
              WINTER 2008 

  WHOLE M AINE L OBSTER  MP 

�³ HAND SELECTED STEAKS �²  
All  Gri l led Meats Served with Garl ic Conf i t  and Choice o f Two Sides 

14-oz.  AGED DELMONICO  32 

14-oz.  AGED NEW Y ORK STRIP    33 

8-oz.   AGED F ILET M IGNON    33 

6-oz.     AGED PETITE FILET    26 
12-oz.  V EAL PORTERHOUSE    35 
24-oz.  A GED PORTERHOUSE      MP 

 
 
 

PROPRIETOR �¶S CUTS AND GAME FEATURE �±As presented daily by your server   

Wet-aged, grain-fed beef from the heartland of America 
 
 

�²  M EAT AND SEAFOOD TOPPINGS �²  
Lump Crab 7 �’ �� �*�U�Llled Shrimp 7 �’�� �6�H�D�U�H�G���)�R�L�H�� �*�U�D�V���� �� �� �’ �� �%�p�D�U�Q�D�L�V�H���6�D�X�F�H���� �’ �� �$�X���3�R�L�Y�U�H 7 

�%�O�X�H���&�K�H�H�V�H���� �� �’ �� �:�K�L�W�H���7�U�X�I�I �O�H�� �2�L�O���� �� �’ C�D�U�S�H�W�E�D�J���� �� �’ �� �2�V�F�D�U���� �� �� �’ �� �' �L�D�Q�H���� �� �’ �� �5�R�F�N���/ �R�E�V�W�H�U���7�D�L�O��MP 
 

     J   � ���-�D�F�N�V�R�Q�¶�V���6�L�J�Q�D�W�X�U�H���'�L�V�K 

  WHOLE M AINE L OBSTER  MP 

�³  APPETIZERS �³  
 

PORK POT STICKERS WITH SWEET G INGERED ARUGULA AND SESAME SEEDS �² with smoked tomato chutney 9 

BASIL AND GOAT CHEESE STUFFED CALAMARI �² with fire-roasted sweet pepper butter sauce 12 

J   BAKED OYSTERS �² with hot peppered col lards and andouil le cornbread crust 12 

GARLIC SHERRY SHRIMP AND CHORIZO �² with spinach and baked cheddar grits 13 

SKEWERED CORNMEAL TEMPURA BABY LOBSTER �² with ginger-scall ion vinaigrette 14 

J  SMOKEHOUSE PEPPER CRUSTED PRIME TUNA �² with vegetable chowchow 12 

BEEF SHORT RIB S RAVIOLI �² �Z�L�W�K���G�H�E�U�L�V�� �� �S�U�R�Q�R�X�Q�F�H�G���´�G�D�\-�E�U�L�H�µ���� �J�U�D�Y�\ 8 

 

                 ROASTED-ONION SOUP �² with Gruyère Crust   9 

  SLICED D UCK BREAST �²with candied pecans and dried cherry reduction 16 

SEARED FOIE GRAS �² with seasonal fruit preserves, candied walnuts, arugula, gri l led bread and cornmeal tempura onions 17 

                                 CARPACCIO �² beef tenderloin, tarragon aiol i, micro greens, gri l led ciabatta, shaved Romano and balsamic syrup 15 

J   THREE-CHEESE MACARONI FI REPOT �² with blackened shrimp 13 

STEAKHOUSE SHRIMP COCKTAIL �² with cocktail and remoulade sauces 12 
 

�³  SALADS �³  
                            JACKSON�·S CAESAR 8                              UNIQUE M IXED GREENS SALAD 8 

     BABY I CEBERG AND BLUE CHEESE SALAD 8                     STEAKHOUSE CHOPPED SALAD 8 
 
 

   

 
      

 
 

  
 
 
 

  
 
 

 
 

 
 
 
 

�³  ENTREES �³  
 

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

 

J   H ICKORY -F IRED PETITE F ILET WITH FRIED GREEN T OMATOES AND L UMP CRAB 29 
6-oz. beef tenderloin, fried green tomatoes, lump crab, andouil le cream and three-cheese macaroni 

 

GRILLED BALSAMIC PAINTED AND PISTACHIO CRUSTED L AMB CHOPS  34 
With caramelized onions, Maytag blue cheese, whipped potatoes and gril led asparagus 

 

ROASTED PROSCIUTTO STUFFED CHICKEN BREAST 28 

Free-range chicken breast with roasted garlic cream sauce, over harvest mushroom and Fontina risotto 
 

JACKSON�·S CLASSIC M IXED GRILL MP 
Gril led lamb chop, game sampling, duck-cranberry sausage, and quail with whipped potatoes and gri l led asparagus 

SLOW -COOKED OSSO BUCO  29 
Braised veal shank with vegetables, harvest mushrooms and fontina risotto 

 

J   I RV�·S COASTAL CRAB CAKES WITH ROASTED BUTTERNUT SQUASH 16/31 
Wilted spinach, candied pecans and fire-roasted sweet pepper butter sauce     

 

GULF COAST PAELLA STEAM POT  15/29 
 Chorizo, shrimp, fish, crab, mussels with yellow rice in a garl ic and herb broth  

 

PEPPER-SEARED YELLOW F IN T UNA WITH CORNBREAD CRUSTED OYSTERS 31 

Seared hand-picked tuna with cucumber piccall i ly, homemade hot pepper jelly and confetti rice 
 

                                                           GRILLED SALMON RUBBED WITH FRESH D ILL  27 
                                      With baby green beans, baked cheddar grits, gri l led cucumber salsa and roasted garlic cream sauce 

 

J   FRESHEST GRILLED GULF CATCH WITH FRESH H ERB L EMON BUTTER  33 
With baked cheddar grits and gril led asparagus 

 

FROM OUR SISTER RESTAURANT , THE FISH HOUSE AND C HEF JOHN HUGGINS 
CEDAR PLANKED FRESH M AHI -M AHI WITH GRILLED SHRIMP AND SMOKED T OMATO CHUTNEY  29 

Baked mahi-mahi glazed with apricot, ginger, lemon, garlic and scall ion-hot pepper glaze with choice of two sides 

�³  SIDES �³  
�*�U�L�O�O�H�G���$�V�S�D�U�D�J�X�V�� �‡�� �6�D�X�W�p�H�G���0�X�V�K�U�R�R�P�V�� �D�Q�G���2�Q�L�R�Q�V�� �‡�� �%�D�N�H�G�� �&�K�H�G�G�D�U���*�U�L�W�V�� �‡�� �: �K�L�S�S�H�G�� �3�R�W�D�W�R�H�V 

                                                     Fresh Greens �‡ Three-Cheese Macaroni �‡ Baby Green Beans �‡�� �&�R�Q�I �H�W�W�L�� �5�L�F�H 
 
 
 
 
 
 
 
 

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

 


