
J A C K  R O S E  D I N I N G  S A L O O NJ A C K  R O S E  D I N I N G  S A L O O N
C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T S ,  P O U L T R Y ,  S E A F O O D ,  O R  E G G S  M A Y  I N C R E A S E  Y O U R  R I S K  O F  F O O D B O R N E  I L L N E S S

BitesBites Chef’s Steak CutsChef’s Steak Cuts

Supper Plate $28Supper Plate $28

MainsMains

Buttermilk Biscuits & Honey Butter........................8
with cured ham & pimento cheese...................................18

Pan Seared Sweet Potatoes.....................................8
hot maple, cinnamon crème fraîche

Broccolini................................................................. .7
chili oil, togarashi 

Roasted Mushrooms...............................................11
white truffle

Chicken Skins........................................................... 8
green goddess sauce

Tempura Delicata Squash.....................................10
sweet & sour

Deviled Eggs.............................................................9
crispy proscuitto, togarashi, chives 

     Jalapeño Hushpuppies...........................................8
Crystal hot mayo

Fried Mac & Cheese...................................................9
truffle aioli

Wings........................................................................16
 whiskey | cajun dry rub | garlic truffle parm | buffalo | carolina

Celery Root Bisque ................................................10
 parsnip, cream, fennel, coriander, crispy leeks, chili oil 

Roasted Beet Salad.................................................13
Path Valley Farm greens, chèvre, candied pecans, citrus vin

Lamb Merguez Sliders...........................................13
 pickled onion, harissa mayo

Steak Tartare...........................................................14
egg yolk, toasted baguette 

Seared Scallops.......................................................18
parsley root purée, chimichurri, almond 

Butternut Squash Risotto............................... .12/24
honeynut squash, candy onion, tempura delicata, parmesan

Baked Green Circle Farm Chicken.................. ....26
local kale, bell pepper, honeynut squash, cranberry compote

Blackened Big Eye Tuna........................................29
sticky Carolina Gold rice, garlic green beans, sesame, fried garlic

Sorghum Roasted Pork Belly................................28
salt & vinegar fried brussels, smashed sweet potato, pork jus

Big Jack Burger.......................................................18
bacon, pimento cheese, fried shallots, aioli, house-cut fries
+ $2 Impossible Patty

Small PlatesSmall Plates SidesSides

14oz. New York Strip 39   
16 oz. Roseda Farms Ribeye 54

served with braised cipollinis, broccolini,  
duck confit fingerling potatoes, veal jus 

supplements

jumbo prawns two prawns simply grilled with olive oil & lemon 19 
chimichurri 3 |  maître d’hôtel butter 3  

fried shallots 3 |  bleu cheese 4

(serve s  2  to 4) 

Spiced Nuts  4
pecans, almonds & peanuts

Pickled Vegetables 4
Chef’s selection

Cheese & Lavash Crackers 17
housemade pimento, Point Reyes bleu cheese,  
Humboldt Fog, seasonal jams & accoutrements

Charcuterie 12
proscuitto, soppressata, pork rillette 

Shrimp Cocktail 15
lemon, cocktail sauce

Cranberry Apple Fry Pie roasted cherry, bourbon  8    |   Bourbon Pecan Tart vanilla, molasses   8 |  Classic Carrot Cake  pumpkin cream 8 |  Dark Chocolate Mousse 7


