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BAR & GRILL

HAPPY HOUR
Summe*

AIRY SN Ah

BEACH BITES

CHIPS & GUAC 12

house-made chunky guacamole

LECHE DE TIGRE 15

shrimp ceviche, coconut milk,
mango chutney

MINI ELOTES 10 ®

SEAFOOD NIGHT crema, cotija, lime
. EMPANADA 8
7- Z & f ask your server for today's
selections

SLIDER NIGHT
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BONE-IN WINGS 15
TOSSED TENDERS 10

\‘,““““ plaln
TALR ) ML
MR TRES buffalo
Jetty style
Korean BBQ

lemon pepper parm

GREENS

chicken +6
steak +9

shrimp +8
fish +9

COASTAL HARVEST
SALAD 16

arugula, dried cranberries, diced
green apple, panko-crusted goat
cheese balls, honey-lime dressing

FRESCA SALAD 15 ®

spring mix, mandarin oranges,
jicama, toasted almonds, feta, tajin,
citrus-ginger dressing

TACO SALAD 17

ground beef, romaine, black beans,
cheddar, avocado, pico de gallo,
corn, avocado crema, taco shell

CATCH OF THE DAY 25 ¢

STEAMED MUSSELS 17

white wine garlic or buffalo

RAW OYSTERS M/P @

cocktail, hot sauce, lemon

BANG BANG SHRIMP 15

crispy shrimp, sriracha cream sauce,
scallions

CHICKEN SKEWERS 12 ®
jerk spiced or Jetty style

YUCCA FRIES 12

Peruvian green sauce, spicy aioli

LOBSTER MAC & CHEESE 19

tail & claw meat, cheese sauce

served on flour tortillas

SKIRT STEAK 9

glaze, pickled cabbage
cilantro

ginger soy

PULLED PORK 8

BBQ, goat cheese, crispy onions

LOBSTER TACO 11

hard shell, homemade connecticut
lobster salad, radish

served with fries

FISH 9

purpie siaw, tomatilio

CHICKEN 8

al pastor, mango pico, pickled oni

radaish

avocado

AREPA 9 ¢

crema

pulied POrK, Cruimnpo

HAND HELDS

DOUBLE SMASHBURGER 18

american, mac sauce, pickle, lettuce

CRUNCHY CHICKEN WRAP 16

crispy chicken, bacon, cheddar, lettuce,
tomato, buttermilk ranch

JETTY DIP SANDWICH 26

shaved ribeye steak, mozzarella, fontina, pressed
garlic baguette, dipping au jus, horseradish aioli
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CUBANO 16

pulled pork, ham, swiss, pickles, spicy aioli,

pressed baguette

romesco sauce, zucchinl linguine, almonds
9

mango habanero

Si1zzling skillet, chimmichuri

seasonal vegetable, crispy fried yucca

chutney, herb rice

JETTY RICE BOWL 18

chicken or shrimp,

rice, black beans,

pico de gallo, cheddar, avocado crema

make it a wrap!

GLUTEN FREE
iV BB

aada snrimp, +S5

BRAISED CHICKEN 20 o

Peruvian style,

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

B ITY & u

ajl verde, fire roasted corn, herb rice

i

MARINATED SKIRT STEAK 24 ¢
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SIGNATURE COCKTAILS

15

JET FUEL

Malibu Coconut Rum, Spiced Rum,
coconut water, pineapple, banana

SUPER CHARGE YOUR JET FUEL
CUCUMBER REFRESHER

Tito's vodka or gin, fresh cucumber,
lime, cucumber tonic

HIBISCUS MARTINI

21 Seeds Hibscus Tequila, grapefruit,
lime, agave

YUZU SPRITZ

champagne, elderflower ligueur,
sparkling yuzu soda

W
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red, white or half & half

GLASS 10
CARAFE 24

CANS

BUDWEISER 6
BUD LIGHT 6
MILLER LITE 6
COORS LIGHT 6
MICHELOB ULTRA 6

CORONA 8
CORONA LIGHT 8
o AMSTEL LIGHT 8
? HEINEKEN 8
HEINEKEN LIGHT 8

HIGH NOON 10
vodka & tequila
SURFSIDE 10
SPIKED ADE 10
3 WHITE CLAW 9

| TWISTED TEA 9

COLD BREW
ON TAP

WATERMELON HEAT

Tres Agaves Organic Tequila, Aperol,
fresh watermelon, lime, habanero, tajin

BAR & GRILL

EYE OPENER

vanilla vodka, Sail Away cold brew,

coffee liqueur, cream

LIQUID SUNSHINE

Bulleit bourbon, honey, pineapple,
lemon, black cherry bitters, red wine float

LAVENDER FIELDS

blueberry vodka, house-made
lavender syrup, fresh lemon

ORIGINAL 13
SPICY 14
WATERMELON 15

HAPPY HOUR

S AFOOD NIGHT

Jucep & Tequila
SLIDER NIGHT

GUAVA 15
MANGO 15

PINEAPPLE COCONUT 15

TAP BEERS

BLUE MOON 9
5.4% Orange Wheat, CO

STELLA 9
5.2% Pilsner, Belgium

PACIFICO 9

4.5% Pilsner, Mexico

STRONGBOW 9

5% Unfiltered Cider, England

SAM ADAMS
SUMMER 9

San Francisco, CA

YUENGLING 9
4.5% Lager, Pottsville, PA

GUINNESS 9
4.2% Stout, Ireland

WINE

WHITES
PREDATOR 9/32

Chardonnay, California

LEAPING HORSE 9/32

Pinot Grigio, California

FERNLANDS 9/32

Sauvignon Blanc, New Zealand

DOMAINE ANDRE
BRUNEL 10/36

Rose,
Mediterranee, France

(% HR

BARRIER MONEY 9
7.3% American IPA, NY

KONA BIG WAVE 9
4.4% Golden Ale, Hawaii

MONTAUK
WAVE CHASER 9
6.4% IPA, Montauk, NY

GOLDEN ROAD 9
4% Mango Cart Wheat Ale, CA

SAND CITY 9

Oops! | Hopped My Pants
6.5% IPA, NY

ROTATING
SEASONALS 10

Ask your server for today's
selection!

REDS
PREDATOR 10/32 e

Cabernet Sauvignon, California

IRONSTONE 10/31

Pinot Noir, France

GEORGES DUBOEUF 10/32

Merlot, France

g

THE SHOW 10/32

Malbec, Mendoza Argentina

SPARKLING

Luca Bosio 10
Prosecco, Veneto ltaly
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