World-Famous
Hushpuppies 5
Boom Boom Shrimp

Served with our spicy boom boom sauce 12

Jumbo Shrimp Cocktail 9
Shrimp & Crab Fondue
Served with toasted ciabatta 13.5

Drunken Jack’s
Sautéed Shrimp

Served with a toasted baguette 13.5

Grilled Shrimp Skewer

Served over rice pilaf with Cajun horseradish
sauce (blackened for $1 extra) 13.5

Mediterranean Hummus Dip
Served with pita bread 8

Mozzarella Sticks
Served with marinara sauce 8

Loaded Potato Skins

Served with our housemade ranch dressing 9

Jumbo Wings

Ten wings served “hot” or “Theo Style” with our
housemade ranch or blue cheese dressing 12

Oysters on the Half Shell*
Half dozen for 12

Hand Breaded Calamari
Served with marinara sauce 11

Sesame Encrusted Ahi Tuna*

Served seared medium rare and sliced with seaweed
salad, pickled ginger and oriental sauce 15.5

Hand Patted Lump Crab Cake
Served with béarnaise sauce 11

Drunken Jack’s Sampler

Bacon-wrapped crab-stuffed shrimp, bacon-wrapped sea
scallops, blackened beef tips topped with a lemon butter
sauce and mini crab cakes topped with béarnaise sauce
(no substitutions) 16.5

Housemade Dressings: Ranch, Blue Cheese and Thousand Island.
In addition, we offer French, Fat-Free Italian, Honey Mustard and Oriental Sesame.

New England Clam Chowder 7.5
Low Country She Crab Soup 8
DJ’s Bountiful Salad Bar 11
Soup with Salad Bar 15
Blackbeard Salad

Herb-encrusted chicken tenders on a bed of mixed greens,
topped with cheddar cheese, hard-boiled egg wedges, crumbled
bacon, sliced cucumbers, grape tomatoes and topped with
crispy noodles 14

DJ’s Homemade Shrimp Salad

Mayonnaise based, loaded with tender creek shrimp and
tossed with onion, celery, eggs and spices. Served on a bed of
mixed greens with sliced cucumbers and grape tomatoes 15
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodborne illness, especially if you have certain
medical conditions.
Gluten Sensitive
Offering

Grilled Fresh Catch Salad

Your choice of tuna, salmon or mahi-mahi. Served on
a bed of mixed greens and crispy noodles, craisins,
cheddar cheese, sliced cucumbers, grape tomatoes and
sunflower seeds (blackened for $1 extra) 17.5

Add our salad bar for $4. Sandwiches are served
on a brioche roll with your choice of one side item:
French fries, sweet potato fries, rice pilaf, red skin
mashed potatoes or steamed vegetable medley.

Hand Patted Crab
Cake Sandwich

Bacon
Cheeseburger*

With lettuce, tomato and
onion 15.5

Topped with American cheese,
applewood bacon, lettuce, tomato
and onion 12.5

Grilled Local
Grouper Sandwich

Provolone
Mushroom
Cheeseburger*

With lettuce, tomato and onion
(blackened for $1 extra) 17.5

Topped with lettuce, tomato
and onion 12.5

Inlet Po’ Boys

Lightly fried seafood on a
toasted hoagie roll with lettuce
and tomato. Choose one of the
following: fish fillet, shrimp or
oyster 13.5

Jack’s Grilled
Chicken Sandwich

Topped with applewood bacon,
provolone cheese, lettuce, tomato
and onion 11.5

Half-Pound Angus
Cheeseburger*

French Dip

Topped with American cheese,
lettuce, tomato and onion 11.5

Our famous prime rib, shaved and
topped with melted provolone,
served on a hoagie roll with au jus 14

Mac’s Pulled Pork
BBQ Sandwich
With coleslaw 11.5

Grilled Portabella
Mushroom Sandwich
Topped with roasted red peppers and
provolone cheese. Finished with our
garlic aioli and lettuce, tomato and
onion 11.5

Grilled Chicken Wrap

Tender slices of chicken breast with
lettuce, tomatoes, provolone cheese,
roasted red peppers and our housemade
ranch dressing in an oven-toasted flour
tortilla 11.5

Cheesesteak Wrap

Strips of beef tenderloin, red and green
bell peppers, onions, mushrooms,
provolone cheese and our garlic aioli in
an oven-toasted flour tortilla 11.5

Our dinner menu is available during our lunch hours. Please see your
server for the full menu. Here are a few of our guests’ favorites.
All entrées include your choice of side item, our world-famous
hushpuppies and a trip to the salad bar.

Flounder Platter
Served fried or broiled
(blackened for $1 extra)
Small 24 Large 28

Fantail Shrimp Platter

Combo Platter

Choose 2 or 3 of the following: fish fillet, fantail shrimp,
oysters, sea scallops, crab cake or creek shrimp
(Limited to 1 crab cake and/or 1 fish fillet per platter, we do not
blacken our combo platter) 29

Served fried, broiled, sautéed or cold boiled
Small 22 Large 26

Chicken Finger Platter

Fried Oyster Platter

Fried Creek Shrimp Platter

Sea Scallop Platter

Sirloin Steak

(Served on the half shell for $3 extra)
Small 23 Large 27
Served fried or broiled
Small 26 Large 30

Served hand breaded and fried 16

Tender baby shrimp caught in the creeks, lightly
breaded and fried 22
10 oz. USDA Choice Angus sirloin aged
twenty-eight days for optimum flavor
(Jack suggests medium rare) 24

Unlimited Refills

Iced Tea (Sweetened or Unsweetened), Pepsi, Diet Pepsi,
Sierra Mist, Dr Pepper, Fruit Punch, Pink Lemonade,
Mountain Dew, Ginger Ale, Colombian Coffee (Regular or Decaf),
Hot Black Pekoe Tea (Regular or Decaf) 3
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions.
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