
*Consuming Raw or Undercooked Food May Increase Your Risk of
Foodborne Illness.

TACOS

LBNY

Bowls

BURGERS~ WRAPS~ SANDWICHES

MAINS

Buffalo | Jetty Style | Chipotle | BBQ | Nude                    15

WINGS 

Fresh Ahi Tuna: Avocado Crema, Sesame, Mango Salsa
Served over Wonton Chips.

Rib Eye Steak on Garlic French Bread 
Melted Mozzarella  & Fontina Cheese. 
Served With a Side of Au Jus Sauce &
 Boom Boom Mammy Mammy Sauce.

Jetty Dip Sandwich .....................................................26

Tuna Poke Nachos........................................................22
BEACH BITES

AREPAS

Jetty Rice Bowl or Wrap ...................................................................  15      
Chicken, Black Beans, Pico De Gallo, Cheddar Cheese & Avocado.
Island Time Bowl ...............................................................................  15       
Jerk Chicken Skewers Coconut Rice, Avocado & Mango Salsa.

Skirt Steak...........................................................................    9
Sweet Onions & Feta Cheese.
Pulled Pork...........................................................................  8
Crumbled Goat Cheese.
Jerk Chicken.........................................................................  7
Avocado & Cheddar Cheese.
Black Bean.............................................................................  7
Avocado & Cheddar Cheese.
                                                                    

Grilled Street Corn: Cotija Cheese & Lime.................   8
Shrimp Ceviche.................................................................  15
Beach Cakes: Shrimp Crab & Scallops .........................  12
Guacamole with Chips ...................................................  12
Baked Clams ......................................................................  12        
Bacon Wrapped Shrimp .................................................  11      
Coconut Shrimp (Or Grilled) .........................................  13    
Empanadas: Variety Please Ask Your Server..............  8
Fried Calamari .................................................................  12 
Chicken Fingers ...............................................................  10                               
Served with Fries / Buffalo or Jetty Style +1.50
Chicken Skewers .............................................................  12                       
Jerk Spiced / Garlic Parmesan / Hawaiian BBQ / Jetty
Style

Skirt Steak ............................................................................ 9
Pico De Gallo & Lettuce. 
Pulled Pork ..........................................................................  8                                                       
BBQ Pulled Pork, Rice & Cheddar Cheese.
Jerk Chicken .......................................................................  8                                                             
Cheddar Cheese, Pico De Gallo & Lettuce.
Black bean ...........................................................................  6                                                              
Cheddar Cheese, Pico De Gallo, Corn & Avocado.
Traditional Beef ................................................................  6                                                              
Cheddar Cheese, Lettuce & Pico De Gallo.

-  Served in Corn Tortillas -
Lobster Taco........................................................................  11
New England Lobster Roll Style Served With Roasted
Corn.
The Best Fish Taco on The Island!................................  9
Served in a Flour Tortilla: Fried~Grilled or Blackened.

Taco Salad .............................................................................................  15
Traditional Ground Beef, Avocado, Black Beans, Pico De Gallo,  Sour
Cream, Cheddar Cheese.
Served over Romaine Lettuce in a Tortilla Shell.
Jetty Salad ..............................................................................................  13
Arugula, Dried Cranberries, Beets, Walnuts, Goat Cheese & Honey 
Lime Dressing
Summer Salad .....................................................................................  12
Watermelon, Cucumber, Jicama & Thinly Sliced Red Onion Over 
a Bed of Arugula with Homemade Honey Lime Dressing

Add: Chicken +6 / Shrimp +8 / Steak +8

SALADS

Surf & Turf .............................................................................................  28
Skirt Steak & Grilled Shrimp
Served with Yucca & Sweet Plantains.
Pan Seared Salmon ............................................................................  25      
Rice, Mango Salsa. 
Marinated Skirt Steak ......................................................................  24      
Roasted Corn & Sweet Plantains. 
Rigatoni Ala Vodka.............................................................................. 18
Add Chicken + 7  ~Steak +8 ~ Shrimp + 8
Fish & Chips ...........................................................................................  17      
Fried North Atlantic Cod with Tartar Sauce, Coleslaw & Fries.
Build Your Own Quesadilla..............................................................  11      
Add Protein:
Chicken + 5 ~Burger +6 ~Pulled Pork +6 ~Shrimp+8~ Skirt Steak +8
Guacamole +2 / Bacon +2 / Pico de Gallo +1 / Black Beans +1

Jetty Burger...............................................................................................  15      
Beef or Turkey / Add: Avocado +2 / Add Bacon +2 
American Cheese, Lettuce, Tomato, Onions, Pickles & Coleslaw.
Lobster Roll .............................................................................................  22      
New England Style Lobster Roll on a Brioche Bun. 
Grilled Chicken Club............................................................................  17      
Mozzarella, Avocado, Bacon, Lettuce, Tomato, & Mayo on Toasted
Sourdough.
Cubano ......................................................................................................  15      
Pressed Pulled Pork, Ham, Swiss Cheese, Pickles & Chipotle Aioli.
Mahi Mahi Sandwich...........................................................................  18      
Blackened Mahi Mahi, Tartar Sauce, Lettuce & Tomato on a Brioche Bun
Grilled Cheese.........................................................................................  15
Melted Gouda and Fontina on Toasted Sourdough.
Crunchy Chicken Wrap.......................................................................  15
Bacon, Cheddar Cheese, Lettuce & Ranch. 
(Add Buffalo Sauce+1.50)
Chicken Caesar Wrap .........................................................................  14
Traditional Caesar Wrap with Crispy Croutons.

