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Crispy ‘Duck ‘Wings
with asian barbecue drizzle and sesame 12.95
©® The Jim Bissett Steamed ‘Dozen
hard shelled top neck or little neck clams
steamed “luciano style” 17.95

‘Baked Stuffed Clams
old family recipe with chopped clams,
bacon and shrimp 10.95
©® Clams Casino
fresh shucked little necks with crispy bacon,
onions, mushrooms and garlic
compound butter 12.95
© “Shinnecock” Mussels ‘Tuciano Style
white wine and garlic compound butter
or marinara sauce 13.95
‘Oysters Rockefeller
local broiled oysters with bacon, caramelized
onions and baby spinach 14.95
O Crispy Kung Pao Shrimp
with thai chili drizzle and shaved
baby vegetables 12.95
© ‘Escargot in Mushreom Caps
broiled in garlic, butter, white wine
and herbs 13.95
Coconut Shrimp
with honey aioli 10.95
©® Artichoke Hearts Francaise
lightly pan-fried artichokes with white wine
and lemon reduction beurre monté 11.95
Maryland Style Crab Cakes
with remoulade sauce and baby greens 14.95
Crispy Calamari
mild, medium or hot marinara sauce 13.95
ADD :: Banana Peppers 1.50

Mozzarella Sticks with marinara sauce 8.50
Jerry’s FTamous
‘Not Your Ordinary “Buffalo”
Wings 12.95 Chicken Fingers 12.95 Shrimp 14.95
mild, medium, hot or “make me cry Jerry’s sauce”,
served with blue cheese and celery
(traditional “Red Hot” buffalo sauce
available upon request)

@ Manhattan Clam Chowder 7.50
Seafood ‘Bisque 8.50

‘New ‘England Clam Chowder
with hickory smoked bacon 7.95
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@ THIS ITEM CAN BE PREPARED GLUTEN FREE @VEGAN OPTION
*SOME GF MODIFIED ITEMS WILL INCUR A 1.95 SURCHARGE
SIDE SALAD FC

Cold / ppaizes '
*Jerry’s Marinated Anqus

@*Sandbar Combo
' Cheeseburger ‘Platter

SERVED WITH A CHOICE OF POTATO DU JOUR,
RICE PILAF OR VEGETABLE FRICASSEE

5IDE SALAD FC
© Nut Crusted Pangasius

mild flavored, white fish with crushed almonds,
breadcrumb, compound butter and white wine 23.95

© Cajun Pan Boasted Salmon
with wasabi aioli 23.95

©*Sesame Crusted Fhi Tuna
with soy ginger glaze and wasabi aioli 24.95
© Broiled Combe

bay scallop, pangasius white fish, baked clam
and shrimp 28.95

Far From 7%,6 Doc{<

*Jerry’s Marinated “Certified Angus”
Gorgonzola Crusted ‘NY Strip Steak
with crispy onions 32.95
*Flat ‘Tron Steak
marinated and char-grilled with fried onions 23.95
Chicken ‘Francaise
lemon and white wine reduction, butter sauce 21.95
ABOVE ITEMS SERVED WITH A CHOICE OF
POTATO DU JOUR, RICE PILAF OR
VEGETABLE FRICASSEE

TO ANY S/
CKEN 4.95 « JUMBO S
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© Garden Salad
mixed greens with seasonal garden
vegetables 9.95

© House Choep Salad
mixed greens, dried cranberries, almonds,
gorgonzola with balsamic vinaigrette 11.95

© Greek Salad 11.95
© Toaded Vegan Salad

shredded green leaf, julienne carrots, cabbage,
watermelon radish, broccoli, cauliflower,
quinoa and legume blend 14.95

ESSIN
3alsamic Vinaigrette ® Pepper
il & Vinegar ® Bleu Cheese

oids Gz Sy
‘Hot Dog
Mozzarella Sticks
‘Battered Cod
Crispy ?hickm“Fuu]ers

Char-Grilled ‘Hamburger

(ADD CHEESE $1.00)
on a toasted brioche bun

3 Opysters, 3 Clams, 2 Jumbo Shrimp 15.95
©*Tocal Clams
topped with crispy fried onions, served with
waffle fries and cole slaw 14.95

on the half shell (top neck or little neck)
*Angus ‘Hamburger Platter

(6)11.95 (12)17.95
O*“Wild” ‘Blue Point Dysters

served with waffle fries and cole slaw 11.95
:: ADD TO YOUR HAMBURGER ::

on the half shell (6) 15.95
© Shrimp Cocktail-tini

Cheese, Bacon, Crispy Fried Onions

or Sauteed Mushrooms $1.00 ea

13.95
ALL BURGERS ARE SERVED ON A TOASTED BRIOCHE BUN
Grilled Chicken Buger
with spinach and mozzarella 13.95
Crispy Chicken ‘Wings
served with waffle fries and cole slaw 14.95
Crispy Chicken ‘Tenderloins
served with waffle fries and cole slaw 12.95
© Meatless Burger
Molly’s plant based “meatless” vegetable protein

burger with lettuce and tomato on toasted brioche
13.95

@d

Kids Pasta
(RIGATONI OR LINGUINE)
choice of marinara
sauce or butter

KIDS 12 & UNDER

*PLEASE NOTIFY MANAGEMENT OF ALL ALLERGIES,
SO THAT WE CAN BETTER SERVE YOU*
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Dinner me MONDAY - SATURDAY 3:30PM - CLOSE :: ALL DAY SUNDAY

