
511 NORTH MAIN STREET, BLOOMINGTON, IL 61701

309.821.9222

MENU
Signature CoCktailS 

Wine

The Fat Jack: This local favorite is a blend of strawberry & orange 
vodkas, orange and cranberry juices with a splash of lemon-line soda. $5

The Fat Eddy: A mix of Deep Eddy grapefruit vodka with lemon-lime 
soda, garnished with a cucumber slice. $5

The Hurricane: Made our own way with orange and citrus rum, 
orange & cranberry juice. $5

The Tsunami: Our latest creation of strawberry rum, tropical schnapps 
& lemon-lime soda. $5

Typhoon: a mix of strawberry & banana rum with orange, cranberry & 
pineapple juice. $5

JoMama Bloody Mary: Titos Vodka with a special house made mix 
of over 30 ingredients. Served with bacon, shrimp, olive and pickle.  $6.50

Mojitos: We are proud to offer this fantastic cocktail in 5 flavors. Classic 
(Mint), Cucumber, Strawberry, Coconut and Pinapple. $5.50

Sutter Home: White Zinfandel, Pinot Grigio, Riesling,Moscato,Merlot, 
Cabernet Sauvignon $5

Sean Minor: 4 Bears Chardonnay $8

Decoy: Rose $8

Whispering Angel: Rose $12

Silver Ridge:  Pinot Noir $8

In 1997 Fat Jack’s opened as a two room cigar bar with a desire to bring 
something new to Bloomington-Normal.  The first to bring craft beer on tap 
to the area, we have continued to pioneer the movement, always looking 
for the best to share with our customers.  Expanding in 1999 with The Blue 
Room, again in 2002 with Room 4, and introducing the kitchen in 2010, we 
continue to look for new ways to serve our patrons. A destination for the 
after work early evening, with young professionals & college students late 
night,  we have become a staple in the community, continuously raising the 
expectations of both clientele. Strongly rooted in and committed to the 
Bloomington-Normal are, we implemented the Jack’s Gives Back program: 
hosting,contributing to and sponsoring local charity events.  We are proud 
to see this program continue to grow and happy to support local causes. 
Our mission is to provide the best service,food and drink in a casual and 
friendly atmosphere. 

We hope you enjoy your time with us - Cheers!

on Draught uSual SuSpeCtS
Half Acre  Triptych      Angry Orchard

Central Waters  White Oak       Ace

Blue Moon  Lil beaver      Oscar Blues

Old Speckled Hen Destihl       Deschutes

Guinness  Keg Grove      Anchor Steam

Framboise  Revolution      Barrel Aged

Surly   Founders      4 Hands

Weinstephan  Bear Republic      Rogue

Stella   Maui       Sierra Nevada

Unibraue   Stone       Bells 

Ask Your Server what flavor is currently on tap



STARTERS
Shrimp Cocktail
With house made cocktail 
sauce. ½ dozen for $9

Pretzel Bites
Served with our beer cheese sauce 
and house made beer mustard. $6

Quesadillas
Your choice of chicken, beef, bbq 
pork, shrimp, or veggie on pepper 
jack and cheddar cheeses, diced 
tomato, and green onions. Comes 
with sour cream and our house 
salsa. $8

Chips & Guac
Handmade fresh to order. $7
Add diced grilled shrimp for $1

Hummus
House made hummus served with 
toasted pita points, carrot, and 
cucumber. $5
BBQ Chili
Our chili with beans is made with 
Kansas City Cowtown BBQ sauce 
and a secret blend of spices. $5

Shrimp Dip
Cajun shrimp salad served with 
warm pita bread. $8

Beer Cheese Dip
A creamy mix of monterey jack 
cheese and mozzarella with diced 
tomatoes, green chilies and one 
of our delicious beers mixed in. 
Served with tortilla chips. $7
Add chili for $1

Buffalo Chicken 
Cheese Dip
Our creamy cheese dip spiced 
up with buffalo sauce and diced 
chicken. Served with tortilla 
chips $8

SALADS
(Add chicken $3)

Side Salad $3

Garden Salad
Romaine, diced tomato, red 
pepper, red onion, sliced 
carrots. $5

Caesar Salad
Chopped romaine, parmesan 
and croutons. $5

Italian Chopped Salad
Chopped romaine, diced ham, 
salami, tomato, red peppers, red 
onions and green olives. $8

Dressings: Ranch, 
Southwest ranch, French, 
Thousand Island, Creamy 

Italian, Balsamic, Blue Cheese. 
Extra dressing $.50 each.

