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21

18
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M A I N S  &  M O R E
ORGANIC BEEF BURGER                     

or BEYOND BEEF
pickles, shredded lettuce, tomato, special sauce, caramelized onions, 
American cheese & french fries  |  add $4 to double  |

buffalo sauce, chipotle aioli, lettuce and pickles Smoked Salmon Flatbread 
mustard crema, arugula pickled onions & everything bagel spice

spicy bourbon barbecue sauce, honey poppyseed slaw

beer battered rock cod, 620 Jones spice aïoli, crunchy greens, purple 
cabbage | add Avocado $3

roasted sweet potatoes & yams, local asparagus, avocado, broccolini, 
spinach, farro, tricolor quinoa & chia blend, crispy garlic & shallots,                                                
chimichurri

chicken molé sauce, rice & beans handmade tortillas

BUFFALO FRIED CHICKEN SANDWICH

                                                                  
3 BBQ PORK SHOULDER SLIDERS

TRES TACOS

                                                                        
SUPERFOOD BOWL                                                                                            

.                                                                      

                                                                         
1/2 ORGANIC ROASTED CHICKEN

11

11

12

BERRY UPSIDE DOWN CAKE

OREO CHEESECAKE

STRAWBERRY CHEESECAKE

light and fruity

cookies & cream deliciousness

a perfect summer classic

S W E E T

6 2 0 J ON E S # 6 2 0 J O N E S SF’s LARGEST OUTDOOR DINING VENUE

SHRIMP & SNAPPER CEVICHE

PAPAS BRAVAS

HEIRLOOM TOMATOES & BURRATA

                                                               
CRISPY BUFFALO WINGS.                                                                            

                                                             
CRISPY CAULIFLOWER

                                                        
GRILLED CORN

CRISPY-FRIED ADOBO PORK RIBS

MAC & CHEESE CROQUETTES

VEGGIE EMPANADAS

CHICKEN EMPANADAS

DEVILED EGGS

with diced onions peppers and jalapeños, blue corn chips

harissa aioli & chimichurri sauces

fresh Burrata, heirloom tomato and arugula Panzanella salad with nut free 
pesto

seasoned with classic buffalo sauce, choice of ranch or blue cheese dipping 
sauce, celery & carrots

local ipa and rice flour battered crispy cauliflower with zaatar spice                         
chimichurri aioli

grilled local corn on the cob elote styles spice rub, cotija cheese, lime

adobo sauce, crispy garlic, shallots, chili rings

3-cheese & chive, smoked sea salt

bite size empanadas with chipotle creama & salsa verde

bite size empanadas with chipotle creama & salsa verde

spiced deviled eggs crispy garlic

S TA R T E R S
18                         

13

16

                 
15                                                                                                                                       

                
15

                      
12

15

14

14

14

10

15

18

17                                               
.

17

17

tomato sauce, mozzarella & burrata cheese, fresh basil 

local SF Molinari pepperoni

smoked cream sauce, wild mushrooms, mozzarella, burrata & parmesan 
cheese, roasted garlic oil 

prosciutto, pear, arugula, mozzarella, burrata mix and tomato sauce

mustard crema, arugula pickled onions & everything bagel spice

P I Z Z A
MARGHERITA

DOUBLE PEPPERONI

FUNGI                                                                                              
.

PROSCIUTTO PIZZA

SMOKED SALMON FLATBREAD

6 2 0 J ON E S

17

                                                             
17

    
15

17

                    
18

P I Z Z A  &  SAN D W I C H E S
ORGANIC BEEF BURGER                     

or BEYOND BEEF
pickles, shredded lettuce, tomato, special sauce, caramelized onions, 
American cheese & french fries  |  add $4 to double  |

buffalo sauce, chipotle aioli, lettuce and pickles Smoked Salmon Flatbread 
mustard crema, arugula pickled onions & everything bagel spice

tomato sauce, mozzarella & burrata cheese, fresh basil 

smoked cream sauce, wild mushrooms, mozzarella, burrata & parmesan 
cheese, roasted garlic oil 

scrambled eggs, diced bacon & ham, cheddar & mozzarella cheese

BUFFALO FRIED CHICKEN SANDWICH

                                                                        
MARGHERITA

FUNGI

                                                               
BREAKFAST PIZZA

11

11

12

BERRY UPSIDE DOWN CAKE

OREO CHEESECAKE

STRAWBERRY CHEESECAKE

light and fruity

cookies & cream deliciousness

a perfect summer classic

S W E E T

6 2 0 J ON E S # 6 2 0 J O N E S SF’s LARGEST OUTDOOR DINING VENUE

SHRIMP & SNAPPER CEVICHE

PAPAS BRAVAS

HEIRLOOM TOMATOES & BURRATA

                                                               
CRISPY BUFFALO WINGS.                                                                            

