Simply Great Food!
Serving Dinner Everyday at 4pm
Weekend Brunch
Saturday & Sundays 9:30am—3pm
Featuring
Bottomless Tito’s Bloody Mary’s, Mimosas & Bellini’s

Happy Hour
Everyday 4pm - 7pm
In Bar & Patio Only
$1.50 off Starters & Drinks
$5 Martini menu
1897 NE Jensen Beach Blvd
Jensen Beach, FL 34957
772-444-3550

Starters
PJ’s WINGS

Spectacular Smoked Fish Dip

Brined, roasted & grilled 7 Wings 12
Tossed in fresh herbs including thyme & rosemary
with grated pecorino Romano cheese
also avail Hot Buffalo or Teriyaki style

Freshly smoked Mahi Mahi filets with a smooth
and zesty bite, served with a crudité plate
and crackers 11

Chase’s Conch Fritters
Over Stuffed Shrooms

Mouth watering Bahamian style served with
Key Lime Aioli sauce 11

Sweet Italian sausage stuffing, topped with
parmesan cream sauce 11

Fresh Ahi Tuna Poke Stacks
Prince Edward Island Mussels
Carbonara style: Pancetta, onions, peas, garlic,
diced tomatoes, parmesan cream sauce OR
Provencal style: garlic, shallots, capers, Kalamata
olives, cherry tomatoes, fresh basil in white wine 12

Ahi Tuna tossed in a sambal & Soy sauce with
diced avocados, mango, and pineapple.
Served with crispy gyoza skins & garnished
with sliced cucumbers & pickled ginger 14

Calamari

Blistered Brussels

Tossed in seasoned flour, deep fried served with
tear drop peppers & arrabbiata sauce 12

Flash fried sprouts, bacon, chili agave,
pecorino and dried cranberries 10

Happy Jack’s Clams

Escargot

Northern Middle neck clams stuffed with bacon,
onions & sweet peppers 9

Seven sexy snails served in a succulent
secret sauce 12

Soups & Salads
Available Dressings: Champagne Mustard Vinaigrette, Raspberry Vinaigrette, Citrus Vinaigrette,
Blue Cheese, 1,000 Island, Ranch, Balsamic Vinaigrette.
Organic Chicken 7

Shrimp (5) 7

Salmon 9

Mahi 9

Crab Cake 14

Ahi Tuna 9

Trackside Mixed Green Salad

Train Station Wedge
Iceberg lettuce, bacon, red onion, cherry
tomatoes, imported blue cheese crumbles 9

Spring mix, cherry tomatoes, craisins, red onion,
cucumber & walnut encrusted goat cheese 9

Jack’s Caesar

Beachside Beet Salad

Romaine, shaved Reggiano Parmesan, house
made Caesar dressing and croutons 10

Roasted assorted beets, arugula & mix greens,
walnuts, goat cheese & balsamic vinaigrette 14

The “Inn” Salad
Baby spinach and Imported Brie, candied walnuts,
red onions, Applewood smoked bacon and slices of
pears with Champagne mustard vinaigrette 13
New England Clam Chowder

Bowl 8

Cup 5

Basil Tomato Soup

Bowl 7

Cup 4

Sensational Crab Bisque
with a petite crab cake

8

THERE IS A RISK ASSOCIATED WITH CONSUMING RAW OYSTERS. If you have a chronic illness of the liver, stomach, blood or have immune disorders, you are at great risk of serious
illness from raw oysters and should eat oysters fully cooked. If unsure of your risk consult a physician. Consuming Raw or undercooked meat, eggs, poultry, or seafood increases your
risk of contracting a foodborne illness- especially if you have a certain medical conditions.

ENTREES
Add a House salad or Caesar salad

3

The Happy Pig

Swim with Fishes

12 oz. Honey glazed bone-in pork chop, topped
with brandied apples and pears served with a
balsamic demi-glaze sauce. Served
with seasonal vegetables and
garlic mash potatoes 24

4 oz. of fresh fish, PEI mussels, northern middle
neck clams, shrimp, and a U10 scallop sautéed in
san Marzano plum tomatoes, white wine,
garlic and fresh basil sauce served on
top of linguini pasta 29

Filet Mignon

Clams N Linguine

8oz cut, mushrooms demi glaze sauce, served
with vegetables and garlic mashed potatoes 30

Fresh Florida middle neck clams in chopped
clam white sauce 18

Surf & Turf Skewers

Parmesan Encrusted Mahi Mahi

Shrimp & Filet mignon steak tips with a sweet Chili
sambal glaze. Served with pineapple fried rice
and vegetables 24

