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Cold Appetizers

*Clams on the Half Shell

*QOpysters on the Half Shell

*Sandbar Combo (3 Clams, 3 Oysters, 2 Jumbo Shrimp)
Shrimp Cocktail

Fresh Mozzarella w/Plum Tomatoes and Balsamic Reduction

Hot Appetizers

Prince Edward Island Mussels Luciano (white wine, garlic and butter)
Prince Edward Island Mussles Matinara (hot, medium or mild)

Baked Stuffed Clams

Opysters Rockefeller

Maryland Crab Cakes

Coconut Shrimp

Clams Casino (peppets, onions, mushrooms and bacon)

Escargot in Mushroom Caps

Fried Calamari (with hot, medium or mild marinara sauce)

Mozzarella Sticks

Sauteed Artichoke Hearts (with lemon, butter and white wine)

Jetty’s Famous Buffalo Wings (hot, medium, mild or make me cry with bleu cheese and celery)
i (Traditional “Red Hot” Buffalo Availavle Upon Request For Buffalo Wings, Shrimp o Fingers)
‘Buffalo Shrimp (hot, medium or mild with bleu cheese and celery)

‘Buffalo Chicken Fingers (hot, medium or mild with bleu cheese and celery)
Steamers (white wine, garlic and butter) -

Hot Soups

Seafood Bisque

Manhattan Clam Chowder

Soup du Jour

iiSalads

‘Garden Salad (mixed greens with seasonal garden vegetables)

House Chop Salad (mixed greens, dried cranberties, almonds, gorgonzola with balsamic vinaigrette)

Greek Salad
add grilled chicken 3.00 or add grilled shrimp 5.95

Mermaid Salad (marinated calamari, scungilli, olives, celery and red onion over mixed greens)

Side Salad

(6) 7.50 (12) 10.95

12.95
1195
8.95

$.95
8.95
6.95
D95
8.95
8.50
805
10.95
995
6.50
8.50
.95

9.95
7.95

(seasonal)

5.95
4.50
MR

6.50
8.50
195

12.95
350

Dressing Choices: House Italian, Balsamic Vinaigrette, Peppercorn Parmesan, Lite Ranch, Oil + Vinegar, Blen Cheese (.50 extra)

*This menu item consists of, or contains meat, fish, shellfish, or fresh eggs that are raw or not cooked to proper temperature to destroy harmful
bacteria and/or virus. Consuming raw or undercooked meats, fish, shellfish, or fresh shell eggs may increase your rsk of food-borne illness,

especially if you have certain medical conditions.
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Ask Your Server About Availability and Pricing!!

Member Of Mather Hospitals Restaurant Program

; Smaller Portions of Certain Appetizers & Entrees Available Upon Reguest!!



Pastas

Includes a side salad
Rigatoni a la Vodka w/ Mushrooms 15.95
add chicken 3.00 or add shrimp 5.95

Scungilli Marinara over Linguine (hot, medium or mild marinara sauce) add sautécd calamari 4.00 17.95
Linguine w/ Clam Sauce (red or white) 16.95
Shrimp Parmigiana over Linguine 1795
Fried Calamari over Linguine (hot, medium or mild marinara sauce) 16.95
Shrimp Scampi over Linguine 16.95
Stuffed Shtimp Scampi over Linguine 19.95

Seafood

Includes a choice of starch, seasonal vegetable and side salad

Pignoli Nut Crusted Grouper 18.95
*Sesame Crusted Ahi Tuna w/ Ginger Soy Glaze 19,95
Grilled Mako a la Joshua (topped with tomatoes, roasted peppets, mozzarella cheese with a garlic wine sauce)  19.95
*Pan Roasted Filet of Salmon w/ Wasabi Aoili Crust 19.95
Broiled Combo (scallops, grouper, baked stuffed clam and shrimp) 20.95
King Crab Legs 26.95
Maryland Crab Cakes w/ Newburg Sauce 18.95

Whole Lobster (steamed, broiled or stuffed)

Far From the Dock

Chargtilled, Marinated Boneless Pork Chops . 17198

*Flat Iron Steak (marinated, pan seared w/ fried onions) 18.50

Chicken Francaise (lemon and white wine reduction, butter sauce) 17.95

Grilled Chicken Breast (marinatedor scampi) 1595
Above includes a starch seasonal vegetable and a side salad

