WINTER 2008
3 APPETIZERS 3

PORK POT STICKERS WITH SWEET GINGERED ARUGULA AND SESAME SEEDS 2with smoked tomato ch@tney
BAsSIL AND GOAT CHEESE STUFFED CALAMARI 2 withfireroasted sweet pepper buttaesauce
J BAKED OYSTERS 2 with hot peppered collards andeandobliead cdpst
GARLIC SHERRY SHRIMP AND CHORIZO 2 with spinach and baked cheddas grits
SKEWERED CORNMEAL TEMPURABABY LOBSTER 2with gingscallion vinaigraae
J SMOKEHOUSE PEPPERCRUSTEDPRIME TUNA 2with vegetable chowehow
BEEF SHORT RIBSRAvIOLI 2ZLWK GHEULYV -FWRGRXQBBH®\ GD\

TAPAS-SIZE SAMPLER- CHOOSE ANY OF HE THREE ABOVE 14

ROASTED-ONION SoupP 2with Gruyére Crifst
SLIcCED Duck BREAST 2with andied pecans @gmeld cherry redudtéon
SEARED FOIE GRAS 2withseasonal frpreservesndied walnuasugula, grilled bread and cornmealdreimpsifa
CARPAcCCIO 2beef tender]Jdamragon aiomicragreengyilled ciabatta, sh&osdaoand balsanmggrud5
J THREE-CHEESE MACARONI FIREPOT 2with blackened shrigp
STEAKHOUSE SHRIMP COCKTAIL 2with cocktail and remoulade sauces
3 SALADS s

JACKSON s CAESARS UNIQUE MIXED GREENS SALAD 8
BABY ICEBERG AND BLUE CHEESE SALAD 8 STEAKHOUSE CHOPPED SALAD 8

3 HAND SELECTED STEAKS 2

All Grilled Meats Served with Garlic Confit and Choice of Two Sides
14-0z. AGED DELMONICO 32
14-0z. AGED NEW YORK STRIP 33
8-0z. AGED FILET MIGNON 33
6-0z. AGED PETITE FILET 26
12-0z. VEAL PORTERHOUSE 35
24-0z. AGED PORTERHOUSE w™mP

PROPRIETOR $ CUTS AND GAME FEATURE FAspresented daily by your server
Wetaged, grdeud beef from the heartland of America

2 MEAT AND SEAFOOD TOPPINGS 2
Lump Crab7 ' *Wé&d Shrimp 7’ 6 HDUHG )RLH *UDV '’ % p DBLKQ DR K/ HU
%OXH &KHHVH " CKLWEBDIWSXHWHEHD2LO 2VFDU " 'LDQH WMP5

WHOLE MAINE LOBSTER MP

3 ENTREES 3

PAN-SEARED BOURBON BLACK ANGUS RIB EYE STEAK 28
10-0z. pure rib eye with mushrooms, bourbon and fresh ginger, whipped potatoes and baby green beans

J HICKORY-FIRED PETITE FILET WITH FRIED GREEN TOMATOES AND LUMP CRAB 29
6-0z. beef tenderloin, fried green tomatoes, lump crab, andouillechecs® aaddhoae

GRILLED BALSAMIC PAINTED AND PISTACHIO CRUSTED LAMB CHOPS 34
With caramelized onions, Mayeaghlelese, whipped potatoes and grilled asparagus

ROASTED PROSCIUTTO STUFFED CHICKEN BREAST 28
Freeange chicken breast with roasted garlic cream sauce, over harvest mushroom and Fontina risotto

JACKSON s CLASSIC MIXED GRILL MP
Grilled lamb chop, gamelsng, duckanberry sausage, and quail with whipped potatoes and grilled asparagus
SLOw-COOKED OssoBuco 29
Braised veal shank widtaldgs, harvest mushrooroatama risotto

J IRV SCOASTAL CRAB CAKES WITH ROASTED BUTTERNUT SQUASH 16/31
Wilted spinach, candied pecansrastied sweet pepper butter sauce

GULF COAST PAELLA STEAM POT 15/29
Chorizo, shrimp, fistab, mussels with yellow rigarlicand herb broth

PEPPER-SEARED YELLOW FIN TUNA WITH CORNBREAD CRUSTED OYSTERS31
Seared hapttked tuna with cucumber piccallily, homemade hot pepper jelly and confetti rice

GRILLED SALMON RUBBED WITH FRESH DILL 27
With baby green bedaked cheddasggrilled cucumber salsa and roasted garlic cream sauce

J FRESHEST GRILLED GULF CATCH WITH FRESH HERB LEMON BUTTER 33
Withbaked cheddar grits and grilled asparagus

FROM OUR SISTER RESTAURANT, THE FISH HOUSE AND CHEF JOHN HUGGINS
CEDAR PLANKED FRESH MAHI-MAHI WITH GRILLED SHRIMP AND SMOKED TOMATO CHUTNEY 29
Baked malmahi glazed with apricot, ginger, lemon, garlic ¢t pealhienglaze with choice of two sides

3 SDES 3
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Fresh GreensiThreeCheese MacaronitBaby Green Beanst & RQIHWWL 5LFH
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