
AFTER HOURS

Garlic & Lemon Olives 	 5.00

Selection Of Local Cheeses 	 6.00 each

Tart Of Week 	 9.50
Asparagus, pine nut pesto + feta 

Tiramisu	 7.00

Seasonal Crumble With Ice Cream 	 7.00

FROM THE COUNTER

FROM THE FIRE

Hot Honey Baked Cheese	 25.00
Sticky figs, celery, gherkins, pickled walnut, chicory, radish

Mezze By Night 	 18.00
Jacks avocado, tomato’s, cucumber, artichokes, lemony yoghurt 
with chilli oil & zaatar, olives, halloumi, baby gem 

+ Hot honey chorizo 	 5.00

Ham & Cheese	 20.00
Burrata mozerella & fried herby breadcrumbs, mortadella ham, 
sticky tomatoes, balsamic red onions, basil, olive oil, pistachios

 

Padron Peppers & Smoked Maldon Salt	 6.00

Maple & Cumin Roasted Carrots 	 6.00
 

Crispy chickpeas, garlic yoghurt sauce

JACKS BOARDS 
ACCOMPANIED BY SOURDOUGH TOAST 
AND WHIPPED PARSLEY BUTTER

Roasted Lamb Shoulder 
14.00

Indian Spiced Lentils 
11.50

Served with sourdough flat bread, mint yoghurt, pickled red  
cabbage, guindillas peppers, minted yoghurt, Jacks siracha

 

OR




