Wel come t o our Home aw

We, Curt and Jacquie Koon, joined the Marco Island community in February 2008
and were fortunate enough to purchase this wonderful restaurant and bar.
We are extremely appreciative to our loyal guests and our great employees for the support we have receive
We remain committed to providing you a great dining experience in a spectacular setiaking
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Enjoy your daily

Monday Thursday ' Saturday
bp / WQa al NBI NA26 Domestic Draft Beer $5/$8 Sangria (glass/carafe)

$2.25 Domestic Draft Beer lose Pc [/ WQAart coseNIi A A T $7 Mojito
bc / WQarTt eoseNIi A y A

Tuesday Friday L
Pc / WQa CNRISyabPogAllWQBMCRR2R2BEYSNIA G KSurdsly Ct 21 0 SNJ
$5/$8 Sangria (glass/carafe) Pc [/ WQAart cioseNIi A \71 \$5 Mimosa / Bloody Mary
" 1 $2.25 Domestic Draft Beer
Wednesday Y \ Brunch Items 11 am 2 pm

bp / WQ&

Ask about CJ’'s Featured Spiri

CJ’ s o0 n740 M Eolli®& 8agulevard, Marco Island, FL 34145
Reservations Recommended (239) 38H.1 www.cjsonthebay.com CJs@PalsPlaces.com
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j Starters and Lite Fare j
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served with a whole grain mustard sauce 13.99
Make it an entrée 23.99

Upside Down Nachos Little Neck Clams Tuna Tartar
Black beans, sweet corn, Steamed with white wine, Diced Ahi tuna tossed in a
chopped tomatoes, garlic, red pepper flakes ginger vinaigrette and garnished
Peppadew peppers, and and fresh tarragon with ginger hoisin sauce
avocado with housenade served with and wasabi aioli drizzle,
tortilla chips and garlic toast points 12.99 served with wonton crisps 12.99

melted Pepperjack cheese 8.99

CJ’'s Kobe Beef Minis
Kobe Beef Burgers with American cheese on a-oeeaited bun served with shestring potatoes
1 Burger 5.99 2 Burgers 7.99 -P&ck 20.99

Ma ke ‘ e rstatkedud | e Ma ke ‘' e-stacked'dpl e
Provolone Honey Chipotle hdzNJ aC! ah| { ¢
Cheese Wedges Chicken Wings Crispy Calamari
Coated with a special house Mild or Hot Honey Chipotle, Calamari rings, lightly
seasoning, fried until crisp served with celery sticks dusted and fried crispy,
and melty, served with and blue cheese with spicy marinara sauce
marinara sauce 7.99 12 pc 13.99 6 pc 7.99 and lemon 9.99
% Blue Cheese Golden Zucchini Coconut Shrimp
= Potato Chips Lightly dusted and crispy Lightly coated with
House made potato chips fried zucchini slices, coconut flakes, fried golden,
smothered with savory served with marinara sauce served with mango and sweet
blue cheese sauce and and Parmesan cheese 6.49 chili mayonnaise 11.99
Gorgonzola crumbles 7.99 Make it an entrée 19.99
Roasted Red S ———
Pepper Hummus Peel and Eat Shrimp
Accompanied by grilled Tender shrimp, cooked to order and served with
pita and marinated cocktail sauce and fresh lemon
Mediterranean vegetable$0.49 11b16.99 1/21b11.49

\

f New Menu Item We will add gratuity to all parties of 6 or more. I wQa { LSO
CONSUMER INFORMATION If you have chronic illness of the liver, stomach or blood or have immune disorders, you aiskaifgeesieus illness from raw
oysters or undercooked meat, and should eat all fully cooked. |IF UNSURE OF YOUR RISK, CONSULT A PHY SICI3N40(8gdtibrA@4tinistrative Code



% Mainland Entrées %
j (All served with salad, vegetable and starch of the day) j

Substitute a Baked Potato for only two dollars!

