
JAX HAPPIEST OF HOURS 
 
 

BAR SNACKS 

 
 

BEIGNETS                                                                         6 

Three French style pastries with our house caramel sauce 

(traditional or cinnamon sugar) 

 

BOTTLE ROCK TOTS                                                      8 

Cheddar cheese, Bacon, chipotle aioli, scallions, avocado 

 

GUACAMOLE                                                                   8 

Fresh avocado with cilantro, lime, jalapeno, onion, and tomato 

Served with crispy house tortilla chips 

 

CHICKEN WINGS                                                            8 

One half pound of wings tossed in your choice of sauce 

(Buffalo, Habanero BBQ, Sweet BBQ and Thai chili) 

 

WHITE TRUFFLE FRIES                                                     8 

Fresh herbs, white truffle oil, parmesan cheese 

 

MANNY FRIES                                                                10 

Fries, chorizo, cilantro lime crema, queso fresco, 

over easy up egg, diced jalapeno 

 

 SHRIMP TACOS (2)                                                          10 

Corn tortilla, creamy slaw, chipotle aioli, avocado, 

 lemon wedge 

 

SHRIMP COCKTAIL                                                        16 

Poached shrimp, cocktail sauce, lemon wedges 



JAX HAPPIEST OF 
HOURS 

 

 
 
MIMOSA                                                                           7 

Sparkling wine, fruit juice 

(orange, guava, mango, peach and strawberry) 

JAX MULE                                                                        7 

Vodka, lime, ginger beer 

MARGARITA                                                                    7 

Tequila blanco, triple sec, lime 

PALOMA                                                                          7 

Tequila blanco, sparkling 

 

 

SPARKLES BY THE GLASS 

 

WYCLIFF brut california champagne California                        7 

LUCA BOSIO prosecco d.o.c. rose Italy                                 7 

MUMM NAPA brut prestige napa valley, ca                            9  

MUMM NAPA brut rose napa valley, ca                                 9 

 

WHITES BY THE GLASS 

 

NEW AGE sweet white Argentina                                        7           

PEJU sauvignon blanc north coast, ca                                       7 

JOEL GOTT rosé central coast, ca                                          7 

 

REDS BY THE GLASS 

 

MARK WEST pinot noir California                                         9 

         

DRAFTS  

*taps change often, ask for the current list 

 



 

JAX DINNER MENU 
 

SNACKS & SHAREABLES 

 

MAC & CHEESE                                                              12 

Elbow macaroni in creamy cheese sauce, topped 

with brioche breadcrumbs add bacon (+3) 

 

GUACAMOLE                                                                 12 

Fresh avocado with cilantro, lime, jalapeno, onion, and tomato 

Served with crispy house tortilla chips 

 

BOTTLE ROCK TOTS                                                       14 

Cheddar cheese, bacon, chipotle aioli, scallions, avocado 

 

CHICKEN WINGS                                                          14 

One pound of chicken wings in your choice of sauce 

(buffalo, habanero bbq, sweet bbq, thai chili) 

 

WHITE TRUFFLE FRIES                                                    14 

Fresh Herbs, white truffle oil, parmesan cheese 

 

CALAMARI                                                                         20 

Chipotle aioli and lemon wedge 

 

SHRIMP COCKTAIL                                                       16 

Poached shrimp, cocktail sauce, lemon wedges 

 

 

 

 

 

 



BURGERS & SANDOS 

 
B.L.A.T                                                                             16 

Sourdough, tarragon aioli, bacon, lettuce, tomato, avocado 

*Pairs well with Peju Sauvignon Blanc 

 

CLASSIC CHEESEBURGER                                               18 

Brioche bun, Jax sauce, angus beef patty, choice of cheese 

lettuce, tomato, house made pickles 

*Pairs well with the Central Coast 

 

THE IMPOSSIBLE                                                            16 

Brioche bun, Jax sauce, veggie-based patty, lettuce, tomato, 

house made pickles  

*Pairs well with Kentucky Peaches 

 

FRIED CHICKEN SANDO                                                 18 

Brioche bun, chipotle aioli, breaded or grilled chicken, 

bacon, lettuce, house made pickles, avocado (Make it spicy) 

