
PATIO MENU
live music nightly

www.marinajacks.com



Appetizers specialty salads

clyde’s chili....................................... Cup 3.95  Bowl 5.95

caribbean conch chowder............ Cup 3.95  Bowl 5.95

soups
marina seafood chowder.............. Cup 3.95  Bowl 5.95

navy bean with ham......................... Cup 3.95  Bowl 5.95

seafood salad............................................................ 13.95
A Scoop of Seafood Salad consisting of Shrimp, Sea Scallops and Snow Crab 
in a Creamy Tarragon/Raspberry Vinaigrette on a Fruit Plate. Served with 
Sweet Bread

spinach salad............................................................  9.95
Fresh Spinach with Mushrooms, English Walnuts, Sliced Egg, Tomato, 
Served with Warm Bacon Dressing. Topped with Grilled Chicken 13.95

asian black and blue salad.............................  15.95
Mix of Seaweed Salad, Asian Slaw, Calamari and Sesame Seeds. 
Tossed in Cusabi Dressing and topped with Black and Blue Tuna. Or 
topped with Blackened Tilapia 17.95

seafood louis.....................Shrimp 16.95  Blue Crab 18.95
Chopped Romaine, Asparagus, Artichokes, Tomato, Olives and Egg,
Accompanied with a Side of 1000 Island Dressing

chopped salad ............................................................  9.95
Served with Tomato, Cucumbers, Ham, Onion, Swiss & Asiago Cheese and 
Mixed in a Vinaigrette Dressing

Grilled chicken caesar Salad.................................  9.95
Fresh Romaine Lettuce with Creamy Caesar Dressing. Tossed with Asiago 
Cheese and Croutons. Topped with Black and Blue Tuna for 14.95

stuffed tomato....Tuna or Chicken 11.95 S eafood 14.95
Vine Ripe Tomato Stuffed with Your Choice of Tuna, Chicken or
Seafood Salad on a Fruit Plate. Served with Sweet Bread

Chilled Prawn cocktail...........................................  15.95
Served with Cocktail Sauce and Lemon

Peel & Eat shrimp ...................   Half lb. 11.95 O ne lb. 17.95
Steamed Shrimp Served Chilled with Cocktail Sauce and Lemon

Black and Blue Tuna ........................................ 10.95
Yellowfin Tuna, Blackened Rare, Sashimi Style, Served with
Dijon Soy Sauce

Tortilla basket........................................................ 5.95
Generous Portion of Tortilla Chips Served with Salsa

Spinach and Artichoke dip.......................................10.95
Served Warm with Tortilla Chips

“Atlantic” smoked salmon....................................  13.95
Rare Smoked Salmon sliced and served with Capers, Cream Cheese, Lemon, 
Diced Red Onions and Fresh Pumpernickel Bread

fresh oysters on the half shell................................  15.95
12 Gulf Coast Oysters with Cocktail Sauce and Lemon
There is a risk associated in consuming raw oysters.  s.10D-3.09(6) Fl ADM Code

quesadilla.... Chicken 10.95   Shrimp 12.95   Crab 14.95
Prepared with Mild Cheddar, Chopped Onion, Cilantro and Diced 
Tomato. Served with Salsa and Sour Cream

Garden Quesadilla.................................................  10.95
Prepared with Spinach, Mushrooms, Diced Tomato, Jalapeños, Eggplant, 
Zucchini and Spicy Pepper Jack Cheese. Served with Salsa and Sour Cream

slider trio.....................................................................7.95
Three Petite Cheeseburgers Served with Caramelized Chopped Onion and 
American Cheese. Served with Chips and Pickle Spear 8.95



dessert

Split Plate Charge of 2.00 for all Sandwiches and Salads   •   Children’s Menu Items Available on Request

There is a risk associated in consuming any raw animal protein.

Key lime pie................................................................ 6.95
macadamia ice cream pie..........................................  7.95
chocolate cake supreme ......................................... 9.95

French dip................................................................12.95
Thinly Sliced Roast Beef on French Bread. Served with Hot Au Jus and 
Horseradish Sauce

shrimp salad pita..................................................  12.95
Shrimp Salad, Shredded Lettuce & Diced Tomatoes, Stuffed Inside
Warm Pita Bread

reuben panini...........................................................10.95
Shaved Corned Beef, Sauerkraut, Swiss Cheese and 1000 Island Dressing. 
Served inside Pressed Panini Bread

BLT California wrap.............................................12.95
Avocado, Bacon, Tomato and Shredded Jack Cheese with Sundried Tomato 
Aioli Wrapped in a Spinach Wrap. Served with Tortilla Chips and Salsa

Italian Panini..........................................................10.95
Warm Pressed Sandwich with Salami, Ham and Pepperoni. Topped with 
Provolone Cheese, Lettuce, Tomato and Vinaigrette Dressing

cuban........................................................................ 9.95
Fresh Ham, Genoa Salami, Roast Pork Loin, Swiss Cheese, Sliced Pickles, 
Mild Mustard and Mayonnaise and Pressed on Cuban Bread

mj croissant............................................................10.95
Filled with Your Choice of Tuna or Chicken Salad. Or Seafood Salad add 3.00

soup and half sandwich........................................10.95
Half Chicken or Tuna Salad MJ Croissant (Seafood Salad add 1.00),
Cuban or French Dip along with a Cup of Soup (Navy Bean, Chili,
Caribbean Conch or Seafood Chowder)

buffalo chicken blt..............................................10.95
Served on a Brioche Bun with Boar’s Head Deli Sliced Buffalo
Chicken Breast with Bacon, Lettuce and Cilantro Aioli.