                                                      
DEVILED EGGS

with diced onions peppers and jalapeños, blue corn chips

harissa aioli & chimichurri sauces

fresh Burrata, heirloom tomato and arugula Panzanella salad with nut free 
pesto

seasoned with classic buffalo sauce, choice of ranch or blue cheese                               
dipping sauce, celery & carrots

spiced deviled eggs crispy garlic

S TA R T E R S
18                         

13

16

                 
15                                                

                  
10

BREAKFAST BURRITO

                                                                   
HUEVOS RANCHEROS

                                                              
AVOCADO TOAST

                                                          
FRENCH TOAST

            CLASSIC EGGS BENEDICT

                                                                  
GRILLED VEGGIE BENEDICT

                                                              
SMOKED SALMON BENEDICT

                                                              
JFC JONES FRIED CHICKEN & WAFFLES

                                                              
BURRATA & HEIRLOOM TOMATO SALAD

eggs, black beans, papas bravas, guacamole, cheddar and pepper jack 
cheese, pico de gallo, side of ranchero salsa

guacamole, ranchero salsa, crispy tortilla, farm-fresh eggs, black beans, 
pepper jack cheese, crema

smashed avocados, organic sprouts, chili rings, poached farm-fresh eggs, 
grilled miche levain bread

fresh mixed berries, sweet ricotta whipped cream

handmade english muffins grilled applewood smoked ham, poached eggs, 
hollandaise sauce, potatoes & fruit

marinated grilled portobello mushrooms, grilled tomatoes, sliced avocado, 
poached eggs, herb hollandaise, potatoes & fruit

hand made english muffin, local cold smoked salmon, poached eggs, grilled 
tomato, lemon hollandaise, potatoes & fruit

spicy southern-style fried chicken, crispy cornmeal waffles, crystal hot sauce, 
vermont maple syrup

fresh burrata & heirloom tomato panzanella salad, arugula ,nut free pesto

E G G S  &  M O R E
15

               
17

                   
16

               
16

16

                  
15

             
18

                     
17

               
16

spicy Southern-s ty le f r ied chicken, cr ispy corn-

meal waff les,  spice chicken gravy, Crys ta l  hot  

sauce, honey-but ter,  Vermont maple syrup  |   $17

hand made Engl ish muff in,  local  cold smoked 

salmon, poached eggs, gr i l led tomato, lemon 

hol landaise, potatoes & frui t   |   $18

marinated gri l led portobel lo mushrooms, gr i l led 

tomatoes, s l iced avocado, poached eggs, herb 

hol landaise, sa lad & frui t   |   $15

hand made Engl ish muff in gr i l led applewood 

smoked ham, poached eggs, hol landaise sauce, 

potatoes & frui t   |   $16

house made s trawberry compote, f resh                               

s t rawberr ies,  chant i l ly  whipped cream |  $16

smashed avocados, organic sprouts,  chi l i  r ings, 

poached farm-fresh eggs, gr i l led miche levain 

bread  |   $14

guacamole, ranchero salsa, cr ispy tor t i l la,  

farm-fresh eggs, black beans, pepper jack 

cheese, crema  |   $16

JFC JONES FRIED                   

CHICKEN & WAFFLES

spicy Southern-s ty le fr ied 

SMOKED SALMON                 

BENEDICT

hand made Engl ish 

\GRILLED VEGGIE                     

BENEDICT

marinated gr i l led porto-

CLASSIC EGGS BENEDICT

hand made Engl ish muff in 

gr i l led applewood smoked 

hSTRAWBERRY COMPOTE 

FRENCH TOAST

AVOCADO TOAST

smashed avocados, organ-

ic sprouts,  chi l i  r ings, 

HUEVOS RANCHEROS

6 2 0 J ON E S  BRUNCH

6 2 0 J ON E S # 6 2 0 J O N E S # S H E L T E R I N S U N S H I N E

6 2 0 J ON E S

6 2 0 J ON E S # 6 2 0 J O N E S # S H E L T E R I N S U N S H I N E

J ONE S  SANG RIA                                                                                       
our secret house recipe is a magnificent mouthful of fruit & flavor

