Whats NEW on our ROTATING DRAFT TAP? Just ask!
DRAFT IN 600z JUGS - ask your server for pricing
Lime Slush to any draft +2

CRAFT SAMPLERS

3 11
Choice of any 1 draft (50z)

Location | ABV%

© HOUSE CRAFT LAGER Calgary | 5%
© DUKE LAGER Calgary | 5%
@ VILLAGE BLONDE Calgary | 4.5%
@ OL' BEAUTIFUL OKAMI KASU JAPANESE ALE Calgary | 5%
@ OL' BEAUTIFUL ABRAZO MEXICAN LAGER Calgary | 5%
@ BANDED PEAK MT CRUSHMORE Calgary | 4.4%
COORS LIGHT United States | 4.2%
MOLSON CANADIAN Canadal 5%
BUDWEISER United States | 5%
BUD LITE United States | 4.2% new
© TOOL SHED PEOPLE SKILLS CREAM ALE Calgary | 5.2%
© BIG ROCK GRASSHOPPER Calgary | 5%
ALEXANDER KEITHS Nova Scotial 5%
STELLA ARTOIS Belgium | 5% *in 0.4cl

@ WILDROSE WRASPBEERY ALE Calgary | 4.5%

© WILDROSE VELVET FOG Calgary | 4.5%

@ OL’ BEAUTIFUL BRASS MONKEY BLOOD ORANGE Calgary | 4%
BLUE MOON BELGIAN WHITE United States|5.4%
KRONENBOURG 1664 BLANC France |l 5%

RED TRUCK AMBER ALE Vancouver | 5.2%

@ VILLAGE BLACKSMITH Calgary | 5.4% new
PHILLIPS BLUE BUCK PALE ALE Vancouver | 5%
GUINNESS Ireland | 4.2%

@ TROLLEY 5 FIRST CRUSH WHITE IPA Calgary | 6.2%

©’88 WAVE POOL TROPICAL IPA Calgary | 5%

©BANDED PEAK MICROBURST IPA Calgary 16.1%

@ LAST BEST TOKYO DRIFT HAZY IPA Calgary | 7.2%

@LAST BEST IPA Calgary | 6.5%

© TOOL SHED GOLDEN HOUR HAZY PALE ALE Calgary | 5.5% new

GRANVILLE ISLAND PEACH SOUR Vancouver | 5% new

SOMERSBY CIDER Denmark | 4.5%
STRONGBOW CIDER Denmark | 5%

©BUBBLE ROCKET HARD ICED TEA Calgary | 5% new

WHITE SUMMER Somersby + Kronenbourg 1664 layered
BEERLINI Blue Moonm Wraspberry or Velvet Fog + Peach Bellini

BOTTLES +

©DANDY WILD SOUR ALE (473 m)
©“88 NIGHT GALLERY HAZY PALE ALE (473 m))

PHILLIPS DINOSAUR ORANGE DREAMSICLE (473 m) NEw
@ CABIN BREWING LUMINOSITY GERMAN PILSNER (473 m))

WHITE CLAW Biack Cherry, Lime or Mango (355 ml)
HEY Y’'ALL GEORGIA PEACH HARD ICED TEA 341 m)

BUDWEISER 341 mi
BUD LIGHT 341 ml
CANADIAN 341 mi
COORS LIGHT 341 ml
KOKANEE 341 mi
CORONA 330 mi
HEINEKEN 330 mi

HEINEKEN 0.0% (330 m)
MOLSON ULTRA 3% (355 ml) LOW CAL

GUINNESS ZERO 0.0% (473 m)
GLUTENBERG BLONDE ALE (473 m)
GLUTENBERG IPA (473 m)
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MONTELLIER SPARKING WATER 355 ml 4
Original | Lime | Grapefruit