Grilled Ribeye 7( Bourbon and Brown Sugar
Premium aged Angus center cut Pork Tenderloin
10 oz. ribeye steak, trimmed and Grilled tenderloin of pork marinated
hand-cut, topped with tobacco onions and with Kentucky bourbon, brown sugar
served with red wine jus 26.99 and a bit of ginger and garlic 21.99
7§ Veal Scaloppine Roasted Aged Angus Prime Rib
Tender scaloppine of veal, sautéed and YAy3AQa [ dzi 6mc 210
finished with artichoke hearts, Serrano ham, vdzSSyQa /dzi omn 210
white wine, a touch of cream Available Monday, Thursday, Saturday
and a hint of truffle oil 22.99 (5 pnt close)

Filet Mignon 75 | WQ& [ 2NYA&AK 1S
Melt-in-your-mouth 8 oz filet mignon, Semi boneless Rock Cornish game hen
topped with Maitre d'hétel butter and rubbed with fresh herb butter and

a rich red wine Demi gla@9.99 roasted in the oven 18.99

-_—

Make it a Surf and Turf
Add full lobster tail 23 Add half lobster tail 16

\
Pasta
(Add a House Salad for 4.99 or Caesar Salad for 5.99)

Lobster Ravioli Roasted Vegetable Shrimp and Angel Hair
Tender pasta pillows Penne Tender shrimp sautéed
filled with a delicious Whole grain penne pasta tossed in garlic and olive oil

Maine lobsterstuffing, with roasted vegetables, tossed with angel hair pasta,
served with a light tomato cream grape tomatoes, artichoke grape tomatoes
sauce finished with a hearts, asparagus tips and a and fresh basil
hint of Pernod touch of garlic Reg 19.99 Sm 13.99
Reg 21.99 Sm 15.99 Reg 14.99 Sm 8.99
Chicken Fettuccini Seafood Linguini
Fettuccini with tender pieces Linguini tossed with baby shrimp, scallops, and calamari
of chicken, baby peas, Reg 18.99 Sm 12.99
roasted peppers and fresh basil
served in a creamy garlic sauce Yourchoice of housenade marinara saucepicy marinara
Reg 15.99 Sm 9.99 or a light white wine butter sauce

Entrees prior to 5pm subject to availabilityask your server for details
% New Menu Item Wanna Share? We provide the platextra sides available for 4 I WQa { LISOA
We will add gratuity to all parties of 6 or more.



Seafood Entrées

(All served with salad, vegetable and starch of the day)
Substitute a Baked Potato for only two dollars!

Ojg
Rum Butter Mahi Mahi
Succulent filet of fresh mahi,
flamed with dark rum,
finished with sweet butter and
roasted plantain20.99

75 Grilled Salmon and Mandarin Salsa
Fresh filet of salmon,
honeykissed and grilled,
garnished with a fresh mandarin orange
and cucumber salsa 20.99

Shrimp and Scallop Newburg
Tender shrimp and scallops,
gently poached in a light seafood and sherry
cream sauce, garnished with asparagus tips and
served in a crispy puff pastry bouche 21.99
(does not include vegetable or starch)

Seafood Combo
Onehalf lobster talil,
tender shrimp and diver scallops
broiled with Maitre d'hétel butter 35.99

CookYOURCatch
2 S0ff LINRPdzRf @ LINBLI NB
in a variety of delightful ways

14.99 per person with sides / 10.99 with out sides

Advance notice requested

Ojg
Lobster Tail

7 oz warmwater lobster tail,
broiled and served with
garlic butter and lemon 32.99
Twin Tails 53.99

Diver Scallops
New England diver scallops wrapped with
applewood smoked bacon and
served with a light brandy cream sauce 21.99

Tilapia Amandine
Delicate filet of local tilapia,
lightly battered and
finished with lemon
and toasted almonds 18.99

Vegetable Crusted Tuna
Ahi tuna coated
with fresh vegetables,
seared rare and accompanied by
roasted red pepper aioli 19.99

By popul ar demand ..
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lump crab cakes served with a
whole grain mustard sauce 23.99

-

Daily Entrée Specials
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with featured drink pairings!
Ask your server for details

Our menu features bread hand crafted by Artisan Bread Company in Bonita Springs

T New Menu ltem

Entrees prior to 5pm subject to availabilityask your server for details
Wanna Share? We provide the platextra sides available for 4 /I WQa { LISOA

We will add gratuity to all parties of 6 or more.