MANHATTAN                                                                                                                                       

bulleit bourbon, sweet vermouth, angostura bitters

SAZ E RAC                                                                                                                                          

bulleit rye whiskey, sugar, peychaud’s, absinthe, with a flamed orange peel

AVIAT I ON                                                                                                                                        
gordon’s gin, maraschino liqueur, creme de violette, lemon juice

DARK  &  STORM Y                                                                                                                              
gosling’s dark rum, lime juice, fever tree ginger beer

T H E  LAST  WORD                                                                                                                                
gordon’s gin, lime, maraschino, green chartreuse 

M O S C OW  M U L E                                                                                                                                     

belvedere vodka, fresh-squeezed lime juice fever tree ginger beer

VE S PE R                                                                                                                                          

grey goose, lillet blanc & gin

ST .  G E RMAI N  RO S E  S PRI T Z                                                                                                                            

st. germain, martini & rossi sparkling rosé topped with sparkling water                       
| 1 serving $12, 4 servings $45 |

C L A S S I C  C O C K TA I L S
—  1 2  —

S L U S H E E  S PE C IAL                                                                                                  
ask your server!

T H E  F LO OR  I S  G UAVA                                                                                                 
Bacardi Rum, guava, passion fruit, lychee   |  $12

J ONE S ’  M I NT  M O C HA                                                                                                  
belvedere vodka, pear purée, cucumber slices, lime juice, angostura bitters

SAN  F RANTAST I C                                                                                                  
absolut mandrin vodka, aperol, strawberry purée, fresh lemon juice, ginger beer

PU RPL E  JASM I NE  HARD  L EM ONADE                                                                                                  
ketel one vodka, blue butterfly pea-purple jasmine syrup, lemon

ALM OND  J OY                                                                                                  
grey goose vodka, stumptown cold brew infused with coconut and almond, amaretto, 

chocolate coconut foam

ST RE ET  H EAT                                                                                                  
don julio tequila, fresh jalapenos, cucumbers, lime juice

M E  S O  T H ORNY                                                                                                  
cazadores reposado, rose-cardamom agave, grapefruit, bailey-lapierre sparkling rosé

AL L  I N  G O OD  T H YM E                                                                                                  
casamigos blanco, orange-thyme oleo saccharum, aztec chocolate bitters, singed thyme

FORK  I N  T H E  ROAD  ( RUM  OR  M E Z CAL )                                                           
havana club anejo rum or madre mezcal, ancho reyes, tempus fugit banana liqueur, 

tamarind, pineapple

T H E  B E RRI E D  LAST  NU T                                                                                                
nolet’s gin, lemon, pistachio-raspberry syrup | foam: raspberry-pistachio syrup, 

aquafaba | crumble: raspberry & pistachio

B L U E  M E  AWAY                                                                                                  
sagamore rye, blueberry jam, apple juice, lemon, egg whites, basil oil

T HAT ’ S  WHAT  S H E  SAI D                                                                                                  
coconut-oil washed bulleit bourbon, pineapple syrup, black walnut bitters, grapefruit 

bitters

F R O Z E   |   PITCHER $65                                                                                       
grey goose vodka, martini & rossi asti, strawberry puree, lemon

