
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
DESSERT

**DENOTES A DISH IS VEGETARIAN OR CAN BE ALTERED TO BE SO. NO SUBSTITUTIONS ON DISHES. 
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)

15

CROQUETTES**

potato croquettes (4 pieces) stuffed with goat
cheese served with truffle aioli

10

CAESAR SALAD**

romaine lettuce, shaved parmesan and house
croutons served with caesar dressing

12

PRETZELS**

old hearth soft pretzel sticks (3 pieces) served
with mustard miso and beer cheese (havarti &
american) dip

11

DECONSTRUCTED BRUSHETTA

fresh hand pulled mozzarella marinated in oil,
sundried tomato and herbs, confit tomatoes,
and fresh focaccia with flaky sea salt.

14

SIDE SALAD

mixed greens, cucumber and pickled red onion
dressed in a citrus poppy seed vinaigrette (gf)

5

CRISPY BRUSSELS SPROUTS

tossed in hot honey with bacon lardons

7

BUTTERNUT SQUASH

served with a maple sage brown butter

7

GARLIC WHIPPED MASHED POTATOES

garlic whipped mashed potatoes with scallions
and cheddar cheese 

7

FOCACCIA WITH LEFTOVER CHEESE OIL

herb oil used to marinate mozzarella
*contains dairy* 

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
pepper jam served with a choice of fries or house
salad

25

GRILLED SHRIMP SKEWERS 26

NY STRIP

9oz ny Strip steak, green beans, demi-glace,
garlic mashed potatoes with scallions and
cheddar cheese (gf optional)

38

BUTTERMILK CHICKEN

buttermilk battered fried chicken, served with a
white bean cassoulet and kale

24

STEAK MAC

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

26

PORK CHOP

grilled bone in pork chop served with a fried
polenta cake, ratatouille, and apple butter 

30

ESPRESSO CREME BRULEE

espresso custard, caramelized sugar with fresh
fruit (gf)

9

CAST IRON APPLE PIE

serves 2-3

14

HOT CHOCOLATE CAKE 

warm chocolate cake served with fruit

9

STARTERS
EMPANADAS

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

16

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 a house made spicy marinara

SMOKED FISH DIP

house smoked salmon, smoked cream cheese,
fennel, Pernod, and leek. Served warm with pita
bread

15
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MAINS
SALMON MEATBALL ORZO

smoked salmon meatballs, orzo pasta, zucchini,
squash, cherry tomatoes, with a pesto cream
sauce

26

SALMON AND RICE

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

26

CHICKEN GNOCCHI**

sweet potato gnocchi, roasted chicken,
butternut squash, celery, onion, and herbs in a
cream sauce

25

SAUSAGE GNOCCHI

sweet potato gnocchi, sausage gravy, kale, and
sweet peppers

25
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seasonal
9

CALAMARI
16

BUTTERMILK ICE CREAM

Grilled shrimp marinated in orange juice and 
garlic. served with an etouffee and jasmine rice (gf)

KALE SALAD

kale with apples, carrots, candied walnuts, and
seared pork belly. served with a warm bacon
vinaigrette

17
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