@5 Salads and Soups @5

Mimosa Salad Caesar Salad Gorgonzola Salad
Spring greens Crisp Romaine lettuce tossed witl Spring greens
topped with baby shrimp, Caesar dressing, croutons and with crumbled Gorgonzola
mandarin oranges, parmesan cheese cheese, grape tomatoes,
grape tomatoes and toasted Reg 8.99 Sm 5.99 Kalamata olives and
macadamia nuts toasted sunflower seeds
with HoneyDijon dressing Make it with peppery Parmesan dressing
Reg 13.99 Sm 8.99 Al Entrée Reg 10.99 Sm 7.99

Add Ahi Tuna Filet 6 Add Chicken Breast 5 Add Shrimp 7 Add Salmon 8 Add Crab Cal

Spinach Salad House Salad /| WQa ¢NRLAOI €
Fresh strawberries, almond Spring greens with Mango, avocado, shrimp,
brittle, red onion, boiled eggs,  grape tomatoes, cucumbers and boiled eggs, bacon, tomato,
radishes with an orange red onions with our house made  feta cheese over baby greens
poppy seed dressing citrus vinaigrette with house citrus vinaigrette
Reg 9.99 Sm 6.99 Reg 6.99 Sm 4.99 Reg 14.99 Sm 9.99

Dressing served on the side
Available Dressings: House Citrus Vinaigrette, Peppercorn ParmesamnDHioneBalsamic Vinaigrette,
Orange Poppy Seed, Caesar, Blue Cheese, Thousand Island, Ranch, Oil and Vinegar

Nicoise Salad
Fresh salad of grilled Ahi Tuna filet garnished with haricots verts, Kalamata olives,
new potatoes, tomatoes, red onions, and boiled eggs served with our house citrus vinaigrette 16.99

/| WQ& { 2 dzLJa
Bowl 6.99 Cup 4.99

Seafood Salad

R s Delicious, locally grown tomato
Marco Island Seafood Chowder KS ¥ Qa a S\f ¢ \ 2 YstuBell with a salad of

fish and shellfish in a zesty seafood tomato broth shrimp, scallops and calamari 12.99
Chef ' s So ujphefinéstingtedient® a y
prepared in house

[ WQ aAlcbhly¢ Drink Selections

San Giorgio Coffee 2 Café Mocha 4 Acqua Panna Spring Water Reg 6, Sm 3
Hot Chocolate 3 Café Latte 4 San Pellegrino Sparkling Water Reg 6, Sm 3
Espresso / Cappuccino 4 Café Vanilla 4 Soda / Iced Tea / Lemonade / Arnold Palmer 2
Double Espresso 7 French Vanilla 4 Juice (Apple, Cranberry, Orange, Tomato) 3
; _ IBC Root Beer 3
{ The_ Republic of TeaOrganic and J Red Bull (Regular/Sugar Free) 5
exotic teas from around the world 5

New Menu Item Wanna Share? We provide the platextra sides available for 4 I wQa { LISOA
We will add gratuity to all parties of 6 or more.



Sandwiches

(All served with either Idaho Fries or Fresh Fruit)
Substitute Onion Rings or Side House Salad for only a Dollar

4 4

Fish Sandwich /| WQa f 018y Chidwd@n B&hdwich 0
Fish filet, breaded and fried, Sandwich Grilled chicken breast
served on a baguette Our slowroasted aged Angus  dressed with applewood smoked

dressed with tartar sauce, lettuce prime rib, lightly blackened and bacon, tomato, pepperjack cheese

and tomatoes 12.99
Also served grilled or blackened
upon request

Fish and Chips
Lightly battered and fried fish strips
served with tartar sauce,
and fresh lemon 9.49

[/ WQa 2 NJ LJa
Shrimp Chilled baby shrimp seasoned
with garlic, olive oil and herbs, diced tomatoes,
Peppadew peppers and chipotle mayo 9.99

Mediterranean Chickenm Grilled chicken breast,
feta cheese crumbles, Greek olive tapenade
and roasted red peppers 9.99

Veggia Hummus, Greek olive tapenade,
artichoke hearts, Peppadew peppers, tomato and
micro greens 9.49 add feta 1.5 add chicken 5

