9.00

ULTIMATE CAESAR 14 \\7 4
Vodka Smirnoff No. 21, Worcestershire, ' I
chipotle, lemon, clamato, house spices - -

COWBOY CAESAR | et ot
Bulleit Bourbon, Worcestershire, sauce BBQ
Market, lemon, clamato, house spice

MARGARITA

Jose Cuervo Especial, Cointreau, lime juice, simple syrup
+ DON JULIO ou CASAMIGOS 4%

GIN & WINGS JULEP

Aviation Gin, fresh mint, tajin, Red Bull Red Edition

MOJITO 14

Captain Morgan White, mint, lime, simple syrup

DPRY MARTINI 14

Tanqueray Gin ou Smirnoff Vodka No. 21, white vermouth, olives

MOSCOW MULE 14

Ketel One Vodka, mint, lime, ginger beer

PISCO SOUR

Pisco, sour mix, white eggs, Angostura

LIMONADE SANGLANTE

Smirnoff No. 21, strawberry purée, mint, sour mix, sprite

JACK MULE

Jack Daniel's, mint, sour mix. ginger beer

) ESPRESSO MARTINI

Ke_tgl One ‘i.-’-:.-r&ka Kahluu mrup simple, espresso

OLD FAEHI&’KEII

Bulleit Bourbon, orange zest, simple syrup, Angostura

SANDSTORM JULEP

Bulleit Bourbon, Jagermeister, lime, mint, ginger beer
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QAET R GLASS PINT LITER

BUDWEISER 6.50 9.00 11.50
'BUD LIGHT 6.50 9.00 11.50

LABATTS0 6.50 9.00 11.50
STELLA ARTOIS 7.00 11.00 14.50
JOUFFLUE 7.00 10.00 13.75
CHIPIE ARCHIBALD 71.00 10.00 13.75
GOOSE ISLAND 7.00 10.00 13.75

RED BULL ENERGY DRINEK
COBBLESTONE STOUT 7.00 10.00 13.75 RED BULL SUGAR FREE

BnTTLEs ’ J b sl RED BULL RED :E]}IITI{IIH

CORONA 8.50 P ]
BUD LIGHT 7.00

BUDWEISER cssmyriomy  7.00 9.75
LABATT 50 Gssmi7iomn 7.00

SMIRNOFF ICE s.00 CORO







