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£8 Welcome to Apres Jack's!

Alzrés ]ack's has its roots in a charming suburban
neighborhood on Indy's North side, where Daddy Jack
lived most of his life. Life was good for Daddy Jack.
His business was prosperous, his wife adored him, his
five children loved and obeyed him. But something was
missing.

What Daddy Jack really needed, he mused, was a
place to get away from it all ~ a place that was his, where
nobody could find him unless he wanted them to. He
needed a warm, comfortable hideout where he could
relax and reflect on his good fortune.

An industrious sort, Daddy Jack one day began the
plans for such a place, sketching on a cocktail napkin his
plans for a new den which he would add on to the back
of his house. From the outset his vision was clear. The
den would be his private sanctuary, abundantly supplied
with the luxuries required for Daddy Jack to refresh
himself and gather strength with which to embrace the
challenges 0? his wonderful life.

There was only one entrance to Daddy Jack's new
den. Those who entered were first struck by his taste in
things comfortable and inviting: rich, dark, wooden
walls; plush leather chairs; gleaming brass; top-shelf
refreshments; and a game table always set for a friendly
competition.

The den that Daddy Jack built was the precursor to
Apres Jack's. The name taken from the French for "after,"
Apres Jack's is the perfect place to come after work, after
play, or after a fine meal at Daddy Jack's restaurant or
Kona Jack's Seafood Restaurant and Sushi Bar. It is a
place where nothing is missing except the minor
inconveniences of the outside world.

So come on back for a drink or two, perhaps a cigar,
a cozy chair near the fireplace, and, .
quite frequently, the tunes of the (ﬁp res %og,
city's finest musicians. o
At Apres Jack's, you're always
an invited quest of
Daddy Jack's.

Pu Pu's

Potstickers Pork dumplings, deep-fried & served on a bed of Chinese cabbage.
Sesame lime sauce & hot mustard on the side for dipping...8

Quesadillas Flour tortillas filled with:
Spinach spinach dip & mixed cheese...7.5
Cajun Chicken Cajun chicken, mixed cheese, green onions & tomatoes...8
Philly Steak beef tenderloin tips, ltallian cheese, grilled onions & mushrooms....9

Potato Skins...7 Four potato skins, served with sour cream or ranch,
and topped with:
Bacon-Cheese bacon, cheese & green onion
Veggie spinach dip, cheese, green onion, avocado & tomatoes
Garbage sausage, cheese, green onions, tomatoes & jalapenos
Chili homemade chili, cheese, green onion, jalapenos & tomatoes

Rib Ticklers A smaller portion of our famous tender baby back pork ribs
smothered in BBQ & topped with onions...9

Nachos...75 Tortilla chips piled with:
Garbage ltalian sausage, tomatoes, onions, jalapenos, & cheese. A house favorite!
Veggie spinach dip, cheese, green onion, avocado, jalapenos & tomatoes
Chili homemade chili, cheese, green onion, jalapenos & tomatoes

Deep-fried Clams 3/4 pound of tender clam strips, served with
our horseradish cocktail sauce...8.5

Artichoke Dip & Chips Chef Jayme’s wonderful dip, served with
tortilla chips...8

Bruschetta French baguette topped with marinated tomatoes, garlic, red onion,
basil & Parmesan...75

Chicken Fingers Deep-fried strips of tender chicken breast with steak fries on the
side. Your choice of ranch, honey mustard, barbecue, or hot sauce for dipping...7.5

Buffalo Wings Hot, barbecue, or teriyaki. Served with
Bleu cheese dressing, carrots and celery sticks...8

Buffalo Shrimp Tender bay shrimp tossed in hot sauce. Served with
Bleu cheese dressing....9

Margherita Pizza Fresh basil, garlic, red onions and marinated tomatoes
served on a pizza crust and topped with ltalian cheese...8

Opysters on the Half Shell  Six large blue points from the East Coast...11.5
Try them Rockefeller style...13.5