ANNEX SODAS 5°°
Saskatoon Berry Lemonade | Root Beer

RED BULL CAN 5°°
@ GRIZZLY PAW GINGER BEER 160z 6

el ot

© LOCALLY BREWED IN ALBERTA | 8+ GUESTS 18% auto-gratuity is applied

Choice of any 4 drafts (50z eA)

+ COOLERS
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11
11
11

1 160z
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950
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659

© ZERO PEOPLE SKILLS 0.0% (473 m) new 8

9

975

WINE +

SANTA RITA 120 CAB SAUV Chile

825 1250 3900
SANTA RITA 120 SAUV BLANC Chile 82 1250 3900
CIRCUS MALBEC Mendoza, Argentina ::: ::Z ::::
LA MALDITA GARNCHA Rioja, Spain e w0 w
LOST PEAK CAB SAUV Washington State, USA g 1am o 4s”
NOBLE VINES 667 PINOT NOIR California, United States 1?50 :;M ::M
LAYER CAKE MALBEC Mendoza, Argentina 1250 1950 6200
J. LOHR CAB SAUV California, United States
GNARLY HEAD CHARDONNAY California, United States 850 1325 4190
SUN GODDESS SAUV BLANC Friuli Venezia Giulia, Italy 875 1400 4500
OYSTER BAY PINOT GRIGIO Marborough, New Zealand 925 145° 46°°
BREAD & BUTTER CHARDONNAY California, United States 925 145° 46°°
KIM CRAWFORD SAUV BLANC Marborough, New Zealand 105° 16°° 5000
CHLOE ROSE California, United States 87% 132° 41
GERARD BERTRAND COTE DES ROSE California, United States 57°°
HENKELL TROCKEN SPARKING WINE Wiesbaden, Germany 800 3590
MIONETTO PROSECCO Valdobbiadene, Italy 1100 46°°
GIGGLE WATER ROSE PROSECCO Veneto, Italy 1100 46°°
VEUVE CLIQUOT CHAMPAGNE Reims, France 130°°

8 1 24

Orange | Pineapple | Mango | Blueberry | Pomegranate ik GLASS 12 PITCHER 34

Flight: your choice of 4 flavours 5ozea

Red or White Wine

CRUSHABLE COCKTAILS

Eau Claire Prickly Pear Vodka, lemon juice, simple
syrup, pink lemonade, soda 10z

Blueberry vodka, soda, bar lime, belini slush,
grenadine 1oz

APEROL SPRITZ 12

D Aperol, Mionetto prosecco, soda 20z NEW

[/ WHISKEY SOUR 12
Buffalo Trace Bourbon, egg white, lemon juice,
simple syrup, angostura bitters 10z

[l MOJITO 13

White rum, muddled mint leaves, simple syrup,
lime, soda 20z

‘v POCO LOCO 14
Empress Gin, Blue Caraco, St. Germaine, coconut simple
syrup, lime, egg white, coconut sugar rim 2oz

[/ CAESARS 8
Vodka, clamato, tabasco,
worcestershire, lime juice, salt and pepper, celery Y
salt rim, pickled bean 10z
Vodka, clamato,
double the tabasco, worcestershire, pickle juice,
tajin rim, pickle 10z

[ JJAMESONS SHAFT 8

Vodka, Kahlua, Bailey’s, cold coffee 20z

MOSCOW MULE 10

Vodka, ginger beer, lime, mint garnish 10z

Original | Cucumber |
Pomegranate

Blueberry | Orange

SUGAR + SPICE 8 new

Strawberry, habanero lime, simple syrup, mint

COCO BONGO 8 new

Orange juice, coconut, lime, soda, cinnamon stick

White Claw Vodka

Gordons Dry Gin

toz 7 20z 11%°

Bulleit Bourbon 8%° Stoli Flavours 8
Makers Mark 9

Buffalo Trace 9

Basil Hayden 10

Woodford Reserve Double Oaked 12
Still Austin Straight Bourbon Whiskey 14
Heavens Door Tennessee Bourbon 16

