BRUNCH STARTERS

French Onion Soup Avocado Toast
Oven-roasted Vidalia onion soup Wheat Lerry toast, clzunky avocado mash,
Crouton, and Gruyére cheese crust 9 tearc/rop tomatoes, bacon jam 12.50

Bananas Foster Waffle Sliced Smoked

Pecan Be/gian waﬂ]e, Lananas, Nova Salmon

leippea’ cream cheese, ][reslz dill, capers,

Bacon and Oysters red onions and everytking Z)age/ ckips 14.75
Bill-E’s smoked Zoacon, ][riea’ Gu/j[ oysters, fime aioli 17

dark rum pra/ine sauce, wkippeal cream 11.73

SALADS

Salad Toppings: Grilled Chicken 6 or Slzrimp 7

Bal)y Icel)erg Salad Fried Green Tomato and Jumbo Lump

Bal)y ]cel)erg wea’ges, roasted Roma tomato and Cral) Sala(], Wit}l BiH-Eys molzecl Bacon
Portobello muslzrooms, Vidalia onion and Artisanal greens, herb-roasted muslzrooms,
blue cheese c[ressing 12 broken goat clzeese, jumZ?o /ump craZJ,

s]fta//ot-cllampagne vinaigrette 16.90

President’s Choppecl Salad

]ceéerg, cucumber, Roma tomatoes, red onion, Shrimp an(], Avoca(lo Staclze(l Sala(l
red sweet pepper, radish, pecan wood-smoked bacon, Boiled slzrimp tossed with ][reslz tarragon aioli,
sliced button mus/fzrooms, ][eta, candied pecans, avocaa’o, tortilla skarals, sliced Roma tomatoes,
red wine herb vinaigrette 12 white balsamic vinaigrette 16.79
PLATES

All p/ates served with Brabant potato hash and roasted Brussels sprouts.

‘Steak and Eggs’
Two eggs your way with choice 0][ the fo//owing:

8-ounce Filet Mignon 43 6-ounce Petite Filet 45
14-ounce New York Strip 47 - 14-ounce Delmonico 54

-~ ASk your server aZvout our Prime cuts ~

Gulf Coast Seafood Omelet Cajun Omelet

Teree-egg omelet, slzrimp, oysters, Big ]olm’s Cajun nree-egg omelet, Thibodaux Andouille
cheese, creamy /ump crab, and green onions 32 sausage, bell peppers, onions and
Deep Dish Quiche Lorraine gar/ic, white cheddar cheese,
Pecan wooj?smokea’ bacon, caramelized onion, Cajun spice and green onions 14.79
Gruyére, and savory custard 19.79 Jum]ao Lump Crab Cakes
Smolze(l Brislzet Eg’ S Benedict Red sweet pepper and charred sweet
12-hour lzickory-wooal smoked with poaclzea’ eggs, 007’”'0]9['%6 cob Te/fSl’, ja/apeﬁo and ][reslz
hollandaise, roasted rainbow ][inger/ing potatoes, tarragon tartar sauce, radish slices,
and roasted Brussels sprouts 22 and Old Bay Seasoning 21141

EXTRAS

Egg 1.50 Brabant Potato Hash 4 Pecan Wood—Smoleed
Fig Preserves 250 Fresh-Cut Fries 4 Bacon (4 dices) 4
Bacon Jam 3.50 Roasted B s S ts 4 Bill-E Small Batch Bacon
Juml)o Lump Crab 11 oasted Drussels Dprouts (1 extra-thick slice) 4

DESSERTS

Créme Brtllée 8  Key Lime Phyllo Purse 8 Chocolate Mousse 10 Bread Pudding8 Miko’s Deep Dish Cheesecake 8

- Executive Chef Irv Miller - - Chef de Cuisine Blade Herring -
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~"  .STEAKHOUSE -

]acleson's Steakhouse occupies the 1860s-era ]Juil(ling that faces Plaza Ferdinand —
Where, in ]uly 1821, General Andrew Jaclzson accep’cecl the transfer of Florida to the United
States from Spain. A bust of Andrew ]acleson now stands in the Plaza commemorating the
event. When he lived in Pensacola, ]acleson’s home was located one block north of ]aclzson’s.
Andrew ]aclzson then went on to serve as governor of Florida, and, in 1828, was elected the
seventh presiden’c of the United States.

In 1998, a group of entrepreneurs renovated the Luilding ancl, openecl Jaclzson’s
Steakhouse. The restaurant is fiﬁe(l with syml)olic décor that honors the historic event.
Jacleson's original signature serves as the restaurant’s 10go. The chandeliers mimicking the
Plaza’s tree roots , the one-of-a-kind mural, and the French door-lined walls that over%oole the
Plaza create an a’cmosphere that invites you into the Plaza to be a witness to the event.

