
H  V

   –  H e a l t h  &  We l l n e s s
* C o n s u m i n g  r a w,  p a r t i a l l y  c o o k e d  t o  o r d e r,  o r  u n d e r c o o k e d  m e a t ,  p o u l t r y,  s h e l l f i s h ,  s e a f o o d  o r  e g g s  m a y 
i n c r e a s e  y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s ,  e s p e c i a l l y  i f  y o u  h a v e  p r e - d e t e r m i n e d  m e d i c a l  c o n d i t i o n s .  P l e a s e 

a d v i s e  y o u r  s e r v e r  o f  a n y  d i e t a r y  r e s t r i c t i o n s  o r  f o o d  a l l e r g i e s .  4 2 0 6 5  4 4 2 0 9

J A C K I E ' S  P L A C E

S T A R T E R S

G R E E N S  &  H A N D H E L D S
S O U T H E R N  F R I E D  C H I C K E N  S A N DW I C H  1 8
Dark Meat | Lemon Herb Ranch | Sweet Pickle | Shaved 
Lettuce 
Toasted Br ioche

C R U S H  B U R G E R  1 6
LTO | Pickles | With or Without Cheese 
Choice of Condiments

C R A B C A K E  S A N D O  3 4
8oz Crabcake | Shredded Lettuce | Tomato 
Garlic Lemon Aioli |Coleslaw| Br ioche

S T E A K  W R A P  2 7
10oz Picanha | Roasted Peppers| Jack Cheese 
Shaved Red Onion| Shredded Romaine 
Sliced Tomato| Banana Peppers |Horseradish Cream

E N T R E E S
I S L A N D  C H I C K E N  2 7
1/2 Jerked Chicken |Grilled Pineapple & Mango Relish 
Toasted Coconut Couscous with Picklz 
Shaved Green Onions

S O U T H E R N  F R I E D  C H I C K E N  P L AT E  2 7
1/2 Fr ied Chicken | Louisiana Red Beans  
White Rice | Cornbread

H A L F  R O A S T E D  C H I C K E N  2 7
Smothered Potatoes & Cabbage | Hopping Johns 
Pan Gravy | Cornbread

1 6 O Z  D RY  A G E D  R I B E Y E  5 7
Parmesan & Garlic Mashed Potatoes | Grilled Asparagus  
Compound Truffle Butter

G A D S B Y ' S  M E AT L O A F  2 2
Veal | Pork | Beef | Sherry Mushroom Cream  
Bacon | Pommes Puree | Asparagus

D RY  R U B  B A B Y  B A C K  R I B S  2 5
Full Rack |Southern Collard Greens | Mac & Cheese 
Corn Bread | Half Rack $18 

PA P PA R D E L L E  A L L A  B O L O G N E S E  2 4
Veal | Pork | Beef | Burrata | Garlic Toast

C E D A R  S A L M O N  2 8
Cedar Wood-Baked Salmon With Citrus Butter, Crushed 
Potatoes, Seasonal Vegetables

C O U R T B O U I L L O N  3 3
Grouper | Gulf Shr imp | White Rice

B L A C K E N E D  S H R I M P  W I T H  L O B S T E R 
R AV I O L I  3 5
Cajun Cream Sauce | Gulf Shr imp 
Tr inity Vegetables | Basil  |Burrata Cheese

M A RY L A N D  C R A B  C A K E  3 4
8oz Jumbo Lump |Coleslaw | Chips 

Two Crabcakes 58

S I D E S D E S S E R T S
C H O C O L AT E  P E A N U T  B U T T E R  P I E  1 2
H O M E M A D E  P E A C H  C O B B L E R  1 4
<br>

B OW L  O F  I C E  C R E A M  8

T U N A  P O K E      2 0
Ancient Grain Cr isps | English Cucumber | Edamame 
Ponzu Glaze or Firecracker Glaze | Nappa Slaw 
Wonton Chips

C H E S A P E A K E  G R I L L E D  C H E E S E  2 0
Crab Imper ial |Cheddar |Parmesan Crust Old Bay Chips | 
Bowl of MD Crab Soup

F R E S H  C H I C K E N  T E N D E R S  1 6
Buttermilk Mar inated | Ranch | Fresh Cut Fr ies |Coleslaw

M E D I T E R R A N E A N  B U R R ATA      1 7
Hummus | Baby Spr ing Vegetables | Pistachios 
Farro Tabbouleh | Heirloom Tomatoes | Grilled Naan

C A N T E R  C A E S A R  1 4
Chopped Romaine | Parmesan | Herbed Croutons
Side Salad 8

T H E  C A N T E R  G A R D E N  S A L A D      1 4
Mixed Greens | European Cucumber | Baby Tomatoes 
Shaved Red Onions | Green Goddess Dressing
Side Salad 8

