STARTERS

Spinach & Artichoke Dip

Jack’s unique blend of spinach, artichokes,
and cheese. Served with tortilla chips.

Gator Bites
¥ Ib. of Florida’s ,gafor tail breaded and fried.
Served with Creole mayonnaise for dipping.

Jack’s Jumbo Wings

Your choice of traditional buffalo, pineapple
teriyaki, or Jack’s island jerk. Served with
chunky bleu cheese and celery sticks.

Caribbean Fire Shrimp
Battered and fried shrimp tossed in out own spicy
volcano sauce. Served with ranch dressing.

" Crabby Patties***
Authenfic Maryland lump crab cakes with
roasted red peppers, spring mix, and mango
poppy seed dressing. Served with remoulade.

Fried Calamari
Y5 Ib. of hand breaded calamari served tra-
ditionally fried with Jack’s marinara sauce.

Peel & Eat Shrimp

Y2 Ib. of shrimp steamed and spiced in the
shell. Served hot or col with cocktail sauce.

Pifia Colada Shrimp
Coconut-crusted shrimp over field greens
with a sweet Pifia Colada dipping sauce.

Caribbean Crab Dip

Lump blue crab and creamy cheese
served with toasted dipping bread.

Sesame-seared Tuna

Ahi tuna dusted with black and white sesame
seeds over spring mix. Served medium rare with
wakame seaweed and pineapple teriyaki glaze.

*NOTICE*

Consuming raw or undercooked
seafood may increase your rish of
food-borne illness, especially if you
have certain medical conditions.

SOUPS ¢ SALADS

R Yell] o XS Crock
New England Clam Chowder e
Conch Chowder e Chili

Crew Salad

Mixed greens tossed with grape tomatoes, cu-
cumbers, Bermuda onions, and croutons.

Jack’s Crispy Chicken Salad

Crispy chicken over iceberg and romaine let-
tuce mixed with tomatoes, carrots, cucumbers,
tortilla strips, and shredded cheddar cheese.

Caribbean Chicken Salad

Pineapple wedge topped with Jack’s chicken
salad and toasted coconut. Served with a side
salad and mango poppy seed dressing.

Caesar Salad

Classic Caesar salad

With grilled or blackened chicken breast
With grilled or blackened shrimp

Pirate’s Portobello Salad
Traditional caprese salad and portobello topper.
Finished with caramelized onions and roasted red
/{)/\efﬁers, and drizzled with balsamic glaze.

ith grilled chicken breast

Coconut Crunchy Shrimp Salad
Coconut-crusted shrimp over mixed greens,
topped with mango and black bean salsg,
toasted coconut, and croutons, and dressed
with Jack’s mango poppy seed dressing.

Apple Pecan Spinach Salad

Fresh spinach tossed with mango poppy
seed dressing and topped with pecans,
sliced apples, and bleu cheese crumbles.

Black & Bleu Salad

Romaine lettuce tossed with bleu cheese dressing
and bleu cheese crumbles, topped with your choice
of blackened shrimp or blackened scallops.

Shrimp Scallops

Dressings

Ranch, Bleu Cheese, Honey Mustard,
Golden ltalian, Balsamic Vinaigrette,
Mango Poppy Seed, and Caesar

Add Grilled or Blackened Chicken to any Salad



SANDWICHES

All sandwiches served with your choice of one
side: Caribbean slaw, onion rings, or fries.

New Orleans Po’ Boy

Lightly battered shrimp generously stuffed
in a fresh hoagie roll. Served with lettuce,
tomato, and Jack’s Creole mayonnaise.

Jack’s Jumbo Fish
Jumbo haddock filet, fried, grilled, or blackened.

Served with lettuch, tomato, and onion.

Grouper Reuben***

Fried grouper filet with melted Swiss cheese
and remoulade sauce between grilled
marble rye. Caribbean slaw on the side.

Mahi BLT

Island jewel mahi-mahi blackened or grilled
to perfection. Served with remoulade
sauce, bacon, lettuce, and tomato.

Crabby Pattie

Jumbo authentic Maryland lump crab cake served
with remoulade, lettuce, tomato, and onion.

Chicken Breast Sandwich

Grilled chicken breast with lettuce, tomato,
and onion. Your choice of sweet jerk BBQ,
Caribbean jerk, blackened, pineapple
teriyaki, or mango and black bean salsa.

French Dip

V5 Ib. of shaved choice roast beef, drowned
with melted Provolone cheese and served
with au jus on the side for dipping.

Cuban Dijon

Classic ham, roasted pork, Swiss cheese,
pickles, and Dijon mustard. Pressed in
traditional Cuban style and served hot.

Fried Buffalo Chicken

Friend chicken tenders tossed in buffalo sauce
and topped with with loads of melted Provolone
cheese. Served on a fresh hoagie roll.

Jack’s Burger

Y2 Ib. Angus burger with lettuce, tomato, and onion.

Voo Doo Burger*™**

2 Ib. fresh Angus patty topped with sliced
jalaperios, melted cheddar cheese, and sweet jerk
BBQ sauce.

Substitute V2 Ib. chicken breast

»Bamboo Burger***

Y2 Ib. fresh Angus patty topped with grilled
pineapple rings, melted pepper jack cheese, and
Jamaican jerk glaze.

Substitute Y2 Ib. chicken breast

Each additional topping below
Toppings: Bacon, Sautéed Onions, Jalapefos,
Pickles, Mushrooms, Roasted Red Peppers, Chili

Cheeses: American, Cheddar, Swiss,
Provolone, Pepper Jack, Bleu Cheese

WRAPS

All wraps served with your choice of one
side: Caribbean slaw, ‘onion rings, or fries.

Philly Cheese Steak Wrap

Choice roast beef wrapped in a garlic herb
tortilla with green peppers, sweet onions,
mushrooms, and nacho cheese sauce.

Ahi Tuna Wrap

Seared ahi tuna wrapped in a cucumber-
flavored tortilla with wakame seaweed,
spring mix, and teriyaki glaze.

Caribbean Chicken Salad Wrap

Homemade chicken salad wrapped in a
tomato basil tortilla with romaine lettuce, diced
tomatoes, and mango poppy seed dressing.

Turkey Swiss Wrap

Stuffed with turkey, Swiss cheese, diced
tomatoes, romaine lettuce, and cucumbers,
then drizzled with a balsamic vinaigrette and
wrapped in a cucumber-flavored fortilla.