J ON E S  C O C K TA I L S
—  1 5  —

R E D  W I N E
VINA BUJANDA RIOJA 

MONTE OTAN GRENACHE

CHATEAU LARROQUE BORDEAUX BLEND

TRAPICHE BROQUEL MALBEC

AERENA CABERNETT

JONES PINOT NOIR

MEHWA ZINFANDEL

7  |   28                      

7  |   28

9  |   36

10  |   40                                                  

10  |   40

10  |   40

12  |   48                  

14  |   20

B E V E RAG E S
BLUE PEA FLOWER JAZMINE LEMONADE 

SAN BENDETTO SPARKLING/ STILL WATER  

ICED COFFEE 

MEXICAN COCA COLA

MARTINELLI ’S APPLE JUICE

BUNDABERG GINGER BEER

REDBULL/ SUGAR-FREE REDBULL

FRESH-SQUEEZED                                                        
ORANGE |  GRAPEFRUIT |  LEMONADE

8

6

5

5

5

5

5

5

H O T  C O C K TA I L S
HOT TODDY

620 JONES IRISH COFFEE

13

13

AMSTEL LIGHT

ANCHOR STEAM

PAILANER HEFE-WEIZEN

MODELO

TRUMER PILSNER

TIGER

STELLA ARTOIS

ELYSIAN SPACE DUST HAZY IPA

SPEAKEASY BIG DADDY IPA

CIDER BY STELLA ARTOIS

CHIMAY BELGIAN ALE

B E E R
7

7

7

7

7

7

7

7

7

7

12

JOAO PORTUGAL RAMOS VINHO VERDE

KRIS PINOT GRIGIO

KENTIA ALBARINO

CROWDED HOUSE SAUVIGNON BLANC

JONES CHARDONNAY

JEAN-JAQUES AUCHERE SANCERRE

CHARDON BRUT CLASSIC spark l ing

W H I T E  W I N E
7  |   28                      

7  |   28

8  |   32

8  |   32                                                  

10  |   40

14  |   36                  

12  |   65

10  |   40                                                  

12  |   65

12  |   65

ROSE THE DAY 

BAILLY LAPIERRE ROSE BRUT spark l ing

WHISPERING ANGEL

R O S E

Comes with a choice of fresh grapefruit Juice, 
fresh orange juice, or cranberry juice 

Ketel One Botanical Grapefruit & Rose, soda 
water

Ketel One Botanical Peach & Orange Blossom,                    
soda water

Ketel One Botanical Cucumber & Mint, soda 
water 

St. Germain Elderflower liqueur, Gratien & Meyer 
Sparkling Rose, seltzer water

Ketel One Vodka, Martini & Rossi Sparkling Rose, 
strawberry puree, lemon

Absolut Peppar or Tequila with house made 
Bloody Mary mix

Modelo with house Bloody Mary mix 

Grey Goose vodka, mint, coconut mocha, cold 
brew, coconut mint foam 

Pimm's, strawberry, cucumber, lemon, mint,                     
ginger beer 

Lo-Fi Gentian Amaro, Chandon, seltzer,                 
grapefruit            

Tanqueray Sevilla, orange liqueur, lemon, sugar, 
orange marmalade, egg whites

St. Germain, passion-fruit-hibiscus agave,                      
raspberry sorbet, bailey-lapierre brut rosè,                            
prism powder              

Purple Jasmine - Blue Butterfly Pea infused Lillet 
Blanc, soda water, Chandon

Make it a double for $38

Grapefruit & Rose or Cucumber & Mint 

a mix of Grapefruit & Rose and Cucumber & Mint 

65
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12

                       
12

                         
45

                     
15

                       
12

                        
9

15

                       
12

                        
12

                         
15

                      
15

 .                                                                                                          
.                       
12

                                
20

8

38

Chandon Brut Classic & Juice 

                                                               
Grapefruit & Rose Ketel de Light Spritz

                                                                  
Peach & Orange Blossom de Light Spritz

                                                                     
Cucumber & Mint Ketel de Light Spritz

                                                                        
St. Germain Rosé Spritz Pitcher                                 

| 4 servings 

Frosé 

                                                                 
Bloody Mary / Maria 

                                                                   
Michelada 

Jones’ Mint Mocha

                                                                 
Pimm's Cup 

                                                                                     
Lo-Fi Gentian Amaro Spritz

                                                                                    
Breakfast Martini

                                                                   
Poppy's Magic (Sunday ONLY)                                         

.                                                                                                                                                                                                                                                                 

.                                                                            
Purple (Lillet Spritz)

                                                                                   
Brunch Mimosa Pitcher

Ketel One Botanical Can Spritz

Ketel One Botanical Can Spritz Bucket

6 2 0 J ON E S  

6 2 0 J ON E S # 6 2 0 J O N E S # S H E L T E R I N S U N S H I N E

BRUNCH COCKTAILS

L I L L E T  B L ANC  S P R I T Z                                     
Lillet Blanc, Chandon, seltzer water

J ON E S  SANG R IA                                                  
our secret house recipe is a magnificent mouthful of fruit & flavor

MAN HATTAN                                                      
Bulleit Bourbon, sweet vermouth, Angostura bitters

SA Z E RAC                                                         
Bulleit Rye Whiskey, sugar, Peychaud’s, Absinthe, with a flamed orange peel

AV IAT I ON                                                       
Gordon’s Gin, Maraschino Liqueur, Creme de Violette, lemon juice

