
T H R E E  S P I R I T  TA S T I N G

G R E AT  J O N E S  S T R A I G H T  B O U R B O N 

F O U R  G R A I N  B O U R B O N 

R Y E  W H I S K E Y

$ 1 8

LOCALLY-SOURCED INGREDIENTS ARE THE FOCAL POINT 
AT GREAT JONES DISTILLING CO.

“I believe in the magic of New York-made ingredients because they’re not just 

ingredients, they’re stories on plates, flavors with an Empire State spirit, and a tribute to the 

richness and diversity of our local terroir. At Great Jones Distilling Co., guests return to 686 

Broadway time after time to enjoy 100% New York whiskey and locally-inspired cuisine that 

highlights the state’s finest tastes.” 

TA K E  A  B O T T L E  H O M E

G R E AT  J O N E S  S T R A I G H T  B O U R B O N

G R E AT  J O N E S  F O U R  G R A I N  B O U R B O N 

G R E AT  J O N E S  R Y E  W H I S K E Y            

D I S I L L E R ’ S  D R O P  R E L E A S E  0 0 1  3 7 5 M L 

P I N E A U  D E S  C H A R E N T E S  C A S K - A G E D 

1 0  Y E A R  D I S T I L E R Y  R E S E R V E  B O U R B O N 

$ 3 9. 9 9 

$ 5 9. 9 9

$ 3 9. 9 9

$ 5 4 . 9 9

$ 1 4 9 . 9 9 

$ 1 9 9 . 9 9



FOR THE TABLE 

EAST COAST OYSTERS  •  Fresh Lemon, Mignonette  • $18 / 36

SHORT RIB  CROQUETTES  •  Brown Butter, Aged Cheddar  • $19

CHOPPED SALAD • Romaine Hearts, Radicchio, Buttermilk Dressing, Toasted Bread Crumbs • $19  

Add Roasted Chicken • $9   Add Roasted Shrimp • $12

BBQ WINGS • Crispy Jumbo Wings, Sweet Tangy Sauce • $15

ENTREES

SHRIMP & GRITS • Roasted Prawns, Creamy Polenta, Confit Garlic - Ancho Chili Butter • $27

 CHICKEN & WAFFLE • Honey Butter, Coffee Infused Maple Syrup • $27

CROQUE MADAME • Warm Berkshire Ham, Sunnyside Egg, Béchamel • $26 

THE BURGER • Applewood Smoked Bacon, Cheddar Cheese, House Pickle • $32                               

Add Blue Cheese • $4

LOCAL EGG FRITTATA • Roasted Vegetables, Parmesan Cheese, Toasted Anadama • $24

STEAK FRITES • Great Jones Four Grain Au Poivre Sauce • $45

BARREL SMOKED RIBS • Berkshire Pork, Spiced Bourbon Glaze • $32 / $49

SHORT RIB BENEDICT • Poached Eggs, Cheddar Biscuit, Hollandaise Sauce • $28

SWEETS

HOUSE MADE MONKEY BREAD  •  Great Jones Bourbon Caramel, Chocolate Sauce  • $18

TRES LECHES • Strawberry Mousse, Chocolate Ice Cream • $19

20% gratuity will be automatically added to the bill for parties of  6 or more guests 

Thoroughly cooking foods of animal origin, including but not limited to beef, eggs, fish, lamb, milk, poultry, or shellstock 
reduces the risk of foodborne illness. Young children, the elderly and individuals with certain health conditions may be at a 

higher risk if these foods are consumed raw or undercooked.


