
 

 
 

 

RUM 

COCO FOR COCONUTS  $8.00 

Low calorie, hydrating cocktail with 

Malibu rum and coconut water over 

crushed ice with a coconut dusted 

rim.  

 “JACK'S” MOJITO   $8.00 

Our most popular mojito using house 

infused golden delicious apple rum. 

“JACK'S” REEF RAIDER  $9.50 

A conch shell filled with 3 types of 

rum, fresh citrus, house made 

cardamom syrup and good times.  Go 

crazy with a Bacardi 151 floater for an 

extra $1. 

 LIGHT 'N BREEZY   $8.00 

Why be dark and stormy? Relax with 

light rum, Domaine de Canton, ginger 

ale, fresh ginger and lemon 

THE SPICE TRADER  $8.50 

Rum, lime and sugar make a classic 

daiquiri. We have traded up by adding 

worldly spices like cardamom and a 

coconut bourbon sugar rim.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

TEQUILA 

FRESH GINGER-RITA  $8.50 

A fresh ginger margarita with 

Herradura Silver,  a spicy salt half 

rim. Low on sugar High on flavor. 

PALOMA ON THE ISLAND $8.50 

A classic with a fresh twist. 

Herradura Silver tequila, fresh lime, 

grapefruit juice and soda. 

VIVA LA JACK'S   $8.00 

Part fresh lime margarita. Part 

Corona Light on draft.  All goodness.  

VODKA 

GRAPE BREEZE   $8.00 

Muddled green grapes, agave nectar 

and fresh citrus make this the best 

vodka soda you ever had.  

HIBISCUS FIZZ   $8.50 

House infused strawberry vodka, 

fresh lemon, house made hibiscus and 

topped with champagne. Ladies 

beware. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

MULE KICK    $8.50 

Tito's vodka, ginger beer, lime and 

kick!  

SKINNY VOD-JITO   $8.50 

A vodka mojito for the calorie 

counter.  Just 100 calories!  (ask to get 

any one of our cocktails made with 

Stevia syrup).  

EVERYTHING ELSE 

OFFICER'S CHOICE  $8.50 

Made Naval strength with Plymouth 

gin and tonic with fresh lime juice. 

GINGER IN THE RYE  $8.50 

Fresh grated ginger and George Dickel 

No.12 add a subtle spice to a classic 

Manhattan. 

VIRGIN TERRITORY 

NO BOOZE DAIQUIRI  $5.00 

Your choice of strawberry, lime or 

coconut made with fresh lime juice. 

NO RUM REEF RAIDER  $5.00 

Mixed juices, fresh citrus and house 

made hibiscus syrup. It is all the 

punch without the kick! 

 

Specialty 

Cocktails 

Wines by the Glass 

Spinelli Chardonnay     $5 

Chalone Chardonnay     $8 

Cielo Pinot Grigio     $6 

Sterling Sauvignon Blanc    $7 

Copper Ridge White Zinfandel   $5 

 

Mars & Venus Cabernet Sauvignon   $5 

Navarro Correas Malbec    $8 

Coastal Vines Merlot     $6 

Santa Rita 120 Pinot Noir    $8 

 

House Sparkling      $6 

Sofia Copolla Split     $9 

 

 

 

 

 

 

 

Wines by the Bottle 

Simi Chardonnay      $29 

Roth Chardonnay     $41 

Jordan Chardonnay     $49 

King Estate Pinot Gris     $32 

Ca’Bolani Pinot Grigio     $35 

Nobilo “Icon” Sauvignon Blanc   $36 

Chateau St. Michelle Riesling    $27 

 

 

Newton “Red Label” Cabernet Sauvignon  $36 

Stag’s Leap “Artemis” Cabernet Sauvignon $88 

Pietro Marini Malbec     $28 

Row 11 Pinot Noir     $32 

Erath Pinot Noir      $35 

 

 

Chandon Rose N.V.     $35 

Vueve Cliquot Yellow Label    $59 

 

Come Escape The Day! 

According to the Surgeon General, women 

should not drink alcoholic beverages during 

pregnancy because of the risk of birth defects. 

Consumption of alcoholic beverages impairs 

your ability to drive a car or operate machinery, 

and may cause health problems. 


