JAM NIGHT MENU

——— TONIGHT’S SPECIALS ——

CHEESEBURGER & FRIES 15

SPICY BLACK BEAN BURGER
& FRIES 15 (v)

CAESAR SALAD (v)

Tossed with Asiago, house-made
Caesar dressing and croutons 9/12

TACOS
Teriyaki Pulled Pork
Five spice aioli, thai chili slaw, cilantro 18

Pollo Asado

Marinated, grilled chicken, charred
tomato, black bean salsa 18

Grilled Portabella (vg)
Marinated and grilled portabella, roasted
garlic aioli, blistered tomatoes, spinach 18

PULLED PORK

Slow roasted pork in house-made, mustard
based Carolina BBQ sauce, pickled red
onions, pickle chips on a brioche bun 18

DESSERTS
APPLE DUMPLING TARTLET

Granny Smith apples infused with cinnamon,
baked in a flaky puff pastry shell, finished
with a caramel sauce 12

CHOCOLATE PEPPERMINT
CHEESECAKE

House made chocolate cheesecake studded
with peppermint pieces, chocolate sauce,
and whipped cream 12

A LA MODE

1 scoop 3
2 scoops 5

(v) Vegetarian (vg) Vegan
Many items are available gluten free. Ask your server.



