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-STEAKHOUSE-

]acleson’s Steakhouse occupies the 1860s-era Luilcling that faces Plaza Ferdinand —
where, in ]uly 1821, General Andrew ]aclzson accepte(l the transfer of Florida to the United
ust of Andrew Jackson now stands in the Plaza commemorating the
event. When he lived in Pensacola, Jackson’s home was located one block north of ]aclzson’s.
Andrew Jaclzson then went on to serve as governor of Floricla, ancl, in 1828, was elected the

States from Spain.

seventh president of the United States.

In 1998, a group of entrepreneurs renovated the ]ouilcling and, opened ]acleson’s
Steakhouse. The restaurant is fiﬁ)ed wit sym]oolic décor that honors the historic event.
]aclzson’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 overlook the
Plaza create an atmosphere that invites you into the Plaza to be a witness to the event.
Jackson's, owned by Will, Burney, and Collier Merriu, is a part of Great Southern
Restaurants, which includes The Fish House, Atlas Opyster House, The Deck Bar, Five Sisters
Blues Café, Angelena's Ristorante Italiano, Palafox House, and Great Southern Catering &
Events. For over two deca(les, under the gui(lance of Executive Chef Irv Miﬂer, ]aclzson’s
Steakhouse has been a cornerstone of Pensacola ining, earning the Hall of Fame Award of

M%

Excellence from Wine Spectator, Florida Trend magazine’s Golden Spoon Award. ]aclzson’s is
placecl Ly the Distinguisﬁed Restaurants of North America in the top two percent of all fine

ining restaurants in N orth America.

HANDCRAFTED COCKTAILS

10 each

Peach Tea Martini

Burnett’s sweet tea voa%a, Jemon juice,
peack puree, Jemon wheel garnis

Cucum]aer Breeze
Beefeater gin, sour mix, sp/as
of elderflower liqueur, muddle cucumber,
cucumber wheel garnislz

WHITE WINES BY THE GLASS

Cliampag'ne and Sparlzling’

Benvolio Prosecco, Veneto, Ita/y .................... 9
Piper Sonoma Brut, Sonoma Cozmty, Ca/i][arnia .......... 12
Charles Bove Brut, Loire Va//ey, France .. ............. 15
Veuve C/icquot Ponsardin Brut, Cllampagne, France . ... .... 2
Rosé
La Jolie Fleur Rose Provence, France . . . . . ..o v 10
C}lar(lonnay
Bernier, Loire Va//ey, France ... ...... ... .. .... 9.5
Sonoma-Cutrer, Russian River Va//ey, Ca/i][ornia ......... 14.5
Sauvignon Blanc
Molzua, Mar/[aorouglz, New Zealand . .. ... ... .. ... 9.5
Emmo/o, Solano County, Ca/i][ornia ................. 12
Riesling
August Kesseler "R" Kabinett, Rlzeingau, Germany . . . .. ... 9.5
Pinot Grig’io
Villa Sandi, Veneto, ]ta/y ........................ 9
Moscato
La Per/ina, Pieclmont, [ta/y ...................... 10

Honey Cosmo
Pickers voa%a, trip/e sec, fime juice, sp/aslfl o][
cranlaerry, lzoney simple syrup, lime w cel garnisll

Rum Punch Martini
Flor de Cana dyr rum, pineapp/e juice,

orange juice, Sour mix, 707’7”5 e Smirno][][ wkippe vodka, pineapp/e juice,
with an orange s 1

WINES

BOTTLED BEER

Bluel)erry Mint Martini

Campo bravo blanco tequi/a, sour mix, trip/e
sec, muddled Z)/uelwrries, Zreslz mint,
garnislzea’ with blueberries

Upside Down Cake Martini

Ice orange liqueur, splash grenadine
sp/aslz o][ prosecco, garnislzea] with a c]fzerry

