
T H E  O L D  J A I L H O U S E
K I T C H E N  &  S P I R I T S

B E H I N D  B A R S

SIDES

**DENOTES A DISH IS VEGETARIAN OR CAN BE ALTERED TO BE SO. 
GRATUITY OF 20% WILL AUTOMATICALLY BE ADDED TO THE BILL FOR PARTIES OF 6 OR MORE.

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

PORK BELLY

cured, braised and pressed pork belly,
apple and parsnip puree, carrot and
daikon radish slaw and fried parsnips
served with bourbon gastrique (gf
optional)

16

CROQUETTES

fried potato balls stuffed with goat
cheese and herbs. served with truffle  
aioli

14

CAESAR SALAD**

romaine lettuce, shaved parmesan and
house croutons served with caesar
dressing (gf optional)

12

DECONSTRUCTED BRUSHETTA

Fresh hand pulled mozzarella,
sundried tomato and herbs, confit
tomatoes, and house made focaccia

15

SIDE SALAD 5

GREEN BEANS 7

OYSTER MUSHROOMS 7

BAKED POTATO 9

FOCACCIA WITH LEFTOVER
CHEESE OIL

7

BELLY UP BURGER

½ lb grilled chuck/short rib/brisket
blend burger, topped with mustard bbq
pork belly, smoked gouda cheese, bibb
lettuce, pickles and an onion jam
served with a choice of fries or house
salad

26

SHRIMP N GRITS 28

NY STRIP

9oz ny Strip steak, green beans, demi-
glace, baked potato with sour cream,
scallions and cheddar cheese (gf)

38

BUTTERMILK CHICKEN

buttermilk battered fried chicken,
served with green beans and smoked
gouda mac & cheese

28

STEAK MAC

cavatappi pasta, blackened flank steak,
pearl onions, roasted red pepper and
scallions in a bleu cheese sauce 

28

PORK TENDERLOIN SKEWERS

grilled pork tenderloin marinated in
a gluten free soy sauce. served with
fingerling potatoes, red cabbage, and
a mustard cream sauce.
(gf optional)

28

STARTERS
EMPANADAS
beef tip empanadas with bell peppers,
chipotle peppers, and goat cheese.
served with salsa, sour cream, and
lettuce.

17

BEET SALAD**
orange juice braised red beets, toasted
pine nuts, pickled red onions,
mandarin oranges, mixed greens and
crumbled goat cheese dressed in a
citrus poppy seed vinaigrette (gf)

13

served with corn succotash and chili
butter

ARTICHOKE  DIP
served with pita (gf optional)
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MAINS
GRILLED MAHI 

8 oz mahi served with a poblano cream
sauce over a bed of fettuccini

32

SALMON AND RICE

pan sauteed chilean salmon served
with jasmine rice, green beans and
lemon beurre blanc (gf)

27

MUSHROOM GNOCCHI**

house made potato gnocchi, oyster
mushrooms, shallots and garlic
served with a sherry caper cream sauce

25
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CRAB CAKE 21

shrimp served with creamy grits and
andouille sausage with a red eye gravy
(gf)

CHICKEN  POT PIE GNOCCHI

house made potato gnocchi with
celery, carrots, onions, and peas in a
creamy sauce served with your choice
of fried or grilled chicken

28
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -- - - - - - - - - - - - - - - - - - - 

ARUGALA SALAD

pickled watermelon, carrots, toasted
macadamia nuts, creamy date dressing
(gf)

13
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BUFFALO SALMON BITES

served with homestead sauce and celery

15
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