*Pairs well with So Fresh So Clean 

 

THE HANGOVER                                                            20 

Brioche bun, Jax sauce, angus beef patty, choice of cheese 

bacon, fried egg, house made pickles add a shot (+6) 

*Pairs well with any of our craft beers 

 

served with your choice: fries, tots, fruit, salad, BottleRock tots 

(+4), truffle fries (+4) custom additions: cheese (+1), mushroom 

(+1), jalapeno (+1), egg (+2), bacon (+3), avocado (+3), guac (+3) 

 

 

 

 

 

 

 

 



DINNER SPECIALTIES 

 
 

SHRIMP TACOS (2)                                                          16 

Corn tortilla, creamy slaw, chipotle aioli, avocado, 

lemon wedge 

 

FLAT IRON STEAK                                                           24 

Marble potatoes, baby spinach, chimichurri sauce, 

truffle butter 

 

 

 

 

 

 

LEAFY GREENS 
 

 

ARTISAN MIXED GREENS                                               12 

Mixed greens, seasonal vinaigrette, seasonal fruit 

goat cheese 

 

HOUSE CAESAR                                                             12 

Romaine hearts, parmesan, brioche croutons, house 

caesar dressing 

Add: chicken (+8), shrimp (+8), or steak (+14) 

COBB SALAD                                                                  12 

Romaine lettuce, blue cheese dressing, hard boiled egg, pickles, 

onions, avocado, bacon, tomato 

Add: fried chicken or grilled chicken (+8) shrimp (+8) 

  



SWEET TREATS 
 

CHURROS                                                                         8 

Caramel filled, chocolate & berry sauce, powdered sugar 

 

NEW YORK STYLE CHEESECAKE                                 8 

With fresh berry sauce 

 

BEIGNETS                                                                        12 

Six french style pastries with house caramel sauce 

(traditional or cinnamon sugar) 

 

 

ESPRESS YOURSELF 
 

CAFFEINATED ESPRESSO MARTINI                          12 

Vodka, coffee liqueur, cold brew, chocolate 

 

MEZPRESSO                                                                     12 

Mezcal, coffee liqueur, tuaca, cold brew 

 

BLACKENED COFFEE                                                     12 

Blackened bourbon, cold brew, demerara, cinnamon 

 

IRISH COFFEE                                                               12 

Jameson irish whiskey, coffee, demerara, fresh whip cream  



JAX REFRESHMENTS & 
ATTITUDE ADJUSTERS 

 
 

THE MULES 
 

CENTRAL COAST                                                           12 

Brandy, strawberry, ginger beer 

 

THE ISLAND                                                                    12 

Rumhaven coconut rum, pineapple, ginger beer 

 

SPICY OAXACAN                                                           12 

Mezcal, lime, jalapeno, ginger beer 

 

BLOOD ORANGE BUCK                                                   12 

Whiskey, blood orange ginger beer 

 

  



CURRENT PLAYLIST 
 

 

BLUNT FORCE GUAVA                                                   14 

Hanson’s meyer lemon vodka, guava nectar, ginger, mint 

 

SO FRESH, SO CLEAN                                                      14 

Benham's gin, lillet blanc, cucumber, lime, ginger, mint 

 

PISCO SOUR                                                                   12 

Capurro pisco, lemon, lime, simple 

 

YUZU RANCH WATER                                                    12 

Insólito tequila reposado, sparkling lime yuzu 

 

OAXACA OLD FASHIONED                                            14 

Ojo de tigre mezcal espadín & tóbala, agave syrup, bitters 

 

KENTUCKY PEACHES                                                      14 

Buffalo trace bourbon, peach liqueur, peach, ginger 

 

SONOMA VALLEY SOUR                                                 16 

Sonoma rye, lemon, demerara, pinot noir 

 

MARGARITA                                                                   16 

Tequila, lime, simple syrup 

  



REMIXED CLASSICS 
 

 

BRAMBLE ON                                                                  14 

Benham's gin, blackberry liqueur, lemon, sugar 

 

STRAWBERRY BLOSSOM PALOMA                                12 

21seeds grapefruit hibiscus tequila, strawberry, grapefruit 

*Best Seller 

 