RED WINES BY THE GLASS

Cabernet Sauvignon

Bonanza, Napa Va//ey, Ca/ifornia ................ 10

Cart/iz]ge & Brown, Napa Va//ey, Ca/i][ornia .......... 16

Jax Y3 Cabernet Sauvignon North Coast, Ca/i][arnia ce.....18
Pinot Noir

Cyc/es Gladiator, Central Coast, Ca/i][ornia ............. 9

Firesteec{, Willamette Va//ey, Oregon ............... 12

Euo/ution Willamette Va//ey, Oregon ............... 15

Malbec

Terrazas Reserva, Menc]oza, Argentina .............. 14

Merlot

Oberon, Napa Valley, California. . . ... ........... 11.5
Other Reds

Michael David Petite Petit, Lodi, Ca/ifomia .......... 10.5

Bdmeades Zinfandel, Mendocino County, California. . . . . . 1

Conundrum, Red Blend, Ca/ifomia ............... 13

Termes, Temperani//o, Toro D.O., Spain. . . ......... 14

Budweiser 5 Fairhope Amber Ale 5 Guinness b

Bud Light 5 Props Blonde Bomber Ale 5 Corona Light B

) Blue Moon 6
Michelob Ultra 5 Stella Artois 6 Local IPA Feature

CONSUMER INFORMATION: There is risk associated with consuming raw or undercooked lveef; ffs[z, chicken and shellfish. [/ypu have chronic illness ufi/qe /ivcr,

stamac[z, or lr/ooal, or lvauc immune (]iSO?’lJZLZY'S, you are at graater I'V'Sli’ ofserious i//llCSS ﬁ'Oﬂ’l raw UyStG)'S ana] S]/IOU/CII eat OyStCTS fLI//_l/ COU](’CCI]A [f unsure Ofy&)lll' 1'i51€, CUTISll/t a p/lySiCi(lHA



APPETIZERS & SALADS

French Onion Soup
Oven-roasted Vidalia onion soup toppea] with croutons, Gruyere cheese crust 10

Blue Crab Beignets
Spicy gar/ic chili tartar sauce, Jemon 16

Fried Green Tomato and ]uml)o Lump Crab Salad

BillE's Smoked Bacon, artisanal greens, herb-roasted mushrooms, goat cheese,
jumZ)o /ump crab, and slza//ot-clzampagne vinaigrette 18.90

Caesar Sala(l YOUI' Way
Classic romaine salad with gri//eal chicken breast or Gu/][ slzrimp, Irv’s Caesar
a]ressing, homemade croutons, and ][reslz-gratec[ Parmesan Reggiano 19.50

Shrimp and Avocado Stacked Salad

Boiled slzrimp, tarragon a'fo/i, auocac[o, sliced Roma tomatoes,

French white wine vinaigrette, and tortilla shards 17.25

PLATES & PASTA

The 28‘[11 Amenclment
]ackson s spice-ruébeal 8-ounce short rib blend Zmrger with slzarp ye//ow cheddar clzeese,

pecan-wooal smoked dill pick/e relish, small batch bacon, gourmet bun,
herb aioli, and clzipot/e cane and map/e Letclzup 17.50

Old Hicleory Petite Filet with
Fried Green Tomatoes and Lump Blue Crab

0-oz. Z7ee][ tena’er/oin, ][rieal green tomatoes, /ump cmb,

Thibodaux andouille cream, three-cheese macaroni with bacon 45

Tournedos Americana
(2) 4-oz. butter-seared Z7ee][ tenderloin mea/a//ions, sautéed Florida muslzrooms,

gar/ic, ][reslz tlzyme, red wine c]emi—g/ace, wlzippea’ potatoes 39

Belle’s Pasta
Bowtie pasta, slzrimp, sliced gri//ea’ C}H.CLQVI, gri//eal tomato and sweet corn,

mushrooms, spinaclz, extra virgin olive oil, butter, corn broth, and ][res}z-gratec[ Parmesan Reggiano 11.25

Hiclzory-Wood—Fire(l Gulf Grouper or Salmon
With juméo asparagus, citrus-herb and olive oil thter, caper, charred lemon
Gu/][ Grouper 39 Atlantic Salmon 29

HAND-SELECTED STEAKS

Steaks are Lanc]—se/ecteal, wet—ageal, grain-][eal éee][ ][rom the heartland o][ America. All steaks and clzops are g/uten free.
Grilled meats served with gar/ic conﬁt and 100% natural c]emi—g/ace, vegetab/e ju/ienne, and homemade ﬁ'les

0-o0z. Petite Filet 39
8-0z. Filet Mignon 45
14-0z. Delmonico 49
14-0z. New York Strip 42
16-0z. Prime Rib Eye 79

- Executive Chef Irv Miller - - Chef de Cuisine Jeremiah Taylor -
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The Fish House, Jackson’s Steakhouse, Atlas Oyster House, The Deck Bar, Five Sisters Blues Café, Angelena’s Ristorante ltaliano, Great Southern Events and the Palafox House are
all part of the locally owned Great Southern Restaurants. For more information on any of our restaurants, please visit greatsouthernrestaurants.com.




