
FRITTO MISTO 18 
Calamari, Bay Scallops     
Rock Shrimp, Lemon Aioli 

CLASSIC SHRIMP COCKTAIL 22   
Dipping Sauces  GF/DF  

SMOKED FISH DIP 20  
Gulf Fish, Crispy Shallots 
Barrel Aged Hot Sauce  

HAMACHI CRUDO * 26 
Leche de Tigre     
Tangerine, White Soy Gel 

DELUXE C& C ON BOARD 28 
A Selection of Artisan     
Cheeses & Charcuterie     
Olives, Local Honey     
Fruits, Crackers  

BLISTERED SHISHITOS 15             
Anna Maria Island Bottarga  GF/DF  

JACK’S FRIES  13    
Potato Wedges, Chives  
Parmesan, Garlic Aioli  V 

SOUP OF THE DAY 14      

TOMATO & ROASTED     
RED PEPPER SOUP  14 
Focaccia Croutons, Basil Oil, Parmesan 

We’ll let you know! 

MP 

LOBSTER ROLL 37 
Maine Lobster, Shaved Chive 
Homemade Brioche 

SHRIMP & GRITS 36 
Smoked Shrimp, Andouille Sausage 
White Cheddar Grits  GF 

CEVICHE* 21      
Gulf Fish, Shrimp, Bay Scallops 
Avocado, Tomato, Citrus Juice    
Onion, Jalapeño GF/DF  

CRAB & FRIED  22 
GREEN TOMATO 
Creole Remoulade, Pico de Gallo 
Charred Tomato Vinaigrette  

SPRING VEGETABLE    16             
Shaved Beets, Fennel, Radishes, Heirloom 
Tomatoes, Cucumber, Local Greens     
Herb Ricotta White Balsamic Dressing  

COBB  21      
Grilled Chicken, Blue Cheese Crumbles 
Bacon, Avocado, Tomato, Egg     
Blue Cheese Vinaigrette  GF 

ROMAINE WEDGE CESAR * 16 
Slab Bacon, White Anchovies     
Focaccia, Croutons, Parmesan Dressing  

LOCAL BABY GEMS   18 
Plant City Strawberries, Arugula, Farmers 
Goats Cheese Heirloom Tomatoes, Candied  
Pecans, Maple Apple Vinaigrette GF/V 

 

ORGANIC CHICKEN BREAST 13  

GRILLED SHRIMP 17      

GULF GROUPER 26 

MAINE LOBSTER 22 

FRESH CATCH  MP 

SALMON 18 

Salad 
ENHANCEMENTS 

Jack’s 
Clas s ic s

Sarasota, Florida 
Elevation: 27’ feet 

Latitude: 27º N 
Longitude: 82º W 

Salads 

JACK’S FISH TACOS    21 
Locally Brewed “Zote” IPA Beer     
Battered Wahoo, Avocado     
Jalapeno Ranch Slaw, Flour Tortilla 

AHI TUNA POKE BOWL   30    
Sticky White Rice, Edamame    
Avocado, Wakame Seaweed     
Shrimp Crackers     
Ponzu Sauce GF/DF 

FISH& CHIPS  25 
Homemade Tartar Sauce 
Warm Crushed Peas 

BLACK ANGUS BURGER* 23 
Lettuce, Tomato, Red Onion, Pickle 
Choice of Cheese 
Add Bacon +4 

ROAST TURKEY 21      
&  BACON HANDHELD 
Smoked Gouda, Bacon, Tomato     
Arugula, Fig Jam, Thick sliced multi 
grain toast  

LOCAL MUSHROOM        22 
BUCATINI  
Fresh Bucatini, Madeira Shallot Cream 
Herb Ricotta Parmesan  

Starters 

Soups 

At the helm, the watch 

keeper would record details 

of speed, distances, headings, 

etc., on a slate. At the beginning 

of a new watch the slate would 

be wiped clean. 

Jack’s 
s pec ials
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