
 

          

POINT AUX PINS – Grand Bay, AL – 2.75 (M)  
OUTLAWS – Gulf Coast, FL – 2.75 (M) 

BAYOU PEARLS – Gulf Coast, LA – 3.00 (L) 
SAUCY LADIES – Gulf Coast, FL – 2.75 (M) 
SAVAGE BLONDE – PEI, Canada – 3.00 (M) 

ROSÈ OYSTER FLOAT  5.00 
 
 

cocktail sauce, mignonette 

 

TUNA CRUDO ......................................................... 16.00 
citrus, soy, serrano  

MAINE SCALLOPS .................................................. 18.00 
carrot puree, crispy carrots, lemon oil   

BROILED OYSTERS (5) ............................................ 15.00 
horseradish butter, buttered premium crackers 

HOT BOILED PEEL & EAT SHRIMP ........................... 16.00 
celery remoulade, buttered premium crackers 

STRACCIATELLA ................................................... 16.00 
african squash, hazelnut, toast 

FANCY TOAST ....................................................... 16.00 
short rib marmalade, out of the ashes 

CRAB ROLL .......................................................... 21.00 
salt and vinegar chips 

PORK RINDS .......................................................... 11.00 
harissa aioli 

WOODSMAN & WIFE RICOTTA ................................... 12.00 
apples, bourbon, candied pecans 

FRIES .................................................................. 9.00 
parmesan, truffle aioli 

SHRIMP & GRITS .................................................. 22.00 
tim & alice’s red mule grits, shrimp bordelaise,    
pan fried croutons 

JCT BURGER ......................................................... 18.00 
red onion bacon jam, whipped blue cheese, fries 

JCT FRIED CHICKEN BUCKETS ...... 1 BIRD 32./2 BIRDS 56. 
macaroni and cheese, biscuits, sauce 

 

 



 

 

JESSAMINE – vodka, dry curaçao, rose vermouth, lemon, honeysuckle.......10 

WRAY & TING (bottled) - overproof rum, grapefruit soda, bitters, lime..12 

FANTASTIC VOYAGE - tequila, vermouth, ginger, pineapple, coriander....13 

LOOKOUT MOUNTAIN - tennessee whiskey, amari, orgeat, lemon, soda.......11 

JCTEA. #2 - rye whiskey, citrus, black tea honey...................................12 

WINDWARD - st. lucian spiced rum, agricole gold, vermouth, orange........13 

YOU’RE WELCOME – bourbon, rye, vermouth, walnut bitters......................12 

 

Creature Comforts ‘Classic City’ Lager............ 4 

Bohemia Pilsner ............................................ 4  

TrimTab ‘5th Season’ Citrus Blonde Ale ............. 5 

3 Taverns ‘Rapturous’ Raspberry Sour Ale ....... 6 

Burial ‘Hawkbill’ IPA .................................... 7 

Southbound ‘Scattered Sun’ Witbier .................. 5 

Bell’s Amber Ale ............................................. 5  

Mon Night ‘Nitro Drafty Kilt’ Scotch Ale 16oz .. 8 

 

 

 
— SPARKLING — 

Prosecco — Villa Sandi, Italy .................................................... 9/45 

Champagne — Laherte Frères ‘Ultradition’ Brut ............................. 69 

Champagne — Pierre Gerbais, ‘Graves de Celles’ Brut .................. 16/80 

Crémant Rosé — Jean-Baptiste Adam, Alsace ............................... 12/60 

Lambrusco — Cleto Chiarli, ‘Vechhia Modena’ Italy ..................... 8/40 

 

— WHITE — 

Muscadet — Michel Delhommeau ‘Harmonie’ Loire ‘16 ......................... 29 

Grüner Veltliner — Gobelsburg, Kamptal ‘16 ............................... 12/48 

Chenin Blanc — Guilloterie, Saumur, Loire Valley ‘15 .................... 48 

Riesling — Leitz, Rheingau ‘16 ................................................... 10/40 

Sauvignon Blanc — Walnut Block, Marlborough ‘16 ....................... 11/44 

Chardonnay — Lioco, Sonoma County ‘17 ....................................... 14/56 

  

— ROSÉ — 

Piquepoul, Foncalieu, Languedoc ‘17 ........................................... 12/48 

Oregon Rosé — R. Stuart ‘Love’ Willamette Valley ‘16 ................... 11/44 

 

— RED — 

Pinot Noir – Wairau River, Marlborough ‘16 ............................... 14/56 

Grenache — Bonny Doon ‘Clos de Gilroy’ California ‘16 ............... 10/40 

Malbec — Château du Cèdre ‘Marcel’ Cahors ‘16.............................. 11/44 

Cabernet Franc — Chevalerie ‘Diptyque’ Loire ‘15 ........................ 12/48 

 

 
 

 

MANZANILLA ............................................... 4.00 

La Guita, Manzanilla, Sanlúcar de Barrameda 

FINO .......................................................... 5.00 

Emilio Hidalgo, Fino, Jerez 

 

 


