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MEGA MARTINIS

HOUSE SPIRITS - BACARDI, SAUZA SILVER, GILBEY'S LONDON DRY GIN, SMIRNOFF VODKA & JIM BEAM

LAVENDER SQUEEZE
An herbal twist of Uncle Val’s Gin, lemon,
lavender and a sugar rim.

FRENCH GIMLET
A sophisticated take on a classic! Uncle Val’s
Gin, St. Germain and lime.

SOUR APPLE MARTINI
Sour apple schnapps, Smirnoff Vodka and a
cherry .

COCO-MANGO MADNESS

A blend of mango and coconut rumes,
pineapple and orange juices and a splash of
grenadine.

RUBY RED COCKTAIL
Uncle Val’s Gin, peach schnapps, and ruby red
grapefruit juice with a splash of sprite.

“TOP SHELF” LONG ISLAND ICED TEA
Smirnoff Citrus, Bacardi, Sauza Gold,
Tanqueray, and Citrdnge Orange with a
splash of sour and coke.

(151 Rum Float Additional)

LAVENDAR IN THE RYE
Bulleit Rye, Gran Gala, lavender and lemon.
Served over an ice block.

FRENCH 75
Hendrick's Gin, a touch of lemon and sugar,
and topped with champagne.

MAI TAI-BACARDI
Orange curagao, créme de noya, sour,
pineapple juice and a Myers’s float.

POMEGRANATE MARTINI
Smirnoff Vodka blended with real
pomegranate and lemon Juices and a
sugar rim.

LEMON DROP MARTINI
Chilled Smirnoff Citrus and lemonade,
served up with a sugar rim.

MEGA COCKTAILS

SERVED IN OUR MEGA GOBLETS

“TOP SHELF” GEORGIA PEACH
Peach schnapps, Smirnoff, Bacardi,
Tanqueray, Sauza Gold with a splash of
sour and coke.

D.C. TAP WATER

100 Proof vodka, peach schnapps, blue
curacgao, sour, pineapple, black raspberry
liqueur and a splash sprite.

COCKTAILS

ZOMBIE

Bacardi, Myers’s, apricot brandy, orange
curacao, grenadine, orange and pineapple
juices and a 15] float.

DARTH VADER

Goslings 151, Parrot Bay Rum, Smirnoff
Orange, amaretto, blue curacao, black
raspberry, with cranberry juice and sour.

RED

HENNY SIDECAR
Hennessy V.S. Cognac, Gran Gala and a splash of
sour.

MANHATTAN
A strong cocktail for a seasoned drinker.
Bulleit Rye, sweet vermouth and bitters.

ESPRESSO MARTINI
An invigorating blend of Smirnoff Vanilla Vodka,
espresso cold brew, and coffee liquor.

DON JULIO MARGARITA
Don Julio Blanco, Citrdnge Orange and Gran
Gala with sour and lime.

HURRICANE

Bacardi, Myers’s, passion fruit, lime, pineapple
and orange juices, grenadine and a 151 rum
float.

GOLDEN MARGARITA
Sauza Gold, Citrénge and Gran Gala with sour
and lime.

BONE CRUSHER

Smirnoff, Bacardi, Gilbey’s, triple sec, grenadine,
sour and splash of sprite, with a side of
champagne. (151 rum float additional).

JASPER’S OLD FASHIONED
Bulleit Rye Bourbon, sweetened with simple syrup,
orange and bitters. Served over an ice block.

OUR WINES BY THE GLASS ARE AVAILABLE IN 6 OUNCE POURS

SWEET RED, “Carisma” CAlifOrnNiaQ ..........cccoeeoeuvveeeeeerereeeererseeeeeiesevsesssssves s 10.......... 32
RED BLEND, “Janela Branca” POrtugal ...........ccvmeneneresnenesieseseeiesseseeseneene 10.......... 32
MERLOT, “Vampire” CAlifOrNiQ .........oeeeeeeeeveeeeeeeeeeeeeieeeeeveesiseeee s 2. 39
PINOT NOIR, “Yering Little Yering” AUStraliQ...........ccccoovoveeovneeesineieessseeeeen 2. 39
CABERNET SAUVIGNON, “Northwest Ridge” Washington............cccccceeeeeun... 2. 39
SANGRIA, Red wine, Brandy, and muddled fruit and jUiCes ..........cccocowerereereverreeerererererrnn. 11
WHITE
PROSECCO, “La Marca” ItQly........oueeoeeeeieeieeeeeeeeeeeeeee e SPLIT 10
ROSE PROSECCO, “La MarcQ” ItQly........ccccoceeeeeeeieieeeeeeeeeeeeeeeeeen SPLIT 10
CHAMPAGNE, “Chandon Brut” California............ccceeeeeeeeeeeeieeeeeeireeeeeceeeeeecseeaenns SPLITI10
CHAMPAGNE, “Chandon Blanc Demi-Sec” California..............ccccvvueeeevveeeecieeeeeceeaeenne. 38
CHAMPAGNE, “Moet Nectar ROSE” FIONCE..........c..cecueeeieeeeieeeeeeeieeeeeeee e eeea e 130
CHARDONNAY, “Xanadu Circa 77" AUSEIQLIQ...........cooveeererevereeereereeeereeereereernn. 10.......... 32
PINOT GRIGIO, “"Mommy’s Time OuUt” [tQly...........ccooeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeevrernan. 10.......... 32
SAUVIGNONBLANC, “Le Vigne " CaliforniQ...........ccooeeeeueeeeerrereeseeeiereeseeserssessessenans 2. 39
RIESLING, “Fess Parker” CaliforNiQ........meeieerceeeeereeeeeeereseeesseeeseseressesessesessssesssesansn 12......... 39
MOSCATO, “Diasti PASQUA" IEQLY.........coeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeveraevere e ever s 2. 39

