
DIXIELAND 
€30pp

Add €5 for dessert 
 

SHARING PLATTERS
SMOKED WINGS

Slow smoked and crispy fried chicken wings with Jacks spicy sauce, blue cheese dip 
AND

(V) ROASTED RED PEPPER HUMMUS
Served with herbed flatbread

AND
SMOKIN’ SKINS

Crispy potato skins, crispy bacon, smoked and mature cheddar, 
garlic and chive sour cream

 
MAINS

NEW YORK DELI BURGER
Angus burger, crispy deli bacon, Jack cheese, ranch dressing, tomato relish 

Cooked medium-well. Served with pickles and skinny fries
or

(V) BEAN ME UP BURGER (GF BUN AVAILABLE)
Homemade five bean burger, cheddar, smoked chilli mayo, japaleño jelly

or
(GF) SMOKEHOUSE BBQ RIBS

Jacks classic fall off the bone ribs coated with our special bbq sauce, coleslaw, skinny 
fries

or
CHUNKY CHILLI

Slow smoked beef chunks, topped with Jack cheese and corn chips, rice and beans
or

CAESAR SALAD OR CHICKEN CAESAR SALAD
Romaine lettuce, parmesan shavings, ciabatta croutons, house Caesar dressing

Optional chargrilled lemon chicken
 

+ 10% service charge added



SOUTHERN BELLE
€33pp

Add €5 for dessert 
 
 

SHARING PLATTERS 
BBQ CHICKEN QUESADILLA 

Cheddar cheese, jalapeños, coriander, mixed peppers, spring onions,
guacamole, salsa & sour cream 

AND 
SMOKED WINGS

Slow smoked and crispy fried chicken wings with Jacks spicy sauce, blue cheese dip
AND 

(V) ROASTED RED PEPPER HUMMUS 
Served with herbed flatbread 

AND 
SMOKED BEEF NACHOS 

Habanero cheddar, baby jalapeños, guacamole, salsa and sour cream 
 

MAINS 
BREADED SHRIMP BASKET 

Skinny fries, jalapeño tartare 
or 

(GF) SMOKEHOUSE BBQ RIBS 
Jacks classic fall-off-the-bone ribs, coated with our special BBQ sauce.  

Served with coleslaw and skinny fries 
or 

JACKS SMOKEHOUSE BURGER (GF AVAILABLE) 
Angus burger with smoked bacon, mature cheddar, baby jalapeños, bbq sauce, 

crispy onions. Cooked medium-well. Served with pickles and skinny fries 
or 

(GF) JAMAICAN CHICKEN CURRY 
Jerk-spiced curry, steamed rice and beans, smoked mango relish

or 
(V) (GF) GRILLED GOAT’S CHEESE SALAD 

Baby leaves, balsamic roast beetroot, cherry tomatoes, quinoa, candied walnuts, 
smoked peach dressing 

or
(V) FOUR CHEESE PIZZA WITH CARAMELISED ONION(GF BASE AVAILABLE) 

Mozzarella, gorgonzola, chilli cheddar and goat’s cheese 
 
 

+ 10% service charge added



DELUXE MENU
€40pp

Add €5 for dessert 
 

STARTERS
 

DYNAMITE CRISPY PRAWN & LOBSTER COCKTAIL
 Chipotle Thousand Island dressing, 

guacamole
 or 

CAJUN FISH TACOS 
Charred corn, pico de gallo, coriander, avocado, lime sour cream

 or 
ROASTED CHICKEN QUESADILLAS 

Cheddar cheese, jalapeños, coriander, mixed peppers, spring onions, guacamole, salsa 
and sour cream 

 
MAINS

BLACK & BLUE BURGER (GF BUN AVAILABLE) 
100% Black Angus beef, blackened Cajun rub, blue cheese, red onion marmalade 

Cooked medium-well. Served with pickles & skinny fries 
or 

(GF) LONGHORN 29-DAY DRY-AGED NEW YORK STRIP LOIN STEAK 
Green beans, fries 

Choice of pepper sauce or smoked shallot gravy or parsley and jalapeño béarnaise 
sauce 

or 
(GF) CHARGRILLED LAMB RACK 

Potato mash, green beans, maple & mint gravy 
or 

BLACKENED CREOLE COD 
Cajun crust, peppers, onions broccolini, smoked soy glaze, steamed rice

 or 
(GF) SLOW BRAISED BEEF 

Buttered spring onion mash, smoked shallot gravy 

+ 10% service charge added