White Claw 8%
Pineapple, Black Cherry

Titos Hand Made 9
Grey Goose 9

Fireball 77

Buskers Irish Whiskey 8

Crown Royal 8

Proper 12 Irish Whiskey 8

Eau Claire Ruperts Canadian Whiskey 8
Jamesons Irish Whiskey 8%°

Jack Daniel's 8°°

Jack Daniel’s Honey 8%°

Jack Daniel’s Tennessee Fire 8

Chivas Regal 9
Glenfiddich 10
Glenlivet 10
Glenkinchie 12
Dalwhinnie 13
Oban 18

Hennessy VSOP 13
Remy Martin XO 25

[| CACTUS LEMONADE 11 NE

ROCKWELL SODA 12 T

Seagrams V.0 Whiskey
Captain Morgan White or Dark

Raspberry, Blueberry, Orange, Vanilla & Cucumber
Eau Claire Prickly Pear Equinox 8

WHITE CHOCOLATE ESPRESSO MARTINI 14
Van Gough Espresso Vodka, Kahlua, White Chocolate
Creme de Cacao, cold brew coffee 20z

CHERRY TEQUILA SOUR 14

Casamigos Blanco, elder flower, eggwhite lemon juice,
simple syrup, cherry juice 20z

MARGARITA 14

Tequila, Triple Sec, lime juice, simple

syrup, muddled jalapefos, Tajin rim 20z

Tequila, Triple Sec, coconut syrup,
habanero lime, coconut sugar rim 2oz

MOB BOSS 14

Bulliet bourbon, Disaronno, Peach Schnapps 20z NEw

OLD FASHIONED 15
Bulleit Bourbon, angostura bitters, orange bitters,
simple syrup, orange peel 20z

13

[/ MARGARITA

Tequila, Triple Sec, lime slush, salted rim 10z

Tequila, Triple Sec, strawberry slush,
sugar rim 1oz

FRAPPAROL SPRITZ

Aperol, sparkling wine, peach slush, lemon juice 20z

PEACH BELLINI

Appleton’s Rum, Peach Schnapps, peach slush, red wine 10z

10 dropped in 1/3 can Red Bull
JAGERBOMB Jagermeister 10z
TIC TAC stoli Orange 1oz

NOJITO 9 new

Watermelon Reb Bull, soda, lime, mint

DHOS BITTERSWEET PALOMA 12 new

Dhos Bittersweet (non-alc), grapefruit juice, lime squeeze 20z

Johnny Walker Red

Grey Whale 8 new
Aviation 8%°
Hendricks 9
Empress Purple 9

Van Gogh Espresso Vodka 8*°

Cuervo Silver 8

1800 Coconut 8

Gran Centenario Reposado 8
Casamigos Blanco 10

Patron Resposado 11

Don Julio Anejo 11

Patron Anejo 12

Casamigos Mezcal 15

Captain Morgan Spiced 8
Goslings Black Seal 8
Appleton Estate 9

El Dorado 15yr 10



SHAREABLES

CACTUS CHIPS 7

Cactus cut potato chips, served with creamy dill dip
SKINNY FRIES 10
SWEET POTATO FRIES 13

Served with chipotle mayo

TRUFFLE PARMESAN FRIES 14

Truffle oil, parmesan shavings and garlic aioli dip

CLASSIC POUTINE 15
Fries, cheese curds, gravy
3 Cheese Blend 1%°
Bacon 5 | Pulled Pork 5
Cheese Curds 5

AVOCADO HUMMUS DIP 14

Avocado, hummus, jalapefo, onion, cilantro, pico de gallo,
lime, chili oil, tortilla chips

PORK GYOZA 14

Pork dumplings, rice vinegar and sesame soy sauce

DEEP FRIED PICKLES 15

Breaded pickles, maple mustard

CHILI CHICKEN 15

Buttermilk chicken, sweet chili sauce, sesame seeds, wonton,
green onion

FRIED CAULIFLOWER BITES 16

Hoisin peanut hot sauce, seasame seed, green onion

CRISPY CHICKEN TENDERS 17
Handbreaded tenders, choice of plum or honey mustard
sauce with fries

