WINE LIST

CABERNET SAUVIGNON

Stag’s Leap Artemis, Napa Vvalley California $155
Simi Landslide, Alexander Valley California $120
Franciscan, Napa Valley California $85
Kendall Jackson VR, Sonoma California $60
Liberty School, Paso Robles California 558

Robert Mondavi Private Select, central Coast California$48

MERLOT

Hogue Reserve, Columbia Valley Washington $7O
Simi, sonoma California 568
Franciscan, Napa Valley California $65
Kendall Jackson, sSonoma California 558

Robert Mondavi Private Select, central Coast California$48

Beringer, Napa Valley California $4O

PINOT NOIR

EStancia, Monterey California $65
Klm Crawford, Marlborough New Zealand $6O
0ld Soul, rLodi california $52
Clos Du Bois, Central Coast California $50
Mark West Black, oakville California $48

UNIOUE REDS

Collefrisio Montepulciano DOC, 1taly $70
7 Deadly Zins, rLodi Appellation California $60
Castle Rock Syrah, columpbia valley Washington $48
Jacob’s Creek Reserve Shiraz, south hustralia $42

Robert Mondavi PS Meritage, CcCentral Coast California $42
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CHARDONNAY
Franciscan Cuvee Sauvage, Napa Valley California $85
Sonoma Cutrer, sonoma California $65

Robert Mondavi Private Select, Central Coast california$48

Mark West, Central Coast California $42
PINOT GRIGIO
Santa Margherita, Alto Aldige, Ttaly $75
Robert Mondavi Private Select, central Coast California$48
Blackstone, california $42
UNIOUE WHITES
Collefrisio Falanghina, 1taly $48

Chateau Ste. Michelle Riesling, Columbia Valley Wash. $45
Robert Mondavi PS Sauvignon Blanc, Central Coast ca $44

CHAMPAGNE/SPARKLING

Dom Perignon, Champagne France $265
Moet & Chandon, Champagne France S115

WINE BY THE GLASS

Liberty School Cabernet $14
Tom Gore Cabernet $12
Mark West Pinot Noir $12
Robert Mondavi PS Merlot $12
Robert Mondavi PS Cabernet $12
Robert Mondavi PS Chardonnay $12
Robert Mondavi PS Sauv. Blanc $12
Kris Pinot Grigio $12
Clos Du Bois Chardonnay $12
Nobilo Sauv. Blanc $12
Castle Rock Syrah S11
Lavergne Bordeaux S11
Collefrisio Pinot Grigio S11
Casa De Campo Malbec $10
Black Ridge Zinfandel $10
Collefrisio Montepulciano $10
Villa Sorono Riesling $9

Villa Sorono Pinot Noir $8
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BEER LIST

DOMESTIC BOTTLES

Blue Moon
Budweiser
Bud Light
Coors Light
Michelob Ultra
Miller Lite
O’ Doul’s
Shiner Bock

Yuengling

IMPORT BOTTLES

Amstel Light
Corona
Franziskaner Weiss
Heineken
Labatte Blue

Stella Artois

CRAFT BOTTLES

Block House India Pale Lager, PA. (6% ABV)
Dogfish Head 60 Minute IPA, DE. (6% ABV)
Green Flash West Coast Double IPA, SD. (8.1% ABV)
Kentucky Bourbon Barrel Ale, KY. (8.19% ABRV)
Magic Hat #9, VT. (5.1% ABV)

Southern Tier 2X Stout, NY. (7.5% ARBV)
Woodchuck Hard Cider Amber, VT. (5% ABV)

DRAFTS

Yuengling
Guinness
Sam Seasonal

Weekly Feature



Jackors

RESTAURANT + BAR

SEASONAL
SPECIALTIES

CUCUMBER BASIL GIMLET

Svedka Cucumber Lime Vodka, Fresh Lime Juice, Basil,
Shaken Up, Cucumber Garnish

BLOOD ORANGE JALAPENO MARGARITA

Casa Noble Silver Tequila, Cointreau, Blood Orange
Puree, Jalapeno Juice, Fresh Lime, Salted Rim, Blood
Orange Garnish

MINT JULEP MULE
Makers Mark Bourbon, Ginger Beer, Muddled Mint,

Simple Syrup, Lemon Twist

CIDER SANGRIA
Chardonnay, Paul Masson Peach Brandy, Woodchuck Hard

Cider, Fresh Seasonal Fruit, Cabernet Sauvignon Float

OLD FASHIONED TURNED MANHATTAN

Woodford Reserve Bourbon, Angostura Bitters, Muddled
Orange & Cherry, Sugar, Assembled Over Frozen Sweet
Vermouth

PEARED GIN BLOSSOM

Hendrick’s Gin, St. Germain, Pear Schnapps, Club Soda,
Sprite, Cucumber Garnish

CHERRY PIE MARTINI

Pinnacle Whipped Vodka, Disaronno, Grenadine, Graham
Cracker Garnish, Whipped Cream

THE CHAMPAGNE COCKTAIL

Champagne, Paul Masson Red Berry Brandy, Angostura
Bitters, Sugar Cube, Berry Garnish