*Hamburger Platter (waffle fries and cole slaw) 795

*Cheeseburger Platter (waffle fries and cole slaw) 8.50

(add bacon, crispy fried onions, or sautéed mushrooms for $1 each)
*Jerry’s Marinated Cheeseburger Platter Topped w/ CrispyFried Onions (waffle fries and cole slaw) 10.50
Ftied Chicken Wings (waffle fries and cole slaw) 795
Chicken Fingers (waffle fries and cole slaw) 1.95

Fried Boats Sides

Includes waffle fries and cole slaw

Fish &Chips 13.95 Fries (waffle or straight) 395
Jumbo Shrimp 11.95 Linguine or Rigatoni (matinara or gatlic sauce) 505
Bay Scallops 10.95 Onion Rings 5510
Clam Strips 950 Seasonal Vegetable 595
Flounder 10.95 Hot Dog 2.95

Fried Combo (flounder, shrimp, clams and scallops) 13.95

*This menu item consists of, or contains meat, fish, shellfish, or fresh eggs that are raw or not cooked to proper temperature to destroy harmful
bacteria and/or virus. Consuming raw or undercooked meats, fish, shellfish, or fresh shell eggs may increase your risk of food-borne illness,
especially if you have certain medical conditions.



Sailing into the Sunset

Ice Cream Crepe (homemade hot fudge and whipped cream) 6.95 g:ffee’ Tea, Decal 12(5)
Molten Lava Cake w/ Vanilla Ice Cream 6.95 e 3 50
New York Style Cheesecake 4.95 Espr’e e ; :
Peanutbutter Cup, Chocolate Layer Cake 5.95 Jgps Famon Homemade Capp Jgsing #9
(Espresso, Galliano, Annisette, Ice Cream and Spices

Carrot Cake 5.50 topped w/ Whipped Cream)

Cup of Vanilla Ice Cream 3.50

Dessert Du Jour --

Wines By the Glass & Bottle L

White _

Fuedo Antico Pinot Grigio (Tollo, Italy) Refeshing, Medium Bodied, Excellent with Shellfish = 6.50
Gabriella Pinot Grigio (Bertiolo, Italy) Crisp, Light 26 -

Quasar Sauvignon Blanc (Chile) Fresh, Crisp Flavors, Clean, Fruity Finish 26 7.50
Pindar Vineyards Peacock Chardonnay Notth Fotk, L) Hint of Apples & Pears, Livvely 26 7.50
Martha Clata Chardonnay (North Fork, LT) Asian Pear, Notes of Sweet Oak 27 =

Martha Clara Glaciers End White North Fork, 1.T) Sweet Late Harvest Blend, HInts of Orange Blossors Honey 24 i

House Selections: Chardonnay, White Zinfandel - 5.50
Blush

Martha Clara Rose (Notth Fotk LI) Sweet Strawberry, Hint of Honeydew, Frusty Finish 24 -

Red

Rex-Goliath Pinor Noit (California) Iight Bodied, lush and velevety, soft tannins (Pairs well with fish) 27 7.50
Batito Metlot (Chile) Subtle Tannins, Medsum-Bodied, Easy Drinking Merlot 24 6.50
Comtesse Thetese Merlot (North Fotk, LI) Bordeaus: Style, Ruby Red Color; Rich Velvet Tannins, Long Finish 27 - 750
Martha Clara Metlot (Notth Fotk, LT) Dried Blueberry, Hints of Spice, Soft Velvety Tannings 29 -
“\Woodbridge” by Robert Mondavi Metlot (California) Dark Fruits, Reminiscent of Chocolate Cherry Truffles 24 -
Lindemans “Bin 507 Shitaz (Australia) Easy Drinking, Smooth, and Soft Finish 25 -
Granite Cloud Cabetnet Sauvignon (California) Blackcurrant Fruit Flavors, Medium Finish 26 7
Sparkling

Carmani, Verduzzo Proseccco Crisp, Clean “Champagne” Style Spearkling Wine 52 -

J. Roget Brut (split) - 1

Beer
Bottles

Miller 64 .Coors Light . Miller Lite . Bud Light . Bud Light Lime . Amstel Light . Corona Light
Heineken Light Blue Point . Blue Moon . Corona. Budweiser . Becks . Heineken . Sam Adams . Bass
Killians . Guiness (bottle) .Guiness (surge) Mike’s Hard Lemonade . Mike’s Hatd Cranberry .

On Tap
Budweiser. Miller Lite

An 18% gratuity will be added to parties of 6 or more.
All majot credit cards accepted . ATM available
Take Out Otders, Custom Catering and Gift Certificates Available