Shrimp Cocktail Six peeled & deveined cocktail shrimp, served with
our horseradish cocktail sauce...11.5 106



Soup & Salads

Tony’s Soup of the Day
cup....3 bowl...4

Kona Jack’s Clam Chowder
cup....3.5 bowl...4.5

Sweet, Sexy Susie’s Succulent Chili
cup....35 bowl...4.5

Daddy Jack’s House Salad Our honey mustard dressing is the perfect
complement to fresh lettuce topped with shredded Provolone and
sunflower seeds large...6 petite...3.5

Caesar Salad Our version of the classic salad....6
with grilled or blackened salmon...13
with grilled or blackened tuna...15

Big Island Delight Strips of teriyaki chicken on fresh lettuce, cucumbers,
tomatoes, red peppers, & fresh fruit...8.5

Salad Chinois Diced chicken in a ginger mustard sesame dressing,
tossed with Chinese cabbage, lettuce, sprinkled with crunchy noodles
large...8 petite...5.5

Village Salad Iceberg lettuce topped with tomatoes, red onion, cucumbers,
crumbled Bleu cheese & sunflower seeds. Served with Dijon ltalian dressing
large...6.5 petite...4.5

Granny’s Mixed Greens Ficld greens with cran-raisins, Mandarin oranges,
walnuts & crumbled Bleu cheese, tossed with Granny’s Oriental vinaigrette
large...6.5 petite...5

Chef Salad Turkey, ham, eggs, cheese and other goodies
from Daddy Jack’s garden...8

(Add a half breast of grilled chicken for 3.5 or a whole breast for 5.5

to the Village Salad, House Salad, Caesar Salad or Granny’s Greens)

Sushi

Tuna...4.5
Yellowtail...4.5
Salmon...4.5
Shrimp...4.5
Octopus...4.5

Eel (fresh water)...4.5
Smoked salmon...4.5

Sushi is only available until 10:00 p.m.
Sushi Sashimi
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Sushi Rolls Inside out (rice on the outside)

California Roll Snowcrab, cucumber & avocado...7

New York Roll Shrimp, avocado & Kona sauce...7

Kona Roll Tuna, crab, cucumber & avocado...8

Hot & Spicy Tuna Roll Tuna, baby radish sprouts & Kona sauce...7

Shrimp Tempura Roll Tempura shrimp, avocado, seasoned bonita flakes
and Kona sauce in a soy paper roll...8

Seared Ahi Roll A large California roll, wrapped with sesame seed sered
ahi, topped with plum wine sauce...13

Sesame Seared Ahi Tuna seared in spicy sesame seeds, seared, & topped
with teriyaki plum wine sauce. Served with rice....13

Sandwiches & Such

Blackened Steak Medallions Beef tenderloin medallions, li%lhtly blackened
and topped with grilled onions and mushrooms, served over white rice...12

J.L.'s Ono Monterey Lightly blackened ono with a slice of Monterey Jack
bacon, cheese, and sundried tomato mayonnaise on a Maui onion bun...12

B.Y.O. Burger Build your own! ...75
10-ounces of fresh Certified Black Angus ground beef and your
imagination does the rest! Also available Cajun style.
Cheese add 50¢ each *Cheddar *Swiss *Provolone *American *Bleu Cheese
* Bacon or chili add 1.00 ¢ Sauteed Mushrooms or onions add 50¢

Black & Blue Bacon Burger Cajun burger topped with bacon and
Bleu cheese... 8.5

Pork Tenderloin Breaded, blackened or chargrilled... 8

Steak Sandwich Charbroiled beef tenderloin served open-faced on grilled
Texas toast.... 11

Chicken Parmesan Tender deep-fried breaded chicken breast
topped with Provolone cheese, marinara sauce & sliced pepperocinis
on a hot hoagie roll...8.5

Reuben 6-ounces of tender, thinly sliced corned beef or Turkey pastrami,
seasoned sauerkraut and Swiss cheese on grilled rye.... 8

Patty Melt Our burger topped with Swiss and American cheeses, with
grilled onions on rye...8

Top Sirloin Steak Sandwich Marinated top sirloin topped with sautéed
onions and garlic aioli on a hoagie roll....9

Five-Way Chicken Sandwich An 8-o0z. chicken breast
sgrilled *blackened breaded *BBQ *teriyaki... 7.5

Blackened Grouper Sandwich Blackened fillet of Florida grouper served
on tomato foccacia bread with our sundried tomato mayonnaise... 12

Pork Barbecue Sandwich Pulled pork in a smoky BBQ sauce ...8
106



Wine List

Champagne Bottle Glass
Moet et Chandon Cuvee
Dom Perignon 189.

Veuve Cliquot Brut 67. 37.

1/2 bottle
Domaine Chandon Brut 36. 10.

split

White Wine

Far Niente (Napa - Chardonnay)  69.
Beringer Private Reserve

(Napa - Chardonnay) 56.
Sonoma-Cutrer Russian River Ranches

(Russian River - Chardonnay) 29. 9.
Meridian

(Santa Barbara - Chardonnay)  23. 6.
Santa Margherita Pinto Grigio

(Veneto) 38. 10.
Miner Viognier (Napa) 30. 8.
Dr. Loosen Riesling

(Mosel-Saar-Ruwer) 25. 7.
Beringer White Zinfandel

(California) 19. 5.
Red Wine

Beringer Private Reserve
(Napa - Cabernet Sauvignon)  120.

Penfolds Bin 407

(Southeastern Austrailia-Cabernet Sauvignon) 45,
J. Lohr

(Paso Robles - Cabernet Sauvignon) 29. 8.
Columbia Crest

(Colubia Valley - Merlot) 26. 7.

Saintsbury (Carneros - Pinot Noir)  40. 11
Ravenswood Vintners Blend Zinfandel

(California) 25. 7.
San Ripolo Chianti 22. 6.
Wyndham Bin 555 Shiraz

(Southeastern Austrailia) 25. 7.

Black Opal Cabernet Sauvignon-Merlot

(Southeastern Austrailia) 22. 6.
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Cordials & Liqueurs

Grand Marnier
Drambuie
Benedictine

B&B

Cointreau

Godiva

Godiva White Chocolate
Godiva Cappucino
Galliano
Chambord

Di Saronno
Goldschlager
Nocello

Romana Sambuca
Frangelico

Tia Maria

Kahlua

Campari

Baileys

Baja Rosa
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Scotch

Single Malt Scotch

Balvenie 10 Year
Dalmore Cigar Malt
Glenfiddich

The Glenlivet 12 Year
The Glenlivet 18 Year
Glenmorangie 10 Year
Glenmorangie 18 Year
Glenmorangie Port Wood Finish
Knockando

Lagavulan 16 Year
Laphroaig 10 Year
The Macallan 12 Year
The Macallan 18 Year

Oban

Specialty Scotches

Chivas Regal Royal Salute
Chivas Regal 18 Year
Chivas Regal Century of Malts

10.
10.
10.
10.
16.
10.
20.
13.
12.
18.
12.
12.
20.
12.

35.
15.
12.



Bourbon & Whiskey

Specialty Bourbons
shot
Pappy Van Winkle 12.
Basil Hayden 5.
Woodford Reserve 5.
Wild Turkey Rare Breed 5.
Knob Creek 5.
Premium Whiskey
shot
Jack Daniel's Single Barrel 5
Crown Royal Special Reserve 6
Jameson 1780 Irish 5.
Gentleman Jack 5

Tequilla

shot
Jose Cuervo Reserva 12.
Anejo Patron
Silver Del Patron
Cazadorez Reposado
Sauze Conmemorativo
Jose Cuervo 1800

Jose Cuervo Especial

glass

24,
10.

8.

8.
7.

10.

11.

glass
22.
14.
10.
10.

Beer
16-ounce Draft
Heineken
Harp Lager

Sierra Nevada Pale Ale
Newcastle Brown Ale
Guinness Stout

Microbrew

Flying Dog (Colorado)
Anchor Steam (California)
Old Speckled Hen (England)
Bells Amber Ale (Michigan)

Import Bottles
Red Stripe Beck's
Corona Beck's Dark

Hornsby Hard Cider
Hornsby Draft Cider

Bell's Amber Ale
Molson Canadian

Amstel Light Blue Moon
Fosters Bass Ale
Killians Honey Brown
Malt Beverages

Smirnoff Ice Zima

Domestic Bottles
Budweiser

Miller Genuine Draft

Bud Light Miller Lite
Michelob Ultra Rolling Rock
Michelob Coors Light

Non-Alcoholic Brews

Kaliber
O’Doul’s

Haake Beck
O’Doul’s Amber



Macanudo Vintage #5 5.5 x 49 20.

Jamaican ~ This limited supply of the finest available tobacco
of 1997, has a subtle rich earthiness & a tight draw.

Cohiba Corona 6 x 42 17.

Dominican ~ Smooth with an excellent balance

Montecristo #2 6 x 50 17.5

Dominican ~ This is a medium-bodied cigar with hints of
spice and a dry woodly finish. It's Cuban counterpart is probably
the most famous cigar in history!

Ashton Double Magnum 6 x 50 18.
Dominican ~ A well-made cigar with a nutty character over
a solid spicy core.

Avo #3 7.5 x 50 16.5
Dominican ~ Produced by Davidoff, a mild smoke, loaded
with creamy tastes.

Arturo Fuente Double Chateau Maduro

6.5 x 48 13.5
Dominican ~ Classic Arturo Fuente with a
bold maduro wrapper.

Partagas #1 6.75 x 43 11.
Dominican ~ A well constructed cigar with notes of
pepper & spice.

Hovyo de Monterey

Excalibur #4 Maduro 55x 46 10.
Honduras - A really gorgeous cigar, with a medium-brown
colored wrapper and an oily sheen. It smokes like a dream
with delicious coffee, tobacco flavors and long, rich finish.

Griffin Robust Tube 9.5
Dominican ~ A cigar with solid tobacco characteristics and
spiciness.

Astral Besos 5 x 52 7.

Dominican ~ The highest rated Honduran robusto in the
Cigar Aficionado Blind Taste Test!

Punch Rothchild 4.5 x 50 6.00
Honduras ~ Medium to full bodied smoke packed with spicy
and bold flavors ~ a typical Punch cigar!

Macanudo Miniature 35 x 26 2.50

Jamaican ~ A mild cigar that is great for the ladies!

Cognac

Martell L'Or 200.
Martell Extra 55.
Kelt X.O. 40.
Martell X.O. 30.
Martell Cordon Bleu 25.
Kelt V.S.O.P. 13.
Martell V.S.O.P. 16.
Courvoisier V.S. 7.
Cles de Ducs Armagnac 20.
Remy Martin V.S.O.P. 12.

Cutting and Lighting Cigars

Cutting and lighting are essential steps in cigar smoking.
The goal of cutting a cigar is to clip off enough of the
end (head) to expose the filler leaves, but to leave enough
of the 'cap' to keep the wrapper on the cigar. (Approx.
two millimeters or 1/16 of an inch)

Light the cigar: NEVER let the cigar touch the flame.
When you light up, hold the cigar at a 45-degree angle
above the flame. Then rotate the cigar in your hand so
that the foot (the end you light, not the end you cub of
the cigar lights all the way around. Then, bring the cigar
to your mouth and continue to rotate the cigar as you
gently puff. This will regulate the burn, ensure that it
is even, and prevent "tunneling" when one side burns
faster than the other. One puff a minute will ensure a
cool, smooth smoke.

Cedar matches are the best, however, a butane lighter
works as well. Avoid lighters that have oil-based fluids,
and candles to light a cigar as these will destroy the flavor
and ruin the cigar.



