JACK’S HAPPY HOUR
WINE
Josh Cabernet | California | 9
Bertani Velente Pinot Grigio | Friuli, Italy | 9
Innocent Bystander Pink Moscato | Australia | 9
Cline Rose | Sonoma, California | 8
OneHope Red Blend | Napa, California | 8

TUESDAY – SATURDAY 3:30–5:30PM
SUNDAY – 2:00-5:30PM
OYSTER BAR GF
½ Dozen | 12 – Full Dozen | 22
Please ask your server about our daily East
Coast and West Coast selections
All oysters are served with mignonette and
lemon wedge

OneHope Pinot Noir | Napa, California | 8
OneHope Chardonnay | Napa, California | 8

FOOD

OneHope Sparkling Brut | Napa, California | 6

Chef’s Charcuterie Board* | 25 GFA

COCKTAILS
Jack’s Millionaire Martini | 14
belvedere vodka, lime juice, elderflower liqueur,
and bubbly

Chipotle Margarita | 10
tanteo chipotle tequila, agave syrup, and lime juice

Ranch Water | 10
casamigos reposado tequila, topo chico, and lime

a wonderfully matched choice of meats and cheeses
surrounded with nuts, crackers, and fruit
(ask your server for today’s pairings)

Chicken Tenders with Fries | 12
premium chicken tenderloins dipped in tempura
batter, panko encrusted, and fried crisp – served with
nine season fries, ketchup, and your choice of housemade ranch or honey mustard

Grilled Pecan Shrimp* | 15

GF

bulleit bourbon, apple cider, cinnamon syrup,
ginger beer, and fresh mint

jumbo shrimp marinated in our house-made
chimichurri and cooked on our pecan wood fire grill,
served with agave-lime pasilla sauce, tomato jam, dill
sauce, and a lemon wedge

Pineapple Margarita | 10

Jack’s Rockefeller Oysters* | 15

Autumn Mule | 10

milagro tequila, pineapple juice, triple sec, and lime

Espresso Martini | 10
tito’s vodka, mr. black cold brew liqueur, and espresso

New Fashioned | 10
old forester 100 proof whiskey, leopold bros
maraschino cherry liqueur, honey syrup, and bitters

Crystal Chocolate Martini | 10
stoli vanilla vodka, 360 double chocolate vodka, crème
de cacao, and chocolate

Sangria | 10
red wine, brandy, triple sec, lemon, and lime juice

Negroni Variation Situation | 10
leopold bros small batch gin, vermouth, aperitivo
select, and mr. black cold brew liqueur

spinach, shallots, anise, sambuca, and
parmesan cream sauce

Crispy Lemon-Lime Brussels | 12 GF
brussel sprouts fried crisp, tossed with sweet chili-lime
sauce, and finished with pickled fresno peppers and
champagne vinaigrette

Shrimp Cocktail | 10 GF
sambuca infused shrimp served with spicy cocktail

Jack’s Crispy Chicken Wings | 16
one pound of jumbo chicken wings fried extra crispy
and tossed in jack’s signature sweet and spicy buffalo
served with celery, carrots, and house-made ranch

Roasted Poblano Gruyere Burger* | 16

bacardi silver, pumpkin puree, almond milk, honey
syrup, and pumpkin pie spice

aspen ridge angus beef is hormone free, antibiotic
free, and naturally raised in colorado – grilled to
perfection with roasted poblano peppers, caramelized
onions, habanero aioli, and gruyere cheese – served
with nine season fries, ketchup, and a pickle spear

Black Boulevardier | 13

Bacon Cheeseburger* | 16

Rumkin’ Pumpkin | 10

Delirium Tremens Melle | Belgium 10

aspen ridge angus beef is hormone free, antibiotic
free, and naturally raised in colorado – grilled to
perfection with crispy bacon, american cheese,
sriracha aioli, lettuce, tomato, and red onion – served
with nine season fries, ketchup, and a pickle spear

ABV 8.5% | Huyghe Brewery

GF - Gluten Free | GFA - Gluten Free Available

Ballroom Beer | Denver, CO 5

*All items marked with an asterisk contain raw or undercooked
products. Consuming raw or under cooked meat, poultry, seafood,
shellfish, or eggs may increase your risk of food borne illness

bulleit bourbon, antica sweet vermouth, amaro
montenegro, and campari

CRAFT BEER

ABV 5.4% | Call to Arms Brewery

Flatiron Fog | Denver, CO 5
ABV 6.5% | 4 Noses Brewery
Dear valued guests, your bill will include a 2% restaurant
impact fee that assists privately owned small businesses to
pay a more equitable rate to our Heart of House employees.
Book your private party in our private dining room (holds 32
guests)! Need a bigger space, book the entire second level
(holds 167) or entire first floor (holds 67 guests)!

