
*PLEASE NOTIFY SERVER OF ANY FOOD ALLERGIES. WE OFFER A SPECIAL DIETARY RESTRICTIONS MENU. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SHELLFISH, SEAFOOD, OR EGGS 

MAY INCREASE RISK OF FOODBORNE ILLNESS. THE JONES OFFERS A VARIETY OF GLUTEN-FREE ITEMS, DESPITE OUR PRECAUTIONS, TRACE AMOUNTS OF GLUTEN CROSSOVER MAY OCCUR.

2025

JONES ASSEMBLY DINNER INVENTORY901 W.  SHER IDAN /  OKL AHOM A CIT Y,  OK

Form No.

MAINSNo.
M1

M2

M3

M4

M5

M6

M7

M8

Nashville Hot Chicken
spicy fried chicken, hot honey,
buttermilk coleslaw, scratch biscuits

J Burger
char-grilled house blend, thick cut bacon, 
american cheese, lettuce, onion, pickle, 
pimento aioli, house brioche bun 

served with frites, sub caesar +6served with frites, sub caesar +6
(chef's cook temp - medium)(chef's cook temp - medium)

Steak Frites
snake river farms prime NY strip, green 

peppercorn sauce (chef's cook temp - medium)(chef's cook temp - medium)

Pacific Bass
preserved green tomato + 
dill beurre blanc, brown butter 
radish, sugar snap pea, 
preserved lemon
 
Half Chicken
lemon pepper spiced chicken,
caramelized onion + herb raita,
roasted baby carrots, gremolata

Cacio e Pepe
house spaghetti, crushed peppercorn,  
pecorino romano, grana padano

Rigatoni
crushed tomato vodka sauce, lardon, 
whipped ricotta

Cappellacci
tomatillo brodo, buratta + corn, chicken 
ragu, shishito, heirloom tomato, queso 
fresco, fried sage

28$

16$

46$

38$

32$

16$

20$

24$

No. WOOD-FIRED  PIZZAS
P1

P2

P3

P4

P5

Hot Rod
fennel sausage, pepperoni, tomato 
sauce, mozzarella, caramelized 
onion, peppers, chicharrón,
hot honey

Margherita
tomato sauce, mozzarella, basil, 
grana padano

Elote
char-grilled corn, queso fresco, 
cilantro, jalapeño, chili-lime aioli

Parma
tomato sauce, mozzarella, prosciutto
di parma, rocket salad, parmesan

Butter Chicken
butter chicken sauce, shredded 
chicken, mozzarella, goat cheese, 
cashews, cilantro

$ 18

$ 18

$ 16

$ 18

14$

No. SOUPS + SALADS
S1

S2

S3

S4

S5

Chilled Corn Bisque
tomatillo chicken salad, tomato, 
corn, cilantro, paprika oil,
fried jalapeño, micro salad

Watermelon Salad
compressed melon, heirloom tomato, 
cucumber lime gelée, ricotta salata, 
pickled watermelon rind, lemon basil, 
fennel pesto

Caesar
shaved parmesan, cracked pepper
tuile, crispy soft egg, 
lemon, crouton

BB Salad
grilled chicken, lardon, avocado, 
gruyère, spiced hazelnut,
red onion, sourdough crouton,
green goddess dressing

Buddha Bowl (vegan)(vegan)
turmeric couscous, hot sorghum
sweet potato, avocado, crispy 
chickpeas, pickled carrot,
jalapeño, red cabbage, swiss chard, 
pepitas, tahini crema

$ 12

14$

16$

18$

18$

No. STARTERS
A1

A2

A3

A4

A5

A6

A7

Dips + Spreads
garbanzo hummus, tzatziki, 
pimento cheese, wood-fired dough

Okra
cornmeal crust, jones sauce

Scratch Biscuits
honey butter

Herb Frites
house-cut kennebec potatoes, jones 
sauce, ketchup

Deviled Eggs
pickled red onion, dill

Cacio e Pepe Wings
grana padano, crushed peppercorn 
sauce, jones hot sauce
 
Tostada
heirloom red corn tortilla, 
albacore tuna, avocado, aguachile 
edamame, sweety drop pepper, peanut, 
sesame, cilantro, radish

$ 16

12$

12$

10$

12)$

16$

$ 18




