
STARTERS
Spicy Tuna* - 10

WHITE PONZU, SRIRACHA AIOLI, CRISPY RICE, AVOCADO 

Crab Hush Puppies - 10
SWEET PEPPER JAM, PICKLED CHILES

Fried Calamari - 10
MANGO-CHILE MOJO, LIME AIOLI 

Steamed Mussels - 12  
GREEN CURRY, THAI SLAW, JASMINE RICE

Mushrooms On Toast - 12
WILD MUSHROOMS, CRÈME FRAÎCHE, THYME, TRUFFLE OIL

Lump Blue Crab Cake - 16
LEMON AIOLI, MICRO GREENS

COOKERS
Oysters Rockefeller - 3.75  
SPINACH, MORNAY, BACON, CHILE FLAKES, ALMONDS 

Charbroiled Oyster - 3.25 
GRANA PADANO, BUTTER, GARLIC 

Buffalo Fried Oyster - 3.50
MAYTAG BLEU CHEESE, HOT SAUCE, CELERY

SALADS & SOUPS
Chicken & Crawfish Gumbo - 5/9

ANDOUILLE SAUSAGE, LONG GRAIN RICE, 

PRESERVED OKRA

Mixed Greens - 5/9
BALSAMIC VINAIGRETTE, GOAT CHEESE, GARLIC TOAST

Seafood Chowder - 15
 FISH, SHRIMP, CLAMS, MUSSELS, BACON, POTATOES    

Jax Caesar* - 7
ASIAGO, CROUTONS, LEMON, GRAIN MUSTARD DRESSING

The Wedge - 9
TOMATO, BLEU CHEESE, CRISPY BACON, 

FIVE ONION RANCH

Brussel Sprout & Sqaush Salad - 10
CHEVRE, FRISEE, APPLES, 

BACON VINAIGRETTE

FOR THE TABLE
Buttermilk Bread - 3

HONEY BUTTER 

House Fries - 6
GRANA PADANO, HERBS 

Roasted Heirloom 
Cauliflower - 7

GRANA PADANO, MINT 

Fruit de Mer - 9
OCTOPUS, MUSSELS, CALAMARI, SHRIMP

Mojama*  - 7
SLICED CURED TUNA, MARCONA ALMONDS, OLIVE OIL 

NOT SEAFOOD
Grilled Ribeye* - 30

CRISPY FINGERLINGS, SEARED GREENS, 

HERBACEOUS BUTTER 

Jax Burger* - 13
BRIOCHE BUN, LETTUCE, TOMATO, PICKLES,

JAX MUSTARD SAUCE, FRIES 
ADD FRIED OYSTER,  FRIED EGG,  CHEDDAR, 

BLEU CHEESE -  2  EA  |   ADD BACON, AVOCADO -  3  EA

SUNDAY - CIOPPINO    |     MONDAY - OLD SCHOOL TUNA*     |     TUESDAY - THAI BASS

SPECIALTIES &
FAVORITES

Fried Oyster Po’Boy - 16
ANDOUILLE SAUSAGE, OKRA, 

COMEBACK SAUCE, FRIES

 Catfish - 19
BLACKENED & FRIED, BACON BRAISED, 

COLLARD GREENS, SMOKED TOMATO JUS, RED RICE

Seared Albacore Tuna* - 28
FINGERLING POTATO HASH, BACON, APPLES, 

GREEN CHILES, FRISEE, CUMIN VINAIGRETTE

Australian Sea Bass - 27
CREAMED SQUASH, CRISPY POLENTA, PROSCIUTTO, 

SAUTEED MUSHROOMS, ARUGULA

New England Clam Bake - 33
CLAMS, SNOW CRAB, SHRIMP, ANDOUILLE, 

 POTATOES, BUERRE BLANC

 SEASONAL
Sardinian Pasta  - 18

FRIED MACKREL, CRUNCHY GREMOLATA, 

TOMATO, CALABRIAN CHILES

Norweigan Steelhead* - 26
 MERGUEZ LAMB SAUSAGE, BELUGA LENTILS, 

 ONION PETALS, YOGURT

Grilled Swordfish - 27 
MARINATED CHERRY TOMATOES, HARISSA EGGPLANT, 

ALMONDS, GOLDEN RAISINS

Pacific Rockfish - 23
FARRO, LACINATO KALE, TOMATOES, TURNIPS, 

½ Lb Snow Crab - 16

½ Lb King Crab - 35 

Crab Duo - 46
1/4 LB ALASKAN KING CRAB, 1 LB SNOW CRAB

F A C E B O O K . C O M / J A X F I S H H O U S E B O U L D E R

E X E C U T I V E  C H E F    SHEILA LUCERO    

C H E F  D E  C U I S I N E    ALEX KRILL    

S O U S  C H E F    ROB MONAHAN

ON ICE 
½ Lb Peel N’ Eat Shrimp - 12

Butter Poached Lobster Tail* - 19

CAVIAR & ROE
flat bread, chives, sieved egg, vodka crème fraîche

Cured Salmon Roe [ ½ Oz ] - 21
LARGE GRAIN, ROBUST, CLEAN FINISH

Bowfin Caviar [½ Oz] - 25
SMALL GRAIN, FIRM, BRIGHT, SLIGHT BRINE

Hackleback Roe [½ Oz]  - 42
DRY, BRINY, SILKY, RICH

Israeli Osetra Caviar [1 Oz]  - 140
SMOOTH, LIGHT SALT, NUTTY, BUTTERY FINISH

Large Sampler* - 95
1 LB SNOW CRAB, 1/4 LB ALASKAN KING CRAB, 

3 EAST COAST OYSTERS, 1/4 LB PEEL-N-EAT SHRIMP, 

1 HALF LOBSTER

Grand Sampler* - 190
2 LB SNOW CRAB, 1/2 LB ALASKAN KING CRAB, 

6 EAST COAST OYSTERS, 1/2 LB PEEL-N-EAT SHRIMP, 

1 WHOLE LOBSTER

Essential Platter*- 65
1/3 LB KING CRAB, 3 EAST COAST & 3 WEST COAST 

OYSTERS, LOBSTER TAIL, FRUIT DE MER, 

1/2OZ GOLDEN CAVIAR

NOVEMBER 2015

AWARD WINNING
Maine Lobster Roll - 24

HOUSEMADE ROLL, CELERY AIOLI,

APPLEWOOD SMOKED BACON

*These items may be served raw or undercooked based on your specification, or contain raw or undercooked ingredients. Consuming raw or undercooked meats,poultry, seafood, shellfish, or eggs may increase your 
risk for foodborne illness. All menu items are made fresh daily and some ingredients may not be listed. Please inform your server if you are allergic to or intolerant of specific foods and we are happy to make adjustments.

 



COCKTAILS 
ORIGINALS
Oh Henry - 12 

RUSSELL HENRY GIN, DRAM JUNIPER ROSE SYRUP, LEMON, CUCUMBER

She’s My Cherry Pie - 11 
BOMBAY SAPPHIRE, ESPINHEIRA CHERRY LIQUEUR, PEACH, 

LEMON BITTERS

Habanero Paloma - 10
HABANERO INFUSED EL CHARRO TEQUILA, TRIPLE SEC, GRAPEFRUIT, LIME, 

SPICED SALT & SUGAR 

Thyme to Kill - 11
HANGER ONE VODKA, THYME, DOMAIN DE CANTON, GRAPEFRUIT JUICE, 

SPARKLING ROSÉ

Britannia - 12
TANQUERAY GIN, COCCHI AMERICANO, EARL GREY, LEMON,  

GLENMORANGIE QUINTA RUBAN SCOTCH

Open Sesame - 10
SAKE, DOMAINE DE CANTON, CUCUMBER, LIME, HINT OF SESAME

Cinnamiga - 10
EL CHARRO REPOSADO, MEXICAN CINNAMON SIMPLE, LIME, ORANGE

Roadhouse - 12
BULLIET RYE, CONTRATTO APERTIF, CINNAMON-STAR ANISE CRANBERRY 

SYRUP, REAGAN’S ORANGE BITTERS

None of Your Beeswax - 11
BULLEIT  BOURBON, LOCAL CLOVER HONEY, 

VERGANO AMERICANO, PEYCHAUD’S BITTERS

Leveled Out - 10
LEMONGRASS INFUSED LEVEL ONE VODKA, 

HOUSEMADE GRENADINE, LIME, HINT OF GINGER

CLASSICS
Jax Strawberry Lemonade - 8
HOUSEMADE STRAWBERRY INFUSED VODKA, LEMONADE

