Jack's Seafood Shack
-The Beginning-

* Fried Green Tomatoes ................ 13
» topped with a spicy shrimp
and crab remoulade

*Cajun Style Shrimp 'n Grits ........ 12
» Lightly blackened gulf shrimp

over creamy cheddar and

andouille sausage grits

Flash fried Calamari .........c.c........ 1
» Hand breaded crispy fried

calamari tossed with mild

cherry peppers, lemon garlic

aioli

Steamed Clams ..., 12
» Fresh middleneck clams

steamed in a savory seafood

broth, garlic toast points

*Island Fish Dip w.coovvoovvce 10
» Locally caught fresh fish

smoked right here in the keys

served with assorted crackers

* Bucket 'O Shrimp ..o 16
» Key West pink peel and eats

cooked and chilled in our

secret blend of spices.

Order by the pound

Sesame Seared Tuna ........ccoo......... 12
> Fresh tuna medallions sesame
seared over Asian vegetables.

Yuengling Shrimp .........cccoooeee..e. 10/16
» Key West peel and eat pinks

steamed in yuenging beer.

Your choice of a half or full

pound

Conch Fritters
Lightly fried and served with House Honey mustard and Cocktail dipping sauces

10
-The In Between-
* Chef Vladka's Famous White Conch ChOWAEer ..o, 8
SOUP OF TNE DAY oo 7
ClassiC CaBSAr SAIAA ... oo 9

» Crisp romaine hearts, creamy caesar dressing and garlic croutons
Add Chicken, shrimp or steak for 5

Jacks Tomato and Mozzarella Salad ... 10
» Fresh buffalo mozzarella and beefsteak tomato slices, burgundy marinated red
onions and balsamic reduction

The Wedge SAIAQ ... 9

» Ice cold wedge of iceburg lettuce, crumbled bleu cheese, grape tomatoes,
bacon and red onion slivers

* Means we love it. We hope you will as well






