
Jackie’s        brunch 
 

SERVED EVERY SUNDAY, 11:30AM-2:30PM 

$6 
 

Carolyn’s glazed doughnuts  
made to order 

 

Steel cut oatmeal 
granola, preserved fruit and chocolate 

 

Tortilla Española 
piquillo pico de gallo and mixed greens 

 

$12 
 

Buttermilk pancakes 
pumpkin butter and winter fruit 

 

Egg’s nest 
fried shoestring potato, arugula and beefsteak tomato 

 

Chilaquiles 
crispy tortilla, charred salsa, cotija and epazote 

 

Julia Child omelet 
 but...with rock shrimp, rapini and ricotta 

served with home fries 
 

Poached eggs 
 toasted baguette with bacon potato hash 

 

Jackie’s hot muffin sandwich  
house sausage & egg with provolone and marinated green peppers   

served with home fries 
 

Breakfast burrito  
chorizo and eggs, beans, lettuce, tomato and cheese 

 

$14 
Pork belly & eggs 

sunny side up eggs, potato wedges and collards 
 

Pan fried tilapia 
 cheesy polenta, baby artichokes and olive tapenade 

Jackie’s is proud to serve free range organic pork, chicken and beef as well as predominately organic produce.  We promote sustainable 
catch seafood practices and patronize local farms and boutiques whenever possible. 

 
For parties of 6 or more, an 18% gratuity will be added to your bill. 

Executive Chef Diana Dávila Boldin 
Sous Chef Aaron Covert 

011512 

Please note all menus are subject to change in keeping with our commitment to only using the freshest ingredients available 
January 15, 2012 


