JERZEE’S RESTAURANT & BAR

1114 State Route 173, Asbury, New Jersey 08802
(908) 735-4476 | www.JerzeesN].com

HOMEMADE SOUPS: [Cup or Bowl] Seafood Bisque | Chicken Noodle | Pasta Fagioli

FEATURED COCKTAIL: Raspberry Chocolate Martini 16
Absolut Raspberry, Baileys Chocolate, & Chambord

APPETIZERS

Seafood Stuffed Avocado 18
ripe avocado generously filled with a luxe seafood mix of crab, scallops & shrimp, lightly
seasoned and finished bright and fresh for the perfect creamy bite

Burrata 18
creamy burrata served over tomatoes with roasted red peppers and fresh field greens, finished
with a sweet balsamic glaze

Lobster and Shrimp Cocktail 28
chilled 60z Nicaraguan lobster tail paired with jumbo shrimp, served classic-style with bright
lemon and our cocktail sauce

Burrata Bar Pie 20
12” personal sized pie with fresh sliced tomato, creamy burrata, and fragrant basil on a crisp bar
pie crust, finished with a sweet balsamic glaze drizzle

ENTREES

all entrees are served with your choice of soup, house side salad, or Caesar salad

Cowboy Ribeye Steak 43
140z grass-fed, frenched bone-in ribeye, perfectly grilled for bold flavor and tenderness, served
with a creamy gorgonzola cream sauce and your choice of two sides

Surf ‘n Turf 72
80z hand-cut Angus filet mignon paired with a 120z Nicaraguan lobster tail, served with warm
garlic butter and your choice of two sides

Filet Mignon Tips 36
tender Angus filet mignon tips served over a rich, velvety mushroom risotto infused with white
truffle oil

Heart Shaped Lobster Raviolis & Blackened Scallops 48

heart-shaped lobster ravioli crowned with U-10 jumbo scallops dusted in bold blackening spices,
then finished in a silky pink cream sauce with tender asparagus

Grilled Salmon 28

wild-caught Alaskan salmon, perfectly grilled and crowned with our fresh, house-made mango
salsa, served with your choice of two sides

SIDES
Mashed Potatoes & Gravy | Grilled Asparagus | Creamed Spinach | Green Beans

Our menu proudly features fresh local produce from Central Valley Farm