~Served with Fries~
or Sub House Salad + 2

Orgeanata | White Wine | Fra Diavolo                              15

MUSSEL POTS

SIDES

Cookie Skillet  $9  |   Molten Lava Cake $9
DESSERT

We would love to host your next party! Ask us
about our private party room and catering

options.

SPECIALTIES

blue point oysters             Little Neck Clams
Four for $9 Eight for $18                      Six for $8 Twelve for $14       

House Salad......................6
Sauteed Greens...............6
Sweet Plantains...............6
Tostones..............................6

Patatas Bravas....................7
Sliced Avocado..................6 
 Fried Yuca...........................6
 Coconut Rice.....................6



LBNY

Wine

Watermelon Jalapeño Mojito $14
Tito’s Vodka with  Jalapeño Watermelon & Mint 

Montauk Wave Chaser ....................      

6.4% IPA, Montauk, NY

Hell Or High Watermelon .................

4.9% Ale, San Francisco, CA

Brooklyn Summer Ale .....................

5% Sunny Pale Ale, Brooklyn NY

Kona Big Wave ................................    

4.4% Golden Ale, Hawaii

Golden Road Mango Cart ................ 

4% Mango Wheat Ale, CA

Barrier Money ..................................  

7.3% American IPA, NY

Sand City IPA ..................................  

6.5% Oops! | Hopped My Pants, IPA, NY

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

Guinness ..................................  9        

4.2% Stout, Ireland

Yuengling .................................  9        

4.5% Lager, Pottsville, PA

Rotating Seasonal Beers.......... 10

Cabernet Sauvignon Leaping Horse, CA ..........

Pinot Noir Georges Dubeoeuf, CA .....................

Merlot Georges Dubeoeuf, France .....................

Malbec Bouquet, Argentina ................................

Rose Chateau Ferry Lacombe, France.................

White

Chardonnay Stone Cap, WA ..............................

Pinot Grigio Leaping Horse, CA  ........................

Sauvignon Blanc Rapaura Springs, ....................

New Zealand

Sparkling                                          

Luca Bosio Prosecco Veneto, Italy  ...................         

Red | White  | Pink   

Pina Colada / Margarita  
Strawberry Daiquiri /Eye Opener

Glass $10 or Carafe $24 (Best For Sharing)

Budweiser .....................  

Bud Light .......................

Miller Lite ..................... 

Coors Light ....................

Michelob Ultra .............

Corona .............................

Corona Light ....................  

Amstel Light ....................

Heineken ......................... 

Heineken Light .................

Twisted Tea ...............................

White Claw ................................ 

High Noon ..................................

High Noon Tequila ......................

Surfside Tea / Lemonade ...........

Red Glass Bottle

$14

Sangria 

FrozenDrinks Add Floater +$3

Jet Fuel ................................................................................  15                                                                                   
Our Version of a Rum Punch with Coconut and
Spiced Rum, Peach Schnapps, Banana Liqueur,
Pineapple Juice
Cucumber Fizz ................................................................  14                                                       
Bombay Gin or Tito's Handmade Vodka, Muddled 
Cucumber, Lime & Mint Topped with a Splash of
Club Soda
Lemonade Refresher ....................................................  13                             
Tito’s Handmade Vodka & Lemonade.
The Jetty Mule .................................................................  14                                   
Tito's Handmade Vodka, Ginger Beer & Fresh Lime
Juice
Eye Opener........................................................................  14        
Sail Away Nitro Brew, Vanilla Vodka & Bailey's
Sexy Ginger ......................................................................  14                             
Jameson Irish Whiskey, Fresh Lime Juice &
Gosling's Ginger Beer
Aperol Spritz ....................................................................  14                          
Aperol Topped with Prosecco & splash of Club Soda
Espresso Martini ...........................................................  14                           
Freshly Brewed Espresso, Vanilla Vodka, Kahlua &
Bailey's

10

10

10

10

10

9

9

9

9

9

9

9

32

32

32

32

36

Spicy Cucumber Margarita................................................
Casamigas Jalapeno Tequila, Fresh Lime Juice & Simple
Syrup, with Sliced Jalapeno’s & Cucumbers
 
Valencia Orange Margarita ............................................... 
21 Seeds Valencia Orange Tequila with Muddled Limes, 
Oranges & Agave  

Grapefruit Hibiscus Paloma .............................................. 
21 Grapefruit Hibiscus Tequila, Lime juice with Soda &
Agave 

10

9

9

9

32

32

32

Draft Beers

Beer & Beverages Cans

Jetty’sTequila Cocktails

@JETTYLBNY
WWW.JETTYLBNY.COM

COCKTAILS
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