SANGRIA, White wine, Gran Gala, and muddled fruit and juices

+ Wines are grouped by grape from milder & sweeter to drier & more intense.
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- We card everyone under the age of 26. It’s a great idea & it's the law. If we forget, please ask for a manager.



FROM THE BARREL

BOURBON
Angels Envy

Basil Hayden
Buffalo Trace
Bulleit

Jim Beam

Maker's Mark
Woodford Reserve

AMERICAN
Jack Daniel’s
Jack Daniel’s Honey

IRISH

Jameson

RYE WHISKEY
Bulleit “95° Rye”

SINGLE MALT SCOTCH WHISKY
Glenmorangie 12yr
Glenmorangie l4yr

BLENDED SCOTCH WHISKEY
Dewar’s White Label
Johnnie Walker Black

VODKA
Grey Goose Smirnoff
Kettle One Smirnoff 100 Proof
Tito’s Handmade Smirnoff Citrus
Stoli Smirnoff Orange
Stoli Razberi Smirnoff Vanilla

Stoli Blueberry Smirnoff Watermelon

GIN
Beefeater Bombay Sapphire
Hendrick’s Gilbey's
Tanqueray
TEQUILA

Don Julio 1942
Don Julio Reposado

Patron Silver
Sauza Silver

Don Julio Blanco Sauza Gold
Herradura Anejo 1800 Coconut
Herradura Repassado
Herradura Silver
RUM
Bacardi Silver Malibu Mango
Captain Morgan Spiced ~ Myers’s Dark
Parrot Bay Coconut Parrot Bay Mango
Goslings 151
COGNAC
Remy Martin 1738 Hennessy VSOP
Remy Martin VSOP Hennessy VS
D’ussé XO

JASPER’S HAPPY HOUR

(Available Monday thru Friday from 4:00 pm to 7:00 pm)
$1.00 Off All Alcoholic Beverages.

BEERS
TODAY'S TAP LIST!
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HAPPY HOUR APPETIZERS

=

(Available Monday thru Friday from 4:00 pm to 7:00 pm — DINE IN ONLY)

SPINACH & ARTICHOKE DIP

Creamy spinach and artichokes topped with
Romano cheese and served with French bread
and tortilla chips < 11.50

COLOSSAL CRAB COCKTAIL
Gigantic lumps of hot crabmeat seasoned
with Old Bay and butter - 17

SPICY CRAB & SHRIMP COCKTAIL
Gigantic lumps of hot crab and shrimp
seasoned with spicy butter - 16.75

SUPER SHRIMP & CRAB DIP
Crab and shrimp, served in our creamy crab
dip with French bread and tortilla chips - 17.25

TIGER SHRIMP
Baby shrimp lightly-fried and tossed in our
spicy tiger sauce - 12.5

CRISPY BRUSSELS SPROUTS
Drizzled with balsamic glaze & Romano
cheese + 12.75

WINGS

Your choice of our signature sauce:
Traditional buffalo or spicy tiger - 16
Double order - 30

CHINO LATINO EGG ROLLS

Stuffed with spicy chicken, roasted corn,
black beans, peppers, green onions, cilantro
and Monterey Jack cheese. Served with sour
cream - 11.5

CRAB CAKE EGG ROLLS

Two crispy egg rolls stuffed with 6 oz of our crab
explosion, spicy red cabbage slaw and Sriracha-
lime aioli - 18.50

CRISPY-FRIED PARMESAN SALMON BITES
Salmon bites tossed in Parmesan breading fried
and served with chipotle aioli - 14
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