
Hearty portions of our down home favorites. Customize your plate with any two side dishes.

1/2 Chicken 

Chopped Pork Shoulder

Housemade Hot Links
St.Louis Spare Ribs 
Large. 21.      X-Large.  26.

Sweet Tea Pork Chops
Bone in Duroc Pork Chop Marinated in Our House-made Sweet Tea.

Wood Grilled with Tangy Peaches.  28.

Fried Delta Catfish
Corn Flour Fried Filets & Green Tomato Chow-Chow.  19.

Southern Fried Chicken
Buttermilk & Cane Sugar Marinated Chicken.
Shallow Skillet Fried in Fresh Rendered Lard.  
We Only Make a Few Plates a Day!  18.

Griddled Meatloaf
Home-Style Gravy & Cornmeal Fried Onions.  18.

12oz Center Cut Ribeye
Harris Ranch Black Angus Steak
Wood Flame Grilled & Seasoned with 
Jack’s Salt & Smoked Peppercorn Butter.  37.

Southern classics like you’ve never had them before.  
So good you’ll want to eat your vegetables.   5.

So good they could be gold medal winners.  6.

Blackberry Cobbler
Cornmeal Crust and Vanilla Ice Cream

Whiskey Pecan Pie
Deep Dish with Caramel Sauce

Southern Chocolate Layer Cake
Jack’s Whiskey Cream

Macaroni and Cheese 

Fried Okra 
Long Cut Slaw 
Stewed Greens 

Cheddar Cornbread 
Pork and Beans
Potato Salad 

20.

18.

17.

FAVOR I TE

A G E D  W O O D

Slow Hickory Smoked
We take pride in all the meats we prepare.

All our pork is heritage breed, sourced from a small farm 
co-operative in Southern Tennessee. Our beef is usda 

certified black angus from Harris Ranch cattle.
All our barbeque is smoked on premise.  

Slow Hickory Smoked



Schlafly Pils
St. Louis Brewery, MO
German Pilsner

Georgia Brown
Sweetwater Brewing, GA
English Brown Ale

Reb Ale
Lazy Magnolia Brewing, MS
American Pale Ale

Turbo Dog
Abita Brewing, LA
English Brown Ale

Smoked Porter
Stone Brewing, CA
American Porter

Northern Lights
Starr Hill Brewery, VA
American IPA, 6.5% ABV

Helluva Bock
Red Brick Brewing, GA
German Lager

Bourbon Barrel
Stout
Bluegrass Brewing, KY
American Stout, 8.5% ABV

Blue Moon
Witbier

Bud light
Light Lager

Budweiser
American Lager

Coors Light
Light Lager

Dixie Jazz 
New Orleans Light Lager

Michelob Ultra
Light Lager

Miller Lite
Light Lager

New Belgium 1554
Belgian Dark Ale

PBR 16oz (can)
American Lager

Yazoo Pale Ale
American Pale Ale

Yazoo Dos Perros
American Brown Ale

Arrington White
Arrington Vineyards, TN
10.  |  38.

HighDef Riesling
Mosel, Germany
10.  |  38.

La Crema Chardonnay
Sonoma Coast, CA
12.  |  44.

Pennywise Merlot
California AVA, CA
12.  |  40.

Gougenheim Malbec
Mendoza, Argentina
9.  |  36.

Bluebird Cabernet
 North Coast, CA
8.  |  32.

BEER

WINE

SNACKS

LIBATION

SWEETS

BEER

WINE

SNACKS

LIBATION

SWEETS

Maybe it’s a special occasion, maybe it’s not. Either way, you can 
still get the gold medal, just like Jack did in 1904. 
Our “Award Winner Dinner” is a full three-course supper. 
Choose a starter, entrée, two sides, and a dessert.  34.

STARTERS ENTREES

Caesar Salad
Fried Green Tomatoes,
Creamy Parmesan Dressing

Barrel Chili
Slow Cooked BBQ “Burnt 
Ends” Chili with Beans

Tater Wedges
Baked Taters with
Ancho-Chili & Sea Salt

Onion Rings
Buttermilk Dredged, Thick 
Sliced Georgia Sweets

Fried Catfish
Corn Flour Fried Filets with 
Green Tomato Chow Chow

Griddled Meatloaf
Home-Style Gravy & Fried 
Cornmeal Crusted Onions

BBQ Half Chicken
Hickory Smoke Barbequed 
Half Chicken

BBQ Pork Shoulder
Locally Sourced and Slow 
Smoked BBQ Pork

DESSERTS

Whiskey Pecan Pie
Deep Dish with Caramel

Chocolate Layer 
Cake
Jack’s Whiskey Cream

Black Berry Cobbler
Cornmeal Crust & Vanilla Ice Cream

A Taste of Tennessee
Tasting Pours of Jack’s Finest Whiskeys. 20.

Tennessee Chocolate
Old No. 7, Crème de Cacao & Amaretto. 10.

Hot, Buttered Jack
Tennessee Whiskey, Sugar & Molten Butter. 10.