grilled chicken caesar “wrap”.............................. 9.95
Grilled Chicken Caesar Wrapped in a Tortilla. Served with Tortilla Chips
and Salsa

marina chili-cheese dog......................................... 7.95
A Jumbo All Beef Hot Dog Smothered with Chili and Cheese and
Topped with Chopped Onions

blackened fish sandwich......................................... 12.95
Blackened Tilapia on a Toasted Bun

blackened fish wrap.............................................13.95
Blackened Tilapia along with Lettuce, Tomato, Cheddar Jack Cheese
and Avocado in a Spinach Wrap with Jalapeño Tartar Sauce. Served 
with Tortilla Chips and Salsa

Croissant club......................................................... 9.95
Ham, Turkey, Bacon, Swiss, Lettuce, Tomato and Mayonnaise.
Stacked inside a Croissant

BBQ Pork sandwich......................................................... 8.95
Our Chef’s Special BBQ Recipe. Served Hot on a Toasted Bun and
Accompanied with Cole Slaw

beverages
2.50

Pepsi • Diet Pepsi • Ginger Ale • Iced Tea • Sierra Mist
Mountain Dew • Tropicana Lemonade

Sweetened Raspberry Tea • AquaFina Bottled Water 
juices: orange, cranberry, pineapple, grapefruit

sandwiches and wraps
All Sandwiches are Served with Potato Chips and a Pickle Spear. All Wraps are Served with Tortilla Chips and Salsa.



marina Mojito – 8.25
Made with premium

Don Q Silver Rum and Fresh Mint

mj’s pink lemonade – 8.25
Van Gogh Citron Vodka, Lemonade and

a Splash of Cranberry

blue raspberry – 8.25
Van Gogh Raspberry Vodka, Sierra Mist

and Blue Curacao

“dirty arnie palmer” – 7.25
Don Q Limon, Iced Tea and Lemonade

marina margarita – 6.50
Margaritaville Gold Tequila, Arrow Triple Sec and 

Sweet & Sour mix topped with Cointreau
Served on the Rocks or Frozen

Marina jack bloody mary – 6.50
Made with Russian Standard Vodka

specialty 
drinks

featured
frozen 
drinks

Rum Runner – 8.25
A blend of Tropical Fruit
Flavors and Don Q Rum

Mudslide – 8.50 
Russian Standard Vodka

 St. Brendan’s Irish Cream,
Kahlua & Dark Crème de Cacao

served in a chocolate
swirled glass

tropical
daiquiris – 7.25
A blend of premium

Don Q Silver Rum and
your choice of:

Mango • Raspberry
Strawberry • Strawberry/Banana

Banana • Piña Colada

house wines	 	g lass
Chardonnay..................................................................................6.50
Pinot Grigio..................................................................................6.95
White Zinfandel............................................................................6.50
Cabernet Sauvignon.....................................................................6.50
Merlot..........................................................................................6.50

white	 glass	b ottle
Riesling, J. Lohr Bay Mist, Monterey..............................7.25	 26.00
Pinot Grigio, Bollini, Italy ...........................................8.25	 32.00
Sauvignon Blanc, Cupcake, Marlborough....................... 7.25	 28.00
Chardonnay, Cupcake, California...................................7.25	 28.00
Chardonnay, Sebastiani, California.................................. 8.25	 32.00

red	 glass	b ottle
Shiraz, Robert Oatley, Australia.....................................7.25	 28.00
Pinot Noir, Castle Rock, Monterey County.................... 9.25	 36.00
Malbec, Medrano, Argentina....................................... 8.25	 30.00
Merlot, J. Lohr “Los Osos”, Paso Robles......................... 9.50	 36.00
Cabernet Sauvignon, Mont Gras, Chile......................... 8.25	 32.00
Cabernet Sauvignon, Hess Select, California................. 9.75	 38.00

sparkling	 glass
Cristalino, Brut, Spain.................................  (split) 8.25
Martini & Rossi Sparkling Rosé..................... (split) 8.75

wine selections

domestic – 3.75
budweiser • bud light • budweiser select
coors light • michelob • michelob light

michelob ultra • miller light
o’douls • o’doul’s amber

michelob amber bock
Yuengling

specialty/imported – 4.75
corona • corona light • kalik

newcastle • negra modelo
bud light lime • amstel light • bass

sam adams • becks • heineken
sierra nevada pale ale

Becks n/a • spaten

bottled beer

domestic – 3.50
budweiser • Bud light

michelob ultra
michelob amber bock

specialty/imported – 4.50
stella artois • red hook esb

bass ale • seasonal import • shock top
magic Hat #9 • kona longboard

red hook IPA

draft beer

We Proudly Feature
The Following Brands:


