*** Bobby D’s Drink menu***

Draft Beer
Uncle Bears, Mandarin Wheat 6
Mandarin aroma and flavor, clean,
crisp finish, subtle hops and spices.
IBU 12. a.b.v. 5.1% Mesa, AZ

Mother Road, Tower Station IPA 6
Unfiltered, copper-orange hue, aroma
of tangerine and pineapple, pale
malts, pine finish.
A.B.V. 7.3%, IBU 70, Flagstaff, AZ

Rotating Seasonals (2)
Ask your server for descriptions

*REFRESHMENTS*
Prickly-Pear Lemon Sweet Tea 3.65
Unsweet fresh brewed Iced Tea 2.85
Ginger infused Lemonade 3.65
Prickly Pear Lemonade 3.65
House Made Lemonade 3.15
coffee 2.5, hot tea 2.5

COCKTAILS
Prickly Pear Margarita 11
We make our own sweet n sour, its
amazing. Herradura Silver, Citronge,
prickly pear, fresh lime.

House Marg 8

Four Peaks, Sun Bru 5
Light, Crisp and Refreshing. Kolsch
style ale. Lightest Draft Beer.A.B.V.
5.2%, IBU low, Tempe, AZ

Uncle Bear’s Mutts Nuts 8
Double IPA, malty, hoppy, boldly
bitter yet very drinkable.
A.B.V. 8.4%, IBU 90, Mesa, AZ

Nimbus Monkey Shine 7
English strong ale. Dark roasted
flavor, caramel malts, dry finish.
A.B.V. 8.2%, IBU low, Tucson, AZ

Original Sin, Black Widow
Blackberry Cider 7
crisp, fruity, tart. Ask your server.
A.B.V. 6%, New York City !?

Blackberry Margarita 11
Herradura Silver, Citronge, sweet n
sour, lime, Monin Blackberry.

Bloody Mary 8
Smirnoff vodka, house made spicy mix

Moruga Maria 10
Hornitos infused with Moruga Scorpion
pepper, house made bloody mix. Fiery.

Arizona Sunset 7
Coconut rum, pineapple, orange, peach
schnapps, grenadine.

Cactus-tini 9
Tito’s vodka, fresh lime, prickly
pear, sweet n sour - straight up.

#Apple Pie Shots
house made infusion. apple
cider, cinnamon, brown sugar,
dark rum, whip cream 4

Cuban Queen 8
Bacardi light, Gosling’s ginger beer,
lime, Amaretto float.

Miner Mule 8
Smirnoff, Gosling’s ginger beer, lime

*Wino Central*

Jerome Donkey 10

Concho y Toro. Fronterra Red

Copper City bourbon, Prickly pear, sour
mix, ginger beer

Concho y Toro. Fronterra White

Aztec Mule 12

Cabernet Sauvignon/Merlot Blend
Central Valley, Chile 6

Chardonnay - Central Valley, Chile 6

Kimo Sabe Mezcal, ginger simple,
Jarritos grapefruit, lime

1899

*** History Channel *** 2018
“Oldest Restaurant in Arizona"

The English Kitchen restaurant
building was originally built in
1899 as an adobe structure on a
stone foundation. The builder,
Charley Hong, built the
establishment after losing his
previous restaurant at the Connor
Hotel building in the great fire of
May 1899.

In recent years the interior of the
restaurant has been remodeled,
however many elements of the
original building have been
preserved. The row of wooden
booths, the large beveled mirrors
and original barstools, even the
birds-eye maple floor that were so
familiar to customers at the height
of mining activity, still remain.

In Jerome, Charley was well liked,
respected, and was known as having
fed more people than any other
restaurateur in town. Charley’s
enterprises included restaurants
and boarding houses in Jerome,
Clarkdale and the Little Daisy
Hotel.

In the 1970”s the present deck was
constructed allowing for increased
service to those who enjoy the sun
and scenery.
In 2011, Bobby D and his sister
Kathryn brought the old building
back to life and installed their
Ole’ Hickory pit smoker in the
lower lot. If the smell of pecan
smoked barbecue wafting through
town is what brought you in, then
the plan is working!

Additionally, Charley ran a well
frequented opium den out of the
basement of the English Kitchen.
Miners and townspeople would come
and smoke opium on cots and bunks.
The last remnants of the opium den
were removed in the early 80’s.

Bobby D’s takes pride in home
cooked food made from quality
ingredients. In our coolers you’ll
find whole cuts of meat, fresh
herbs, spices and vegetables. All
of our sauces, meats, and sides are
made in house from our own recipes.
The smoker gets loaded up every
morning with ribs, sausage,
chicken, brisket, pork shoulders
and more. Your host, the Bobby D’s
family, wants you to have a
delicious meal and a memorable
visit to the wickedest town in the
West, Jerome,Arizona.

Charley is believed to have passed
away in his sleep, in booth #3,
where he frequently slept. He is
still hanging around to this day.
From flying salt shakers to
misplaced items, his presence is
frequently felt.
Interestingly, through all it’s
incarnations, the English Kitchen
building has never served english
food. An old Jerome tale says that
while Charley offered a full
“english” menu, no matter what you
ordered, you got chop suey.
Therefore, the kitchen was known as
the best Chinese restaurant in
Jerome, frequented by people of all
classes and nationalities.

Yours in food,

Bobby D’s BBQ

119 E. Jerome ave., Jerome AZ 86331. 928.634.6235. bobbydsbbqjerome.com

* Bobby D’s Sauces and Rubs *
Sauces 1 - $10, 3 - $25
✴
✴
✴
✴

Jalapeno Molasses
Arizona Red
Bone Lickin’ Mustard
Lil’ Miss Tang

Rubs 1 - $8,
2 - $14
✴

Holy Cow Beef Rub

✴

Flyin’ Hog Pork
Rub

Buy All
6 for $39!