CAN BE SUBSTITUTEL
5IDE SALAD FC

Shrimp Scampi 22.95
‘Rigatoni al la ‘Vodka
with cremini mushrooms 18.95
ADD :: Chicken 4.95 Shrimp 6.95
‘linguine with ‘White Clam Sauce
local shucked to order clams, white wine, garlic,
herbs, evoo and butter 21.95
Shrimp Parmigiana
over linguine 22.95
Crispy Calamari
served over linguine available with
hot, medium or mild marinara sauce 21.95
Scungilli Marinara
served over linguine available with
hot, medium or mild marinara sauce 26.95
ADD :: Sauteed Calamari 4.00
© Pasta Primavera
with evoo, chopped garlic, assortment of
seasonal vegetables and pea shoots 21.95

*Jerry’s Famous ‘Tobster Roll

fresh picked lobster meat, celery, touch of mayo and hint

of spice, toasted brioche, green leaf and pea shoots,
served with waffle fries, cole slaw and pickle
Market Price

*Hot ‘Tobster Roll
fresh picked lobster meat poached in clarified butter,
toasted brioche, green leaf and pea shoots,
served with waffle fries, cole slaw and pickle
Market Price

H WAFFLE FRIES AND (
Fish & Chips
beer battered haddock 19.95
Mermaid Combo

shrimp, clams, scallops and battered cod 21.95

Jumbo Shrimp 17.95
Jumbo Clam Strips 16.95

Fries (straight or waffle) 4.95

Sweet Potato Fries with honey aioli 5.95
Seasonal ‘Vegetables ‘Fricassee 5.95

‘Breaded ‘Onion Rings 5.95

DLY SERVE PEPSI PF
Pepsi ® Sierra Mist ©
e ¢ Fresh Brewed

OTIN



© THIS ITEM CAN BE PREPARED GLUTEN FREE &) VEGAN OPTION
*SOME GF MODIFIED ITEMS WILL INCUR A 1.95 SURCHARGE

LMMZL MWA/ MONDAY - SATURDAY 11:00AM - 3:30PM
Far From The Dock m

GERS ARE SER\ =D ON GARLIC HEI
>TED BRIOCH DUSE SLAW AND
* ’ :
erry’s Marinated Angus ; -
Jerry L) life Guard Chicken ‘Wrap
Cheesebur ger ‘Platter grilled chicken, roasted peppers,

topped with crispy fried onions, served with mozzarella cheese, lettuce
waffle fries and cole slaw 14.95 and tomato 11.95

Crispy Chicken Tenderloins ‘Blackened Fish Wrap

served with waffle fries and cole slaw 12.95 with rice, lettuce, tomato and
Crispy Chicken rWiﬂgS remoulade sauce 14.95

served with waffle fries and cole slaw 14.95 C]‘ispy Shrl’]np rWr’ap

*ﬂngus ’Burger Platter with thai chili glaze, shaved

served with waffle fries and cole slaw 11.95 vegetables, baby greens and rice

14.95
:: ADD TO YOUR HAMBURGER :: . ors
Cheese ¢ Crispy Fried Onions ® Sauteed Mushrooms $1.00 ea ‘Thai Chili rvegan rwrap
Bacon $1.50 quinoa blend, thai chili glazed vegetables,

gr” L Chi Ien‘Burqer shredded green leaf, carrots and watermelon radish,

herb ith pickl 1
fresh ground chicken burger with CHEL wrap1vzl.95p:c S{no )

chopped spinach and mozzarella 13.95
© Meatless Burger

Molly’s plant based “meatless” vegetable
protein burger with lettuce and tomato A D Boa/&/
on toasted brioche 13.95 Iﬂ
H WAFFLE FRIES AND (

Fish & Chips

S’ ‘2 Y ¢ ! beer battered cod 19.95
Mermaid Combo

shrimp, clams, scallops and battered cod 21.95
Jumbo Shrimp 17.95
Jumbo Clam Strips 16.95

\ Ownw@& OJQ

SINCE 1994

ICHES ARE SERVED WI
=N SALAD OR WAFI

‘Blackened ‘Fish Sandwich

with house spice blend and remoulade sauce

on garlic ciabatta 14.95
‘Rib ‘Fye Sandwich

with mozzarella cheese on garlic ciabatta 16.95

Tuscan Chicken Sandwich O Tocal Mussels
with roasted red peppers, mozzarella cheese Over/lngt{lne sefved with hot, medium
and balsamic reduction on garlic ciabatta 11.95 or mild marinara sauce 16.95

Marinated Chicken Sandwich _ © Broiled Salmon
with mozzarella cheese on garlic ciabatta 11.95 with compound butter over linguine
orsalad 14.95

OPEN 7 DAYS A WEEK - ALL YEAR ROUND

EVERY FRIDAY & SATURDAY OPEN UNTIL 2AM
WITH LATE NIGHT DINING & KARAOKE

469 East Main Street * Riverhead, NY 11901

*Jerry’s Famous ‘Tobster Roll
fresh picked lobster meat, celery, touch of mayo and hint S{JM/
of spice, toasted brioche, green leaf and pea shoots,
served with waffle fries, cole slaw and pickle
Market Price

(631)727-8489

ryandthemerm:
ENTS: (631) 862-4239
Located directly next to the Hyatt Place East End

*Hot obster Boll ‘Fries (straight or waffle) 5.50
S g 2 .. . .

fresh picked lobster meat poached in clarified butter, Sweet Potato Fries with honey aioli 7.95
toasted brioche, green leaf and pea shoots, seasonat rvegetab[es ‘Tricassee 6.95

served with waffle fries, cole slaw and pickle

Market Price ‘Battered Onion ‘Bings 6.95
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