Plizza
(Add House Salad for 4.99 / Caesar Salad for 5.99)
Cheese Pizza Meat Pizza
Housemade Italian sausage,
marinara sauce and pepperoni,
mozzarella mozzarella cheese
cheese 7.99 and marinara

sauce 10.99

Ask your server about our Daily Drink Specials
and our Featured Spirits of the Week

‘ New Menu Item

served open faced on garlic toast
topped with tobacco onions 13.99

Philly Cheese Steak
Shaved prime rib,
sautéed onions and
American cheese 9.99

and avocado served on a
whole wheat bun 10.99

Chicken Fingers
All natural tenderloin of chicken
served with Barbeque sauce 8.49

| WQa tFYAYAaZ

Turkeyt Thinly sliced overpasted turkey breast,

fresh apple, brie, applewood smoked bacon
with walnut and golden raisin pesto 9.99

Cubart Slow roasted pork, ham,
Gruyere cheese, mayonnaise, mustard
and pickle 10.99

CJ’s ArtisanChsdadarl | ed
Gruyere, and Smoked Gouda with applewood
smoked bacon and fresh vinge tomato 8.99

Burgers

(All served with either Idaho Fries or Fresh Fruit)

Wanna Share? We provide the phatextra sides available for 4

Buffalo Burger
Hearthealthy
all natural buffalo
burger with lettuce,
tomato and
onions 11.99

Beef Burger
One half pound of
Angus ground chuck
with lettuce, tomato
and onions 9.99

Add Cheese (Bmerican, Cheddar, Swiss, Pepperjack)
Add Sautéed Mushrooms / Onigh#alapefiod.5
Add Applewood Smoked Bacon 2

I WQa

We will add gratuity to all parties of 6 or more.

{ LISOA
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Martinis 8 Starboard Strawberry
Mangolicious Weatherly Watermelon
Maritime Manderin  Cosmos 8

Tropical Banana /| wWQa [ 2ayYz2

@%'Cg Bacardi Superior Rum muddled with lime,
sugar and mint topped with soda 9

Crisp and Refreshing Flavors! Pearafusion / WOQa 2AfR / 23&°

Apple Adrift Ravished Raspberry
Pom Pom Tini Passion Peach
Caribbean Pineapple Orange Overboard

Classic, Limon, O, Grand Melon, Peach, Dragon
Berry, Razz, Torched Cherry or Apple

Margaritas - h /] WQa {A3JVIGdz2NB  al

/ WQa a | (Cl&sicNStrawbetry,
Raspberry, Mango, or Caribbean) 8 Céb Blood Orange Margarita Patron Citronge,
© Blood Orange puree, sour and

Golden Margarita Herradura Reposado Tequila, splash of OJ and fresh lime 11
Cointreau, sour and splash of OJ and fresh lime 10 Add a Grand Marnier Floater for 2
Frozen Drinks Premium Matrtinis
| WQ&a CNRI Sya o/ 2t Rl Rdylifme Rinpatdé Wahilla Vodka, Licor 43,
(Classic, Banana, Mango, Peach or Strawberry) 8 Lime Juice, Island Oasis Ice Cream 9.5
Espresso Pinnacle Vanilla Vodka,
Add a Bacardi Select Floater for 2 Godiva Dark, Shot of Espresso 10.5

Lemon Drop Martimt  Grey Goose Citron Vodka,
Frozen Mudslide Y Kt dzI  / 2 F FSS [ A [Jrijg2 S&E, LemorhJUic &vith & Sugared rim 9.5

Vodka, and Island Oasis Ice Cream 9 Blue Martinit KetelOne, Blue Curacao,
Dirty Banana Bacardi Select Dark Rum, Kahlua, Pineapple Juice, Peach Schnapps, Sour Mix 9.5
Island Oasis Banana 9 Blood Orange Martini Crystal Head Vodka,
Hummen Bacardi Superior Rum, Kahlua N Triple Sec, Blood Orange puree 11.5
and Island Oasis Ice Cream 9 S Washington Apple Crown Royal,
Kahlua Colade Kahlua, Bacardi Superior Rum, Is- & A Apple Schnapps and Cranberry 9.5
land Oasis Pina Colada 9 : Chocolate Martint  Chocolate Vodka,
Frozen Alligator Midori Melon, Island Oasis Co- Pinnacle Vanilla Vodka, Godiva 10.5
lada and Island Oasis Ice Cream 9 Whipped Chocolate Martini Van Gogh
Miami Vice Bacardi 151 Rum, Chocolate, Pinnacle Whipped Cream Vodka,
Pina Colada, Strawberry Daiquiri 10 Island Oasis Ice Cream 9.5
Dreamcicla Licor 43, Amaretto, Yellow Brick Road Ketel One Oranje,
OJ and Island Oasis Ice Cream 10 splash of Woodford Bourbon, Apricot Brandy

