
 
 

SIDES – 5.5 
remoulade COLESLAW | Jack’s TRINITY CHILI 

TEXAS CAVIAR (black-eyed pea salad) 
mustardy POTATO SALAD  |  buttermilk CORNBREAD   

queso MAC N CHEESE   |  savory RANCH BEANS   
gramma’s COLLARD GREENS  |  garlicky MASHED POTATOES 

   

 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 

 
BBQ TACO PLATE 

Brisket – 19  |  Chopped Brisket – 19  
Pulled Pork – 18  |  Shiner Shrooms – 18  

Choice of BBQ meats, fresh pico de gallo, sour cream, 
Warm flour tortilla, chips & salsa, choice of a side 

 

APPETIZERS 
QUESO & CHIPS — 9      add Chopped Brisket — 3 
SALSA & CHIPS — 6 
CHILI BOWL — 11 
FRITO PIE — 8 
 
 
 

SALADS 
SPICY CAESAR — 12 starter salad — 8 
crisp romaine, Parmesan, cornbread crumbles, Caesar 
dressing with Frank’s Red Hot 
add Chicken — 3, add Brisket or Pulled Pork — 6  
 

BBQ PLATES & 2 SIDES 
fixin’s available upon request — white bread, homemade pickles, onions, jalapeños 

BRISKET — Double R Ranch choice grade, seasoned with salt and pepper — 26.75 
PORK RIBS — smoked and dry rubbed with our custom spice blend — 23.75 
SAUSAGE — choice of 2, jalapeño cheddar or hot link. Contains pork and beef — 19.5 
PULLED PORK — savory, moist and pulled in small batches — 22.5 
HALF CHICKEN — brined, smoked, super juicy — 23.5 
SHINER BOCK SHROOMS — local, vegan, beer-braised oyster mushrooms — 19.5 
DOUBLE TROUBLE — choice of any 2 meats and choice of 2 sides — 30 
THE TEXAS TRINITY — brisket, ribs and sausage combo platter and choice of 2 sides — 37.5 
THE PICNIC — lot’s of everything! Brisket, ribs, sausage, pulled pork, chicken & 4 sides— 100 
  

CENTRAL TEXAS LOW & SLOW 

Jack’s is based on the BBQ 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 oak, mesquite, hickory), and served on butcher 
paper with pickles and white bread.  BBQ sauce isn’t needed – the meat is 
amazingly delicious! 

 

A gratuity of 20% will be added to your bill for parties of 8 or more. 100% of this gratuity is paid to the employees who served you today.  
 

BBQ SANDWICHES 
toasted brioche with a dab of slaw, choice of 1 side  

CHOPPED BRISKET –Dallas Style – 19 
SLICED BRISKET – Austin Style – 19 
PULLED PORK – Dry Rub, Juicy – 17 
SAUCY CHICKEN – ‘Sauced Up’ – 17 
SHINER SHROOM – Beer Braised – 17 
 
 

A LA CARTE 
Double R Ranch BRISKET - ½ LB, 1 LB — 19/35  
PULLED PORK — ½ LB, 1 LB — 14/25 
PORK COLLAR STEAK— ½ LB, 1 LB — 14/25 
PORK SPARE RIBS – 19.75 /LB  
SAUSAGE LINKS (2) Jalapeño cheddar or hot link - 13 
CHICKEN half/whole — 17/28 
BBQ GLAZED CHICKEN - ½ LB, 1 LB — 10/16 
SHINER SHROOMS — 23/LB 
 
 

TEXAS 
SIZE SIDES 

HUNGRY? DIAL UP 
YOUR SIDES TO 12 

OZ BOWLS 
$4 FOR PLATES 
$8 FOR PICNICS 

NEW ITEMS 
GLAZED BBQ CHICKEN and 2 sides – 17.75 

PORK COLLAR STEAK with K-SAUCE and 2 sides — 22.75 
SMOKED BOLOGNA SANDWICH – 14 | with SIDE AND CAN SODA – 16 

SHINER BOCK SHROOMS — local, vegan, beer-braised oyster mushrooms — 19.5 

THE PICNIC — 100 



 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

                              NON-ALCOHOLIC BEVERAGES 
  
ARNOLD PALMER    — 4.5 
ICED TEA   — 4 
 

HOMEMADE DESSERTS 
PECAN PIE: 1996 TEXAS STATE FAIR CHAMP — 5.5 

BANANA PUDDIN’ with ‘NILLA WAFERS — 5.5 
WHOLE PIE — 29 

 

SMOKED SWEET TEA   — 4.5 
FRESH SQUEEZED LEMONADE — 4.5 
  

 

SODA - 3 
COKE     DIET COKE 
DR. PEPPER   SPRITE 

GINGER BEER    ROOT BEER 
BOTTLED SODA - 4 

 

JACK CATERS!!! 
From individually packaged business lunches to that perfect 
farmhouse wedding.  We have an option that will be perfect 
for y’all!  Contact our amazing catering team at 
catering@jacksbbq.com to chat about your event! 

COCKTAILS 
SMOKED OLD FASHIONED  |  $10   w/ Jack’s Private Barrel  | $13 

Bitters, smoked brown sugar simple syrup 

SCRATCH MARGARITA  |  Regular – 10  |  Grande – 13 
Lime, triple sec, 100% agave blanco tequila 

SPICY SCRATCH MARGARITA  |  Regular – 10  |  Grande – 13 
Lime, triple sec, infused 100% agave blanco tequila 

SPIKED SMOKED SWEET TEA  |  10 
Smoked brown sugar simple syrup, iced tea, vodka 

 

 
 

 
BEER 

DRAFT BEER 
Please ask your server about our rotating taps  

   ALL DRAFTS  6.5  |  PITCHERS ARE AVAILABLE 
 

BOTTLES & CANS 
Please ask your server about our rotating selection 

DOMESTIC  6  |  IMPORTS 6.5 
 
 

 
 

 

WINE 
Please ask your server for selection of 

white, sparkling, and rose 
 
 
 

 
 

 

 

Served every morning! 
BREAKFAST TACOS – 5.5 ea 

Choice of brisket, sausage, or veggie 
With scrambled egg, crispy potatoes, cheddar cheese, 

Loaded into a warm flour tortilla 

Join the Jack’s BBQ 
PIT MASTER’S CLUB! 

 

   Earn 20 points for every dollar you spend 
   and redeem them for delicious rewards! 
   Join today and be the first to hear about 
   upcoming promotions and exclusive events. 

Jacksbbq.com/loyalty 