SCOTTISH STRAWBERRY SOUR                                     18 

Glenfiddich 12 year old scotch, strawberry, lemon, egg white 

 

EL SUENO PICANTE                                                          18 

Tequila, lime, jalapeno cilantro syrup, mango juice 

 

GARDEN VARIETY                                                          16 

Gin, lavender bitters, tonic, hibiscus blueberry infused water 

 

BUZZED AND WIRED JULEP                                            16 

Bourbon, cold brew, coffee liqueur  

  



SPARKLES 
glass / bottle 

 

 

WYCLIFF brut california champagne California                    8 / 24 

LUCA BOSIO prosecco d.o.c. Italy                                   10 / 30 

LUCA BOSIO prosecco d.o.c. rose Italy                            10 / 30 

MUMM NAPA brut prestige napa valley, ca                       14 / 42 

MUMM NAPA brut rose napa valley, ca                            14 / 42 

 

 

WHITES 
glass / bottle 

 

NEW AGE sweet white Argentina                                 10 / 30 

PEJU sauvignon blanc north coast, ca                              14 / 42 

NEW AGE sweet rose Argentina                                   10 / 30 

JOEL GOTT rosé central coast, ca                                 10 / 30 

 

 

REDS 
glass / bottle 

 
MARK WEST pinot noir California                                12 / 36 

JOEL GOTT merlot napa valley, ca                                  18 /54 

 

 



BEER & SELTZER 
CANS 

 

DRAFTS                                                   6 

*Taps change often, ask for the current list 

 

 

MONKEY WRENCH HARD SELTZER 

Assorted flavors, locally made 

 

TRADE BREWING 4 PACKS TO GO:                                                                       

220 V Juicy IPA , Bricklayer blonde ale & 

Hatchet west coast IPA 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Vodka 
CHARBAY 

GREY GOOSE 

HANGAR ONE 

HANSON LEMON 

HANSON MANDARIN 

KETEL ONE 

 

 

 

JAX SALTY DOG 

Vodka, grapefruit juice, orange bitters 

 

SO-HO 

Vodka, Aperol, lemon, orange bitters 

  



SCOTCH 
THE CLASSIC LADIE 

AUSHENTOSHAN 

LAGAVULLIN 

GLENLIVET 

JW GREEN LABEL 

MACALLAN 

OBAN 

WEST CORK 

HEAVEN HILL 

LIMAVADY 

10TH STREET 

 

 

 

 

 

 

 



WHISKEY 
JAMESON 

SAZERAK 

SONOMA BOURBON 

SONOMA RYE 

SONOMA DISTILLING 

STRANA HANS 

UNCLE NEAREST 1884 

RITTEN HOUSE 

WELLER 

WESTWARD 

PIGGYBACK 

WILD TURKEY 

LONG BRANCH 

WOODENVILLE 

SKREWBALL 

HOWLERHEAD 

HIGH WEST 

FREY RANCH 

GEORGE DICKEL 

HORSE SOLIDER 

JACK DANIELS SINGLE 

JACK DANIELS 

RYE 

JEFFERSON RESEVER 

LARCENY 1870 

LOST REPUBLIC BOURBON 



WHISKEY 
OLD FORRESTER 1820 

OLD FORRESTER 1910 

PINK HOOK 

NOAH’S MILL BOURBON 

REDWOOD EMPIRE RYE 

RUSSELL’S RESERVE 

ROWAN’S BOURBON 

SECOND GLANCE 

 

 

"THE EARL OF SOMERSET" 

Bourbon, earl grey and honey infused syrup, lemon  

 

"VERMONT LEMONADE" 

Bourbon, Lemon, Blueberry shrub 

 

 

 

 

 

 

 

 

 

 



GIN 
BENGHAM GIN 

BOMBAY GIN 

BARN HILL GIN 

DUMMER LAZAROUS 

FREELANDS SPIRITS 

HENDRICKS GIN 

LEOPOLDS 

MONKEY 47 

PLYMOTH FIN 

SIPSMITH GIN DRY 

SPISMITH FLOE GIN 

TERROIR GIN  

 

 

"NEGRONI GIN" 

Gin, Campari, Prosecco  


