
Sarasota, Florida 
Elevation: 27’ 

Latitude: 27º N 
Longitude: 82º W 

SUMMER 2023 LUNCH

Starters 
Fried Calamari 18 

Banana peppers, harissa aioli 

Classic Shrimp Cocktail 22 
Dipping sauces  GF/DF 

Smoked Fish Dip 20 
Gulf fish, charred shallots, 

pickled vegetables 

Jack’s Fries  13 
Potato wedges, chives, parmesan, 

garlic aioli 

Ahi Tuna Poke “Nachos”*  23 
Ponzu dressing, avocado, sesame, 
scallion and crispy wonton chips 

C&C On Board 28 
A selection of artisan cheeses and 

charcuterie, olives, local honey, fruits
and crackers 

Soups 
Soup of the day  14 

Conch & Shrimp Chowder  16 

Jacks Classics 

Blistered Shishitos  15  
Anna Maria Island Bottarga  GF/DF 

Ceviche*  21 
Gulf fish, Shrimp, Bay Scallops, 
avocado, tomato, citrus juice,   

onion, jalapeno  GF/DF 

Crab & Fried Green Tomato   22 
Creole remoulade, Pico de Gallo, 

charred tomato vinaigrette 

Lobster Roll 37 
Maine Lobster, shaved chive,  

homemade brioche 

Shrimp & Grits 36
Smoked shrimp, andouille   

sausage, white cheddar grits  

Salads 
Local Baby Gems  16 

Honeyside Farms baby gems, local 
heirloom tomatoes, onions, feta 

cheese, Kalamata olives, cabernet   
vinaigrette  

Cobb 21  
Blue cheese crumbles, bacon,    

Avocado, grilled chicken, Tomato, egg, 
blue cheese vinaigrette  GF 

Caesar*  16 
Romaine hearts, young kale leaves, 

marinated white Anchovies,    
Castellano olives, garlic croutons,   

Parmesan Reggiano  

Summer Spinach 18
Spinach, Arugula, greens,  

Florida citrus, local farmers’ cheese 
curd, Almond pumpkin seed , granola 

salad enhancements 

organic chicken breast   13 

Grilled Shrimp  17    

Gulf grouper  26 

Maine lobster  22 

Fresh catch  MP 

Salmon  18 

Land & Sea 
Jack’s Fish Tacos 21 

Locally brewed “Zote” IPA beer 
battered Wahoo, Avocado, Jalapeno 

ranch slaw, flour tortilla 

Mahi Mahi Sandwich 29 
Tomato, herb aioli, Mango, red  

cabbage 

Fish and Chips 25 
Homemade tartar sauce,  

warm crushed peas 

Roast Turkey & Bacon 21 
Smoked Gouda, Tomato, Arugula, 

Fig jam, Ciabatta roll  

Roasted Cauliflower 22 
Cauliflower and chickpea tagine, 
tahini and kachumbari, grilled  

flatbread 

Black Angus Burger* 23 
Lettuce, Tomato, Red Onion, Pickle, 

choice of cheese 

Add bacon +4 

Jack’s Special 

We’ll let you know! 

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. 

HASHTAG: #JACKDUSTY  

INSTAGRAM: @JACKDUSTYSRQ 

*Consumer Advisory—consuming raw
or undercooked meats, poultry, sea-
food, shellfish, or eggs may increase

your  risk of  foodborne illness 

Any groups of six guests or larger are subject to an automatic 20% gratuity 

The Ritz-Carlton, Sarasota
1111 Ritz-Carlton Drive, Sarasota, Florida, USA, 34236

Tel: +1 941-309-2000

Market Price 

CLEAN SLATE
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