











* BB SANDWICHES

TOASTED BRIOCHE BUN WITH A DAB OF SLAW AND A SIDE OF YOUR CHOICE

CHOPPED BRISKET (Davtas stvie) | 19.75 PULLED PORK (Dry Russen & Juicy) | 17
SLICED BRISKET (Austin stvie) | 19.75 CHICKEN ("Saucen UP) | 18

* it BURGER =

THE BURGER 18.5 | GROUND WAGYU SEASONED, SEARED, AND SERVED ON A BUTTERED BRIOCHE BUN
WITH A SIDE OF YOUR CHOICE. TOMATOES, RED ONION, LETTUCE, AMERICAN CHEESE, AND FANCY SAUCE
addPork Bacon or Pulled Poik —-addSmoked Briske® —

* B PLATES =

CHOICE OF 2 SIDES
*FIXINS AVAILABLE UPON REQUEST — WHITE BREAD, HOMEMADE PICKLES, ONIONS, JALAPENOS
BRISKET (Austin-stvee sucen, Dartas-stvie Choppen) 25.75 | DousLe R RANCH, SEASONED WITH SALT AND PEPPER
PORK RIBS  22.75 | SMOKED AND DRY RUBBED WITH OUR CUSTOM SPICE BLEND
SAUSAGE (Wit Pork anp Beer)  19.5 | CHOICE OF 2, JALAPENO CHEDDAR OR HOT LINK
PULLED PORK 21.75 | SAVORY, MOIST, AND PULLED IN SMALL BATCHES
HALF CHICKEN 22.75 | LoCALLY RAISED, BRINED, SMOKED, SUPER JUICY
DOUBLE TROUBLE 29.75 | CHOICE OF ANY 7 MEATS
THE TEXAS TRINITY 38 | BRISKET, RIBS AND SAUSAGE
PICNIC 98 | Lorts oF EVERYTHING! BRISKET, RIBS, SAUSAGE, PULLED PORK, CHICKEN, 4 SIDES

* S -00 K TEXAS
Remoutape COLESLAW Queso MAC N CHEESE %%‘%:—g%
Savory RANCH BEANS BurtermiLk CORNBREAD ‘;g”uﬂzsl'ﬁlg"
Sweer CORN PUDDING SEASONAL (sk YOUR SERVER) 84:;8: Ei'cf‘;?ss



JACK'S IS BASED ON THE BB() STYLE STARTED IN BUTCHER SHOPS IN
CENTRAL TEXAS IN THE LATE 1800S. QUALITY MEAT WITH A SIMPLE
SALT AND PEPPER RUB, SMOKED LOW AND SLOW OVER HARDWOODS

(POST DAK, MESQUITE, HICKORY), AND SERVED ON BUTCHER
PAPER WITH PICKLES AND WHITE BREAD.

BB() SAUCE ISN'T NEEDED — THE MEAT IS AMAZINGLY DELICIOUS!

A

EVERY MORNING | BBQ Breakrast Tacos 5.50 A
THURSDAY/SUNDAY | The Beer RiB 69 A (1.5-2 18)
FRIDAY | Beer Ri Tacos 19

FROM INDIVIDUALLY PACKAGED BUSINESS LUNCHES TO
THAT PERFECT FARMHOUSE WEDDING. WE HAVE AN OPTION
THAT WILL BE TASTY FOR YALL!

T VISIT JACKSBBQ.COM/CATERING-EVENTS T0
A START CHATTING ABOUT YOUR EVENT!




