
happy
hour

HEIRLOOM CRIMSON POPCORN 
Cheddar, Horseradish

5

KESWICK CREAMERY FONDUE 
Grilled Baguette,  

Vidalia Onion Jam, Apple
8

HICKORY SMOKED GEORGIA PECANS 
Maple, Bacon

7

SLIM JG 
House Mustard, Buttermilk Cracker

4

MARKET CRUDITÉ
Seasonal Baby Vegetables, 

Green Goddess Dressing, California Olive Oil
10

SALT & VINEGAR KETTLE CHIPS
Malt Vinegar Aioli

4

LOLA ROSA 
Big Eye Tuna, Creamy Mustard Vinaigrette, 

Baby Artichokes, Sartori Stravecchio
15

RANCHO GORDO Cranberry Bean Soup 
House Chorizo, Brussel Sprouts, Local Apple Emulsion

10

FISH & CHIPS
Pacific Black Cod, Fries, Malt Vinegar Aioli

12

JG DOMESTIC BURGER 
Wolfe’s Neck Sirloin, Bibb Lettuce, 

Jersey Tomato, 1000 Island
12

JIDORI CHICKEN
Cornflake Crust, White Yam, Chicken Liver Gravy

16 

DUXBURY WHITEWATER MUSSELS 
Allagash White Ale, Garlic Sausage, Potato

14

10/13/10

Draft Beer  5
Sixpoint Pilsner

Brooklyn, NY 

Victory Storm 
King Stout

Downingtown, PA

Allagash White
Portland, ME

Wines by the glass 6
WHITE

Chardonnay, Chalone, Monterey, CA, 2007

Pinot Gris, CapaBlanca, Willamette, OR, 2009

RED
Merlot, Daniel Gehrs, Santa Barbara, CA, 2007

Zinfandel, Rosenblum, Paso Robles, CA, 2006

cocktails 7
Adirondack 

Bourbon, Rosemary Agave, Mezcal

CITY OF NEW ORLEANS
Rye, Absinthe Rinse, Peychaud Bitters

PALMETTO 
Vodka, Pepper Puree, Spiced Demerara

MANHATTAN 
Old Overholt, Dolin Rouge