House Infused Martini - 9
STRAWBERRY, CUCUMBER, OR PINEAPPLE VODKA & HONEYDEW GIN

Manhattan - 13
BULLEIT BOURBON, ANTICA CARPANO VERMOUTH, ANGOSTURA BITTERS

Moscow Mule - 10
RUSSIAN STANDARD VODKA, HOUSEMADE GINGER SODA, LIME

Old Fashioned - 11
GEORGE DICKEL RYE, SUGAR, ANGOSTURA BITTERS, ORANGE

Mexican Standoff - 10
HERRADURA-SOMBRA JALAPEÑO INFUSION, AGAVE, CILANTRO, LIME

Jax Bloody - 10 
MELL VODKA, JAX BLOODY MIX, TABASCO 

ADD SPICY SHRIMP -  2

DRAFT
The Post ‘Townie’ - 5
 AMERICAN PALE  LAFAYETTE, CO - 6.2%

Funkwerks ‘Tropic King’ - 7
IMPERIAL SAISON ALE  FT COLLINS, CO - 8% 

Avery ‘White Rascal’ - 6
BELGIAN WHEAT  BOULDER, CO - 5.6%

Anchor Brewing Co - 5
STEAM BEER  SAN FRANCISCO, CA - 4.9%

Odell Brewing Co - 5 
IPA  FT COLLINS, CO - 7%

Lefthand ‘Blackjack’ - 6
PORTER  LONGMONT, CO - 6.8%

BOTTLES & CANS
The Post ‘Howdy’ Can - 3

 AMERICAN PILSNER  LAFAYETTE, CO - 4.5% 

Stella Artois Bottle - 5
PILSNER  LEUVEN, BE - 5.0% 

Dixie Bottle - 5
LAGER  NEW ORLEANS, LA - 4.6%

Omission Bottle - 5
GLUTEN FREE LAGER  PORTLAND, OR - 4.6%

Guinness Can - 5
STOUT DUBLIN, IR - 4.0%

RED
‘13 Redtree - 8/32

PINOT NOIR  CA

‘12 Amalaya ‘Gran Corte’ - 11/44
MALBEC SALTA, AR

‘13 Sineann ‘Jax Fish House’ - 14/56
PINOT NOIR  WILLAMETTE VALLEY, OR

‘13 Benziger - 10/40
MERLOT  SONOMA, CA

‘13 Decoy by  Duckhorn - 15/60
BORDEAUX BLEND  NAPA, CA

‘14 Wyatt - 12/48
CABERNET SAUVIGNON  CA

BUBBLES
NV Raphael Dal Bo  - 10/40

PROSECCO  VENICE, IT

Pierre Sparr ‘Cremant d’Alsace’ - 11/44
SPARKLING ROSÉ  ALSACE, FR

Nicolas Feullatte - 25
BRUT RESERVE  CHAMPAGNE, FR

B A R  M A N A G E R    DEVLIN KAPLAN 

WHITE
‘14 Tiefenbrunner - 10/40 

PINOT GRIGIO ALTO ADIGE, IT

‘13 Chateau de L’Oiselinière - 8/32
MUSCADET SÉVRE ET MAINE, FR

‘14 Oyster Bay - 9/36
SAUVIGNON BLANC MARLBOROUGH, NZ

‘13 Hess ‘Select’ - 8/32
CHARDONNAY  MONTEREY,  CA

‘13 Evolúció - 8/32
FURMINT  TOKAJ, HUNGARY

‘13 Jean Manciat - 14/56
CHARDONNAY MACON-CHARNAY, FR

‘14 Acrobat - tap 9
PINOT GRIS  WILLAMETTE, OR

ROSE
‘14 Jolie Folle [1 LTR) - 9/42

ROSÉ FR

WINE BY THE GLASS 

BEERS 