C R A B  &  H E I R L O O M  T O M AT O  S A L A D      2 3
Heirloom Tomato | Jumbo Lump Crab 
Sweet Peppers | Shaved Red Onion | Goat Cheese 
Champagne Viniagrette  

S T E A K H O U S E  S A L A D  2 7
10oz Picanha | Blue Cheese | Diced Tomatoes | Avocado  
Red Potatoes| Poached Egg |Green Onion |Onion Straws 
Arugula| Caramelized |Onion & Caraway Seed Dressing

H A N D  C U T  F R I E S  6
S E A S O N A L  V E G E TA B L E  6
O L D  B AY  C H I P S  3
L O U I S I A N A  R E D  B E A N S  &  R I C E  1 0

F L AT B R E A D  A L L A  V O D K A  2 0
Burratta | Charred Pepperoni | Arugula 
Hot Honey | Chives | Parmesan | Basil

C R I S P Y  S W E E T  C H I L I  P O R K  B E L LY  2 4
Green Papaya Slaw | Fr ied Plantain | Toasted Pepitas

C R A B  D I P  1 9
Cheddar | Toasted Saltines | Carrots & Celery Sticks

VA L L E Y  W I N G S  1 6
Honey Old Bay | Old Bay | Dry Rub  
BBQ | Korean BBQ | Buffalo
Ser ved with Ranch or Bleu Cheese & Celery Sticks



B R E W S

M I L L E R  L I T E  5

C O O R S  L I G H T  5

C O R O N A  L I G H T  5

C O R O N A  P R E M I E R  6

M O D E L O  E S P E C I A L  6

V O O D O O  R A N G E R  J U I C Y  H A Z E  I PA  6 . 5 0

F E A T U R E D  B E E R  O N  T A P

V O O D O O  R A N G E R  J U I C Y  H A Z E  I PA  6 . 5 0

M O D E L O  E S P E C I A L  6

C O O R S  L I G H T  5

R E D  B U L L  E N E R G Y  D R I N K  5

H I G H  N O O N  T E Q U I L A  S E LT Z E R  9

H E I N E K E N  0 . 0  4 . 5 0

S U M M E R  B L U E  M O O N  S H A N DY  1 3
B l u e  M o o n  B e l g i a n  W h i t e  B e e r  |  L e m o n  Vo d k a  | 

H o u s e - M a d e  L e m o n a d e

H I G H  N O O N  V O D K A  S E LT Z E R  9

W H I T E  C L AW  H A R D  S E LT Z E R  7

C O C K T A I L S

G O L D  R U S H  1 4
Knob Creek Bourbon | Lemon Juice | Honey Syrup

P O R C H  S W I N G  1 6
Woodford Reser ve Bourbon | Lemon Juice | Honey 

| Peach Tea

T I T O ' S  LY C H E E  M A R T I N I  1 5
Tito's Handmade Vodka | Lychee | Gomme Syrup

S U M M E R  B R E E Z E  1 2
Wheatley Vodka | Pink Grapefruit Juice | 

Cranberry Juice

C O O L  B R E E Z E  1 7
Patrón Silver | Sparkling Water | Grapefruit Juice 

| Lemon Juice | MARTINI Bitter | Agave Syrup

T H E  V E S PA  1 5
Flecha Azul Blanco Tequila | Grapefruit Juice | 

Lime Juice

R E D,  W H I T E  &  B O O M  1 0
Svedka Vodka | Lemonade | Tr iple Sec | Cranberry 

Juice | Lime Juice

B L A C K  1 2
New Amsterdam Gin | Black Cherry Juice | Lime 

Juice | Prosecco

W O R M B U R N E R  1 2
Exotico Silver Tequila | Agave | House-Made Sour 

Mix | Jalapeño

L A  M A R C A  1 2
P r o s e c c o

C A N Y O N  R O A D  8
C h a r d o n n a y

TA L B O T T  K A L I  H A R T  1 3  |  3 8
C h a r d o n n a y

M A S O  C A N A L I  4 2
P i n o t  G r i g i o

K I M  C R AW F O R D  1 4  |  4 6
S a u v i g n o n  B l a n c

L A  J O L I E  F L E U R  2 5
R o s é

H A H N  S L H  1 1
P i n o t  N o i r

M E I O M I  1 6  |  6 4
P i n o t  N o i r

F R E I  B R O T H E R S  5 6
M e r l o t

P O G G I O  A L  T E S O R O  S O L O S O L E  3 5
Ve r m e n t i n o

P R AT I  B Y  L O U I S  M .  M A R T I N I  4 8
C a b e r n e t  S a u v i g n o n

P O G G I O  A L  T E S O R O  M E D I T E R R A  3 8
To s c a n a  B l e n d

C A N Y O N  R O A D  8
C a b e r n e t  S a u v i g n o n

M AT U A  1 1
S a u v i g n o n  B l a n c

W I N E