DA R K  &  S T O R M Y                                             
Gosling’s Dark Rum, lime juice, Fever Tree ginger beer

T H E  L A S T  WO R D                                               
Gordon’s Gin, lime, Maraschino, Green Chartreuse 

M O S C OW  M U L E                                                    

Belvedere Vodka, fresh-squeezed lime juice Fever Tree ginger beer

V E S P E R                                                         
Grey Goose, Lillet Blanc & gin

S T .  G E R MA I N  R O S E S P R I T Z                                           
St. Germain, Martini & Rossi Sparkling Rose topped with sparkling water                       

| 1 serving $12, 4 servings $44 |

C L A S S I C  C O C K TA I L S
—  1 2  —

                                                            

6 2 0 J ON E S

6 2 0 J ON E S # 6 2 0 J ON E S # S H E LT E R I N S U N S H I N E

¡ V I VA  L A  V I DA !                                                                      
Vida Mezcal, butterfly jasmine infused Lillet Blanc, Suze

D E JA - B R E W                                                                               
Belvedere Vodka, cold-brew infused coffee, coconut foam

B R EA K FA S T  MA RT I N I                                                              
Plymouth Gin, triple sec, orange marmalade, lemon juice, egg whites

M E  S O  T H O RN Y                                                                        
Codigo Rosa tequila, rosé-cardamom agave, grapefruit juice topped with 

sparkling rosé

SAN - F RAN - TA S T I C                                                              
Ketel Botanical Peach & Orange Blossom Vodka, Aperol, strawberry purée, 

fresh lemon juice, ginger beer

K E N S I NG T ON  Z I NG E R                                                              
Tanqueray Gin, ginger-jalapeno syrup, lemon juice, mint leaves, ginger beer

S T R E E T  H EAT                                                                       
Don Julio Tequila, fresh jalapenos, cucumbers, lime juice,

D R U N K E N  P EA R                                                                         
Belvedere Vodka, pear purée, cucumber slices, lime juice, angostura bitters

ONC E  A  P OM  A  T I M E                                                              
Absolut Grapefruit Vodka, pomegranate juice, honey syrup, absinthe

F R O Z E   |   PITCHER $65                                                                                       
Grey Goose Vodka, Martini & Rossi Asti, strawberry puree, lemon

J ON E S  C O C K TA I L S
—  1 5  —

AMSTEL LIGHT

ANCHOR STEAM

FOUNDERS DIRTY BASTARD 

HOEGAARDEN

MODELO

SAPPORO

STELLA ARTOIS

STONE IPA

CIDRE BY STELLA ARTOIS

DUVEL BELGIAN ALE 

B E E R
7

7

7

7

7

7

7

7

7

9

B E V E RAG E S
STRAWBERRY HIBISCUS SHRUB                                 

lemon, seltzer water

WATERMELON BASIL COOLER 

BLUE PEA FLOWER JAZMINE LEMONADE 

SAN BENDETTO SPARKLING/ STILL WATER  

ICED COFFEE 

MEXICAN COCA COLA

MARTINELLI ’S APPLE JUICE

BUNDABERG GINGER BEER

REDBULL/ SUGAR-FREE REDBULL

FRESH-SQUEEZED                                                        

ORANGE |  GRAPEFRUIT |  LEMONADE

8  
. .

8

8

6

5

5

5

5

5

5

R O S E
ROSE THE DAY 10  |   40                                                  

R E D  W I N E
VINA BUJANDA RIOJA 

MONTE OTAN GRENACHE

CHATEAU LARROQUE BORDEAUX BLEND

TRAPICHE BROQUEL MALBEC

MARIETTA ZINFANDEL

FORAGER CABERNET SAUVIGNON

JONES PINOT NOIR

MIMOSA PITCHER

7  |   28                      

7  |   28

9  |   36

10  |   40                                                  

10  |   40

10  |   40

12  |   48                  

20

~

~
W H I T E  W I N E

JOAO PORTUGAL RAMOS VINHO VERDE

KRIS PINOT GRIGIO

KENTIA ALBARINO

CROWDED HOUSE SAUVIGNON BLANC

JONES CHARDONNAY

JEAN-JACQUES AUCHERE SANCERRE

CHANDON BRUT CLASSIC spark l ing

BAILLY LAPIERRE ROSE BRUT spark l ing

7  |   28                      

7  |   28

8  |   32

8  |   32                                                  

10  |   40

14  |   56                  

12  |   65               

12  |   65               

                  