Israeli cous cous, cherry tomatoes,
kalamata olives, baby spinach finished with a
smoked tomato broth 24

Rosemary Maple Glazed Chicken

The Porky Salmon

Chicken breast layered with spinach and
roasted red peppers, maple glaze and fresh
herbs. Served with vegetables
& garlic mashed potatoes 22

Bacon encrusted salmon with a gorgonzola
cream sauce. Served with vegetables and
garlic mash potatoes 25

Stuffed Chicken Parmesan

Pineapple By The Sea

with ricotta cheese & sautéed spinach, pan
fried, topped with marinara and fresh
mozzarella then baked. Served with
Angel hair pasta 22

Seared U10 jumbo sea scallops with a pineapple
citrus beurre blanc served on Jack’s famous
pineapple rice and seasonal vegetables. 30

Eggplant Tower

Skyline Liver N Onions

Breaded eggplant lightly fried, marinara,
mozzarella then baked to perfection,
topped with arugula and fresh shaved
parmesan cheese 16

Calf Liver topped with smoked Applewood
bacon, demi glazed brown sauce with
caramelized onions. Served with seasonal
vegetables and garlic mash potatoes 20

Indian River Penne alla Vodka

Ocean Breeze Mushroom Trio Pasta

Light pink cream sauce tossed with
cherry tomatoes, basil and penne pasta

Add:

16

Free Range Chicken 7

Cremini, shiitake & portabella mushrooms
sautéed in white wine butter sauce on linguini 16

Shrimp (5) 7

Salmon 9

Mahi 9

THERE IS A RISK ASSOCIATED WITH CONSUMING RAW OYSTERS. If you have a chronic illness of the liver, stomach, blood or have immune disorders, you are
at great risk of serious illness from raw oysters and should eat oysters fully cooked. If unsure of your risk consult a physician. Consuming Raw or undercooked
meat, eggs, poultry, or seafood increases your risk of contracting a foodborne illness- especially if you have a certain medical conditions.

Sandwiches
Dr. Feel Good

An Old Boston Tradition

Breaded eggplant, baby spinach, mushrooms
and onions smothered in marinara sauce topped
with provolone cheese on brioche bun. Served
with sweet potato fries 14

Filet mignon tips sautéed in a mushroom demi
sauce with melted provolone cheese in a
hoagie roll served with authentic
Boston baked beans 15

The Grown Up Grilled Cheese

Chicken Salad Sandwich

Pimento, cheddar, tomato, bacon on sourdough
bread served with French fries 10

Grilled Chicken with walnuts apples, craisins,
onions, celery and mayo on brioche bun. Served
with French fries 12

TY’s Traditional Turkey Club

Salmon Avocado Sandwich

LTO, bacon on marble rye with French fries 11

Blackened fresh salmon filet with sliced avocado,
lettuce, tomato, onion with cilantro aioli
on sourdough bread 16

Five Star Burger
Our Signature patty is an 8 oz. special blend of
short ribs, sirloin and brisket. Served with L.T.O.
On a butter brioche bun 10
Cheese

American, Cheddar, Provolone,
Swiss, Bleu 1

Jumbo Lump Crab cake Sandwich
Nola style remoulade, tomato, onion arugula on
a brioche bun served with French fries 17

Mahi Mahi Sandwich

Toppings Blackened, BBQ sauce, Jalapenos
Sautéed mushrooms, Caramelized onions,
Roasted Red pepper, Fried onion straws 1

Blackened or grilled and served on sliced
sourdough bread with French fries 13
Reuben Style 15

Five Star Toppings Bacon, Fried egg,
Avocado, Fresh Pineapple, Gouda Cheese 2

Flatbreads
Jack’s Style Margherita

Spinach Artichoke Flatbread

San Marzano tomatoes, fior di latte mozzarella,
fresh basil with olive oil drizzle 12

Spinach Artichoke, tomato & mozzarella with
a light basil garlic alfredo sauce 11

Chargrilled Filet Tips & Pears
Grass fed Filet Mignon tips, sliced pears, Monforte blue,
caramelized onions, baby arugula with pecorino Romano 16

Sides
Coleslaw

4

Sweet potato fries

Pineapple Jack’s Fried Rice

5

French Fries

4

Garlic Mash

4

Onion Straws

4

Sautéed Seasonal Vegetables

4

Boston Baked Beans

5

Sautéed baby spinach with onions, garlic, mushrooms 6

5