LETTUCE WRAPS 18
Toasted peanuts, crispy noodles, fresh cilantro, water
chestnuts, green/red pepper, carrot, white/green onions,
hoisin sauce

Chicken 4 Shrimp 5

CALAMARI 19

Fried calamari, crispy jalapefos, served with tzatziki,
garnished with red and green onions

PUB NACHOS FULL 27 | HALF 18
Tortillas, jalapefio jack cheese mix, pico de gallo, jalapenos,
green onions, black olives, sour cream and salsa
Chili Lime Ground Beef 6 | BBQ Pulled Pork 6
Sour Cream | Salsa | Guacamole 3%°

PARTY PLATTER 52
Chicken wings (10), Nashville crispy chicken sliders (2),
pulled pork sliders (2), choice of tacos (2), avocado

hummus dip with chips, hot sauce & ranch
No substitutions | Serves 4-6

18

Farm fresh chicken wings, carrots, celery, ranch
dressing | GF on request

BBQ Greek Lemon Pepper
Jameson BBQ Cajun Sauce Salt & Pepper
Blueberry BBQ Caribbean Jerk Dill Pickle
Bourbon Sauce Tangy Carolina All Dressed
Teriyaki Maple Hot

Buffalo Jack Maple Bacon

Hot Honey Garlic

Suicide Tao’s Korean + Seasame Seeds
Sweet Chili Smoked Lime Tequila

Sweet Chili Hot

PIZZAS

All (12") pizzas are made with handcrafted pizza dough
& finished with grana pandano

Chicken 5 | Chili Lime Ground Beef 5 Hot Honey 2 | Pesto 2
Gluten Free Dough (14”) 3

CHICKEN & PESTO 23

Creamy garlic sauce, mozzarella, ricotta, chicken, pesto

PORK & PINEAPPLE 24

BBQ tomato sauce, pineapple, ham, green onions, mozzarella

SPICY ITALIAN SAUSAGE 24

Red pepper, mozeralla, creamy chili oil, tomato sauce, italian spicy ground sausage

JAMESONS CLASSIC MEAT 24

Tomato sauce, pepperoni, back bacon, spicy ground sausage, mozzarella

TRI-SHROOM 24
3 Mushroom blend [oyster, portobello, shiitake], fiore de latte,
mozzarella, truffle oil

JAMOS

1 Piece 18 | 2 Piece 25
Crispy beer batter cod, fries, tartar sauce,
coleslaw

SLIDERS 177%

Choice of 3 | Slider 6
NASHVILLE CRISPY CHICKEN - Crispy
buttermilk chicken, pickled red onion,
chipotle aoili, brioche bun

PULLED PORK - Jamos BBQ pulled pork,
coleslaw, chipotle aoili, brioche bun

18
Served with Tortilla + Hot Sauce
Choice of 3 | Taco 6%

CRISPY BASA - avocado mayo, pickled
cabbage, pico de gallo, cilantro

PULLED PORK - avocado mayo, coleslaw,
pico de gallo

CHICKEN - avocado mayo, pickled
cabbage, pico de gallo, cilantro

CHICKEN SOUVLAKI 24

Chicken skewers, greek marinade,
hummus, tzatziki, greek salad, pita

CAJUN BLACKENED CHICKEN 28

Blackened double chicken breast, cajun
creole butter, garlic mashed potatos,
seasonal veg

CAJUN SALMON 28

80z Salmon fillet, garlic butter, saffron
rice, seasonal veg

15

Fontina, mozzarella and asiago,
macaroni pasta, panko, garlic toast

BACON & GREEN ONION 5
BUFFALO CHICKEN & RANCH 5

SAUSAGE FETTUCINI 22

Italian sausage, shitake, portobello,
oyster, creamy rosé, garlic toast

17

Two eggs your way, ham or bacon, toast & breakfast potatoes
choice of Multigrain | Sourdough | White | Whole Wheat

All served with your choice of fries, soup, house salad, caesar salad or coleslaw
Cactus Chips 1| Sweet Potato Fries 3 | Onion Rings 3 | Poutine 5 | Truffle Parmesan Fries 5
2 ea. Bacon | Caramelized Onions | Mushrooms | Jalapenos | Pickles | Fried Egg
Smoked Gouda | Cheese Curds | Aged American Cheddar | Jalapeiio Jack Cheddar

Gluten Free Bun 3

JAMOS BURGER 18

Lettuce, tomato, onion, pickle, garlic parm aioli

BACON CHEESE BURGER 20
Aged american cheddar, bacon, lettuce,
tomato, onion, pickle, garlic parm aioli

BACON JAM BURGER 20 new
Bacon jam, bacon strips, pickled red onion,
cheddar, chipotle aioli

SMOKED GOUDA BURGER 22 new
Sundried tomato, carmalized onion, smoked gouda,
chipotle aioli, Jamesons BBQ sauce

VEGGIE BURGER 18

Veggie patty [split pea, carrots, brown rice,
lentils, sweet potato, parsley], caper mayo,
micro greens, tomato and cucumber

Patty - vegan, gluten free, nut free + corn free

All burgers served on brioche buns
Make it a wrap - Ask your server

+BOWLS

CUP 6 | BOWL 9

Beef broth, vegetables, barley & beef
Garlic Toast 1%°

CAESAR SALAD 15
Romaine lettuce, croutons, parmesan,
house caesar dressing

SPRING BEET SALAD 17
Golden/red beets, arugula, pine nuts,
celery, radish, goat cheese, olive oil &
balsamic glaze

JAMESONS SALAD 17
Strawberries, quinoa, mixed greens, goat
cheese, avocado, candied pecans, lemon
poppy seed dressing

DESSERT

Tall six layered chocolate fudge cake,
vanilla gelato

serves 2-4

STRAWBERRY CHEESECAKE 10

New York Cheese Cake & strawberry sauce

BUFFALO CHICKEN WRAP 18
Buffalo chicken, hot sauce, lettuce, ranch,
cheese, flour tortilla

CRISPY CHICKEN SANDWICH 21
Housemade crispy buttermilk chicken, pickle,
chipotle mayo, brioche

CHICKEN CLUB 19

Farm fresh grilled chicken, bacon, cheddar,
lettuce, tomato, garlic parm aioli, focaccia
bread

PRIME RIB SANDWICH 22

Shaved beef, carmelized onions, mushrooms,
jalapeno jack cheese, garlic parm aioli, vienna
baguette, au jus

SIRLOIN STEAK SANDWICH 25

8oz Sirloin, garlic toast, onion rings

SANTORINI SALAD 17

Quinoa hummus, mixed greens, kale, red
pepper, cucumber, olives, grape tomato,
onion, chick peas, mediterranean vinaigrette

YUCATAN BOWL 17

Brown rice, black beans, corn, tomatoes,
white cheddar, avocado, lime, crispy
jalapenos, tomatillo ranch

BLACKENED CHICKEN
GINGER NOODLE SALAD 22

Farkay noodles, blackened chicken,
broccoli slaw, bean sprouts, radish,
sesame ginger dressing

Avocado Half 3 | Full 6
Chicken Breast 8 | Shrimp (5) 8
Steak 10 | Salmon 14

APPLE COBBLER 12
Apples, cinnamon, oats, caramel sauce, vanilla
gelato

JAMESONSPUBSGUEST
8+ GUESTS are subject to an 18% auto-gratuity

Gluten Friendly Available Vegetarian
We do our best to honour all allergies & preferences,
some products are availble GF on request ONLY.

@jamesonspubs | Jamesons 17th Ave
#meetmeatjamos