Jacleson’s, owned b Wiﬂ, Burney, and Collier Merriu, is a part of Great Southern
Restaurants, which includes The Fish ouse, AtlasOyster House, The Deck Bar, Five Sisters
Blues Café, Angelena's Ristorante Italiano, Palatox House, and Great Southern Ca’cering @
Events. For over two decades, under the guidance of Executive Chef Irv Miﬂer, Jacleson’s
Steakhouse has been a cornerstone of Pensacola ining, earning the Hall of Fame Award o
Excellence from Wine Spectator, Florida Trend magazine's Golden Spoon Award. ]aclzson’s is
placed by the Distinguisﬁed Restaurants of North America in the top two percent of all fine

ining restaurants in North America.

WINES

MW

WHITE WINES BY THE GLASS

Cl‘lampag’ne and Sparlzling’

Benvolio Prosecco, Veneto, Ita/y .................... 9

Piper Sonoma Brut, Sonoma County, Ca/i][ornia .......... 12

Nicolas Feuillatte Brut Reserve, Clzampagne, France . ...... 15
Rosé

Chateau Mirava/, Studio Ly Mirava/, Mediterranée 1. G.P, France. . 9
Char(lonnay

Bernier, Loire Va//ey, France .. ... ... .. ... . .... 9.5

].Lolzr, Arroyo Vista Vineyarc], Monterey, Ca/i][omia oo 123

Sonoma-Cutrer, Russian River Va//ey, Ca/i][omia ......... 14.5

Sauvignon Blanc

Atalon, North Coast, Ca/i][ornia e e e e e e 9.5
Riesling’

August Kesseler "R" Kabinett, Rlzeingau, Germany . . .. .. .. 9.5

Pinot Grigio

Villa Sanc[i, Veneto, ]ta/y ........................ 9
Moscato

Corvo, Sici/y, ]ta/y ........................... 9

HANDCRAFTED COCKTAILS

RED WINES BY THE GLASS

Cabernet Sauvignon

Raymona] “‘R” Collection . .. ................. 9.5
Stepken Vincent, Napa Va//ey, Ca/i][ornia ............ 14
Hunt and Harvest, Napa Va//ey, Ca/i][ornia .......... 16
Pinot Noir
Cyc/es Gladiator, Central Coast, Ca/i][omia ............. 9
Hess Shirtail Ranclzes, Central Coast, California ....... 1.5
Ken Wrigkt Ce//ars, Willamette Va//ey, Oregon ......... 15
Malbec
Decero, Mendoza, Argentina . ... ... 10
Merlot
Oéeron, Napa Va//ey, Ca/ifomia ................. 115
Other Reds
Michael David Petite Petit, Lodi, Ca/ifornia .......... 10.5
Bdmeades Zin][ana]e/, Mendocino County, Ca/i][omia ...... 1

9.75 cach (zm/ess otherwise noteal)

The ]aclzson’s Bloody Mary
Ange/’s Envy Bourlwn, house-made

éee][ stock, tomato juice, Worcesterslzire,

French 75
Courvoisier VS, ][reslz-squeezeal citrus,

simp/e syrup, Ckampagne

Jaclzson’s Pimm’s Cup
Pimm’s No. 1, cucumber voa%a,
house-made sour mix, simp/e syrup,
ginger beer, spark/ing water

Dijon mustara/, ][reslz squeezea] citrus,
green pepper sauce

Rasp]aerry Peach Bellini
Prosecco, Grand Marnier No. 2,

Bottomless Piper
Sonoma Champag’ne 10

with purclzase ofan entrée

Corpse Reviver #2
St. Augustine Gin, Lillet B/anc,

Cointreau, ][reslz-squeezecl citrus,

peaclz puree, freslz mspberries

Fancy Mary
Stoli Bhit Voa’ka, muddled c]fzerry tomatoes

and ]yasi/, house-made balsamic rec]uction,
agave syrup, tomato juice

Budweiser 5
Bud Lig’ht 9
Michelob Ultra 5

Aperol Spritz
Apero/, fresf—squeezea’ orange juice,
spark ing water, Prosecco

Fairhope Amber Ale 5
Gulf Coast Blon(le Ale 5
Stella Artois 6

St. George Absinthe
Cognac Milk Punch

Courvoisier VS, lzeavy cream, simp/e
syrup, Mac]agascar vanilla bean paste,
chocolate bitters

BOTTLED BEER

Guinness b
Dos Pilatos 6

Pensacola Bay Brewery
Li'l Napoleon IPA 6



