
 

 

 
 

 

 

 

 

Salads 
 

Grilled Chicken Caesar Classic with Romaine, 
Parmesan Cheese, Crispy Croutons  

and Anchovies   18 
 

Grilled Salmon Mixed Greens, Onion, Feta, Olives, 
Sliced Almonds, Capers and House Vinaigrette   18 

 
Grilled Steak* with Arugula, Heirloom Tomatoes, Red 

Onion, Blue Cheese and House Vinaigrette   2 0  
 

Burrata Caprese Heirloom Tomato, Burrata, Young 
Lettuce and Micro Basil with Walnut Vinaigrette and  

Balsamic Glaze   15 
 

 

Small Plates 
 

Grilled Salmon* with Mexican Street Corn, Heirloom 
Tomatoes and Lemon   18 

 
Grilled Chicken with Cilantro Pesto, Roasted Peppers, 

Lime, Mexican Street Corn and Tomatoes    17 
 

Crab Cakes with Arugula Salad, Lemon and Oil   22 
 

Catch of the Day with Mexican Street Corn, Heirloom 
Tomatoes and Lemon   23 

 

 

Flatbreads 
 

Jetty Flatbread Beef Brisket with Smoked Bacon 
Marmalade and Aged White Cheddar   17 

 
Grilled Chicken with Roasted Red Peppers, Cilantro 

Pesto and Provolone   17 
 

Burrata Caprese Cauliflower Flatbread with 
Tomatoes, Basil and Balsamic Glaze   16 

 

 

 

 

All menu pricing reflects cash payment.  
A 3% convenience fee will be applied to your bill when paying with a credit card.  

 

 

 

 

 

Consuming raw or undercooked meat, eggs and/or seafood can increase your risk of 

foodborne illness 

*These items may contain raw or undercooked ingredients 

 

Snacks 
 

Loaded Tortilla Chips with Guacamole, 
Salsa and House Made Beer Cheese  

Chicken   15  or  Beef Brisket   18 
 

Chicken Wings (6) Sweet Soy, Garlic 
Parmesan, Buffalo or Jetty Hot with 

Celery and Bleu Cheese   15 
 

Handhelds  
Served with Kettle Cooked Chips 

 

Jetty Burger* Smoked Bacon 
Marmalade and Aged White Cheddar   

18 
 

Chicken Sandwich Roasted Sweet 
Pepper and Provolone with White 

Truffle Aioli   16 
 

Crab Cake Sandwich Served with 
Arugula and Old Bay Mayo on Brioche   

22 
 

Pork Belly Bahn Mi Braised and then 
Seared Pork Belly in a Hoagie Bun with 

Pickled Veg, Cilantro, Green Onions and 
Hoisin Chili Aioli   18 

 

Sweet Potato and Avocado Wrap 
Spiced Sweet Potatoes, Avocado, 

Tomato, Arugula, Cilantro Pesto and 
Red Onion   15 

 

Jetty Roasted Brisket with Smoked 
Bacon Marmalade, Onion, Peppers and 

Provolone Cheese on Sub Roll   19 
 

Lobster Roll Steamed Lobster with 
Onion, Celery and Meyer Lemon Aioli   

22 
 

Jetty Turkey Club Wrap with Lettuce, 
Tomato, Bacon Marmalade and Cheddar 

Cheese   17 
 

Fish Sandwich Du Jour Ask Your Server 
for Our Latest Catch   20 



Cocktails 
 

House Cocktails   8 
Top Shelf Liquor Additional Charge 

 
Electric Lemonade   10 

Absolut Citron Vodka, Blue Curacao, Lemonade, 
Garnish with Lemon Slice 

 
Choose Your Mule   10 

(Moscow, Irish, Kentucky, Lime)  
Absolut, Jameson, Jim Beam, or Absolut Lime with 

Ginger Beer, Fresh Lime Juice, Lime Garnish 
 

Strawberry Lime Gin and Tonic   10 
Beefeater Gin, Fresh Strawberries, Lime Slices, 

Simple Syrup, Tonic 
 

Grapefruit Splash   10 
Absolut Grapefruit Vodka, Fresh Grapefruit Juice, 

Simple Syrup, Sprite 
 

Paloma   10 
Altos tequila, Fresh Lime Juice, Grapefruit Soda,  

Salt Rim, Grapefruit Slice Garnish 
 

Mai Tai   10 
Captain Morgan, Malibu Rum, Pineapple Juice, Fresh 

Orange Juice, Grenadine,  
Garnish with Cherry & Orange Slice 

 
Margarita   10 

Classic with Tequila, Triple Sec, Lime Juice, Simple 
Syrup, Sour Mix, Garnish with Salt Rim. 

 
Jetty Mojito   10 

Classic Bacardi Rum or Absolut Lime Vodka, Lime 
Slices, Mint Leaves, Simple Syrup, Club Soda 

 
Makers Mark Manhattan   13 

Makers Mark Bourbon, Sweet Vermouth, Bitters, 
Served Up or on the Rocks,  

Garnish with Cherry 
 

Bulleit Rye Old Fashion   13 
Bulleit Rye Bourbon, Orange Slices, Cherry, Raw 

Sugar, Top with Club Soda, Garnish with Orange Peel 
and Cherry 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

In the Can 

    Can 

      Michelob Ultra    4 

      Bud Light    4 

      Budweiser    4 

      Miller Lite    4 

      Great Lakes IPA    6 

      Rhinegeist Truth IPA    6 

      Columbus Bodhi Double IPA    7 

      Flying Monkey Juicy Ass IPA    9 

      Corona    6 

      Blue Moon    6 

      Down East Cider    6 

      Truly    6 

      High Noon    6 

      Brewdog Seasonal      6 

      Great Lakes Seasonal    6 

      Voodoo Ranger Seasonal    6 

     Brewdog AF Assorted (NA)    4 

Be sure to ask about our beers on tap! 

 

 
 

Wine 
                              

                                                    Glass/Bottle  

McNabb Ridge Pesca Dolce CA 8/30 

Carlo & Sylvia Moscato Piedmont ITA  9/32 

Hogue Late Harvest Riesling WA  8/30 

San Simone Pinot Grigio ITA  9/32 

La Espera Torrontes ARG           8/30 

Maryhill Winery Pinot Gris WA      10/36 

Sunday Mountain Sauvignon Blanc NZL  8/30 

House Chardonnay CA       8/30 

Barnard Griffin Chardonnay WA  11/40 

Fina Kika White Blend ITA   8/30 

Idle Grenache Rosé CA  12/49 

Hana Awaka Sparkling Peach Sake     10 

La Marca Prosecco ITA     9 

Row Eleven Pinot Noir CA 11/42 

House Merlot CA  8/30 

Burnside Road Sunset Red Blend CA     9/32 

House Cabernet CA 8/30 

Fransiscan Cabernet CA            11/42 
 

Buckets 
Served in a 32oz. Bucket!   

 

Magic Margarita     18 

Tequila, Triple Sec, Lime Juice and Simple Syrup 
 

Watermelon Lemonade     18 

Absolut Watermelon, Cranberry, Lemonade and Basil  
 

Sunset on the River     18 

Absolut, Malibu, Cranberry and Orange Juice 

All menu pricing reflects cash payment.  
A 3% convenience fee will be applied to your bill when paying with a credit card.  

 

 


