JLALEXANDER'S
EVENT DAY MENU

SNACKS

JAX SPICY CRACKERJAX | %5
Cayenne Roasted Peanuts, Cajun Cheddar Popcorn

SPINACH CON QUESO |58
Warm Tortilla Chips

CAJUN CHEDDAR POPCORN |$3

MAINS

1/4 LB HOT DOG | *8

Nathan’s Famous Beef Frank, Local Brioche

CERTIFIED ANGUS BEEF® SMASH BURGER %10

American Cheese, Pickles

PULLED PORK SANDWICH |*8
In-House Smoked Pork, Green Chile,
Plum Creek BBQ Sauce

CRISPY CHICKEN SANDWICH | %8
Monterey Jack Cheese

FRESH SUSHI ROLL |%17
Wasabi, Soy Sauce

BEVERAGES |16 0z

SARATOGA STILL WATER | %5
COCA-COLA PRODUCTS |*4

CANNED FAVORITES |57

COORS LIGHT |16 oz
COORS LIGHT BANQUET |16 oz
MICHELOB ULTRA |16 oz
MODELO |16 oz
HIGH NOON VODKA PEACH
HIGH NOON VODKA WATERMELON
HIGH NOON TEQUILA - FLAVORS WILL VARY
SUN CRUISER HARD ICED TEA

TO-GO ONLY



JLALEXANDER'S
EVENT DAY MENU

HANDCRAFTED
CANNED COCKTAILS

Crafted Daily & Canned On-Site

HOME RUN LEMONADE | %14
Tito’s Handmade Vodka, Blue Raspberry, Lemonade

TITO’S PEACH TEA [ %14
Tito’'s Handmade Vodka, Peach Puree,

Fresh-Brewed Iced Tea, Lemonade

CHERRY LIMEADE %14
LALO Tequila, Dark Cherry, Lemon, Lime

SPICY MARGARITA | 514
LALO Tequila, Jalapefio, House-Made Margarita Mix

TRANSFUSION [$16
Tito’s Handmade Vodka, Owen’s Transfusion Mix,
Fresh-Squeezed Lime

ESPRESSO MARTINI |$16
The Barker Company

DRAFT BEER |16 0z | %8
STELLA ARTOIS
SAMUEL ADAMS SEASONAL
BLUE MOON
POG BASEMENT IPA, SCOFFLAW BREWING COMPANY
TROPICALIA HAZY IPA, CREATURE COMFORTS

WINE BY THE GLASS | 7 oz

BOEN PINOT NOIR |13
HONIG SAUVIGNON BLANC |514

TO-GO ONLY