Licorice Manhattan
Gentleman Jack, Anisette & Bitters. 10.

AFTER DINNER

BEER

WINE
AFTER DINNER



Schlafly Pils
St. Louis Brewery, MO
German Pilsner

Georgia Brown
Sweetwater Brewing, GA
English Brown Ale

Reb Ale
Lazy Magnolia Brewing, MS
American Pale Ale

Turbo Dog
Abita Brewing, LA
English Brown Ale

Smoked Porter
Stone Brewing, CA
American Porter

Northern Lights
Starr Hill Brewery, VA
American IPA, 6.5% ABV

Helluva Bock
Red Brick Brewing, GA
German Lager

Bourbon Barrel
Stout
Bluegrass Brewing, KY
American Stout, 8.5% ABV

Blue Moon
Witbier

Bud light
Light Lager

Budweiser
American Lager

Coors Light
Light Lager

Dixie Jazz 
New Orleans Light Lager

Michelob Ultra
Light Lager

Miller Lite
Light Lager

New Belgium 1554
Belgian Dark Ale

PBR 16oz (can)
American Lager

Yazoo Pale Ale
Local American Pale Ale

Yazoo Dos Perros
 Local American Brown Ale

Arrington White
Arrington Vineyards, TN
10.  |  38.

HighDef Riesling
Mosel, Germany
10.  |  38.

La Crema Chardon-
nay
Sonoma Coast, CA
12.  |  44.

Pennywise Merlot
California AVA, CA
12.  |  40.

Gougenheim Malbec
Mendoza, Argentina
9.  |  36.

Bluebird Cabernet
 North Coast, CA
8.  |  32.

Classic Julep
Gentlemen Jack &
Fresh Crushed Mint. 10.

Distiller’s Punch
JACK DANIEL’S ,  Maple Syrup
Orange  & Cranberry 
Juices. 10.

Lynchburg Lemon 
Drop
Black Label, Amaretto,
Sours & Fresh Lemons.   10.

Black Jack   Man-
hattan
Gentlemen Jack, Chambord
Fresh Blackberries. 10.

Tennessee Apple
Green Label, Apple Pucker,
Cranberry Juice & Sours. 10.

Single Barrel
On the Rocks
On Crafted Ginger Ice. 14.

A Taste of Tennessee
Tasting Pours of Jack’s Finest Whiskeys. 20.

Jack
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Southern Spread
Deviled Ham, Smoked
Chicken & Pimento Cheese.
Pie Crust Crackers.  8.

Tater Wedges
Baked and Fried Taters with
Ancho-Chili & Sea Salt.  7.

Memphis Charcute-
rie
Wood Grilled House 
Sausage, Cheese, Saltines 
& Pepperoncini.  9.

Onion Rings
Buttermilk Dredged, Thick 
Sliced Georgia Sweets.  8.

BEER

WINE

SNACKS

LIBATION

SWEETS

Blackberry Cobbler
Cornmeal Crust &
Vanilla Ice Cream. 6.

Chocolate Layer 
Cake
Whiskey Cream. 6.

Whiskey Pecan Pie
Deep Dish with Caramel Sauce. 6.

BEER

WINE

SWEETS

SNACKS

LIBATION



FAVOR I TE

Southern Spread
Deviled Ham & Smoked Chicken,
Creamy House Pimento Cheese & 
Herbed Pie Crust Crackers.  8.

     

Memphis Charcuterie
Wood Grilled House Sausage, 
Cheese, Saltines & Pepperoncini.  9.

Baked Tater Wedges
Thick-Cut Wedge Potatoes 
Ancho-Chili & Sea Salt Dusted.
Dippable in Our Killer Ketchup. 7.

SERVED WITH A HEAPING SIDE OF FRIES

Lynchburg Social Club
Country Ham, Smoked Bacon, 
Pimento Cheese, Fried Green Tomatoes,
& Crisp Lettuce on Texas Toast.  14.          

 

Knife & Fork Sandwich
Open-Faced Sandwich with
Slaw on a Buttered Roll.

Jack’s Burger
Wood Grilled Black Angus Beef.  
Top With  Choice of Cheeses, Bacon. 15.

A MEAL ON THE LIGHTER SIDE

Iceberg Wedge
House-Smoked Bacon,
Crisp Iceberg, Tomatoes & 
Roquefort Dressing.  12.

Caesar Salad
Fried Green Tomatoes, 
Fresh Croutons, &
Creamy Parmesan Dressing.  10.

Barrel Chili
Slow-Cooked Barbeque
“Burnt Ends” Chili 
with Beans.  6.

So good they
could be gold medal winners

Blackberry Cobbler
Cornmeal Crust,
Sweet Blackberries
Vanilla Ice Cream. 6.

Whiskey Pecan Pie
Deep Dish Whole Pecan
Pie with Caramel Sauce. 6.

Chocolate Layer Cake
Whiskey Cream. 6.

Please inform your server if there are any concerns regarding food allergies or dietary restrictions 

Hot Link Sausage  12.
Chopped Pork  13.

Fried Catfish   12.
Meatloaf 14.