WRAPS
Cajun Ranch Wrap
Hot diced chicken breast tossed 
in blackened seasoning, chopped 
romaine, tomatoes, red onion and 
pepper jack cheese with ranch 
dressing. $8.50

Chicken Caesar Wrap
Hot diced chicken, chopped 
romaine, diced tomato, and 
croutons with Caesar dressing in 
a spinach tortilla. $8.50

Roasted Pulled Pork Wrap
A large portion of pulled pork 
with one of our 3 BBQ sauces. 
Hot or mild classic tomato base, 
or southern style vinegar base. 
Wrapped up with cheese, diced 
tomato, red onion, and our home 
made coleslaw. $8.50

Cajun Shrimp Wrap
Our Cajun shrimp po’ boy in a wrap. $9
Add double shrimp for $5

Muffaletta Wrap
Our classic muffaletta in a wrap. $8.50

Meat & Cheese Plate
Mozzarella, pepperjack, & American 
Cheeses with salami and olives.  
Served with crackers. $6

All sandwiches are served with your choice of chips, coleslaw, or garden 
salad and a pickle. Extra cheese, sauce or dressing 50¢.  Extra sides $1.  

Tax is included in all prices!

SANDWICH ENTREES

Jack’s Classic Muffaletta
A New Orleans favorite. Layers of ham, salami, mortadella, provolone, 
and our chopped olive salad. $8.50

The Cuban
thinly sliced roasted pork with ham,chopped pickle & mustard served on a 
toasted hoagie. $8.50

Jack’s Burger
A juicy 1/3 lbs. all-beef patty. $6  Add bacon for $1

Blackened Chicken Panini
Chicken breast tossed in Cajun season, with tomato, scallion, and pepper 
jack with our buffalo ranch sauce. $7.50

Beyond Burger
The revolutionary plant-based burger that satisfies like beef. $7.50
Make it a wrap for $2

BBQ Pork Sandwich
Pulled pork piled high on a toasted bun with your choice from our 3 BBQ 
sauces. Classic tomato base in hot or mild or southern style mustard 
vinegar base. $8.50

Shrimp Po’ Boy
Cajun shrimp salad in a warm hoagie roll. $8

Ham & 3-Cheese Panini
Sliced ham layered with mozzarella, pepper jack, and American cheese 
tomatoes and scallions on bread. $7.50

Vienna Beef Dogs, Andouille Sausage, or Brats
Served plain, Chicago style, or chili $6

Italian Beef
Tender Italian seasoned roast beef piled on a toasted hoagie bun and 
served with a side of Au jus and giardinare. $9

Turkey Reuben Panini
Bourbon peppercorn roasted turkey topped with our house coleslaw 
and mozzarella on marbled rye with a side of our home made thousand 
island dressing. $7.50

Meatball Sandwich
Meatballs smothered in our house marinara and piled into a hoagie bun 
pocket and covered with mozzarella. $9

Philly Cheese Sandwich
Tender roast beef smothered in our cheese sauce and topped with 
grilled onion and red peppers on a toasted hoagie bun. $9.50

California Club
Sliced ham, turkey, bacon, and avocado. With tomato, romaine, and 
garlic lemon aioli. $9

BLT Sandwich
With our garlic lemon aioli. $6

Grilled Cheese Sandwich
Classic cheddar and mozzarella. $5
Add a side of our marinara for $1