and a splash of OJ 10.5

Join us for Happy Hour Daily from 4 gn¥ pm
Yes, that igverydayand everywhergoutside bar, inside bar, inside restaurant)

Beer (Draft / Bottle) Wine Liquor
Domestic Beer 2.25/2.5 White House Wine 3.25 House Drinks 3.75

Imported Beer 2.75/ 3 Red House Wine 3.25 Call Vodka/Gin/Rum Drinks 4

- Call Scotch/Whiskey Drinks 4
Ask about other Daily Drink Specials and Featured Spirits! g hy GKS w201 aé«k ¢

L
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Cabernet Sauvignon

Kendall JacksonCAbot 36, gl 9.5 Sterling Central Coast Ci#ot 32 gl 8.5
Starmont (Merryvale) Napa Valley Cidot 38 gl 11 Crane LakeCAbot 22, gl 5.5
Cakebread CellarfNapa Valley Chot 78 FranciscanNapa Valley CAot 49 gl 13
Crane LakeCAbot 22 gl 5.5 Silver Palm Northern CAbot 36
Bennett Family Russian Rivdiot 39 gl 11 Silveradq Napa Valley CAot 65
Iron Horse EstateRussian RiveCAbot 34 — L Felipe Reservy&hilebot 28
CastlerockCentral CoastCAbot 28 gl 7 —) Penfolds Koonunga Hill Australiaot 30 gl 7.5
Newton, SonomaCA bot 48 Clos du ValNapa Valley CBot 55
Truchard,Carnerosot 65 School HousgAlexander Valley Cot 89
Louis JadqgtPouilly Fuisse Franbet 50 Frei Brothers Reservélexander Valley Cidot 45
Louis JadatPuligny Montrachet Francbot 8% Hess CollectiopNapa Valley Chot 79
Merlot
Nobilo, New Zealanthot 28 gl 7 mﬁa Crane LakeCAbot 22 gl 5.5
Kenwood CAbot 29 gl 7.5 é Sterling Central Coast Ci#ot 32 gl 8.5
Redcliffe New Zealandbot 26 gl 6.5 @@ Guenog CA bot 29
Craggy Rangéew Zealandbot 45 C N2 3 Q &aph &lleybot 49
White Haven New Zealandbot 42 x Chalk Hill Sonoma ChAot 79
Steele Shooting Stat,ake Countyot 39 gl 10
Pinot Noir
CastlerockWillamette Valley ORot 42
Altanuta, Alto Adige Italyot 37 gl 9.5 Smoking LoonCAbot 26 gl 6.5
Mezza Coronaltalybot 29 gl 7.5 Pepperwood CA bot 22 gl 6
Pighin Friuli Italybot 34 gl 9 Mark West CAbot 34 gl 9
Santa Margherita Italybot 48 gl 12.5 Firesteed Willamette Valley OBot 48
Placidq Italy bot 22 gl 6 Lange Willamette Valley OBot 54
King EstateORbot 39 gl 11 SequanaSanta Lucia Cidot 63
Shiraz
Blue FishPfaltz Germanyot 22 gl 5.5 Peter LehmannBarossaustraliabot 28 gl 7
Helfrich, Alsace Franckot 44 t Sy T 2AusRdlidbot 22 gl 6
Schloss Vollrads3ermanybot 41 Fess Parker Big Egsyanta Barbara Q#ot 34

Oceana CAbot 32 gl 8
Chianti/ltalian Reds
Ruffino, IL Ducale Italigot 39 gl 12

Beringer, CAbot 24, gl 6 Chianti, Caposaldo lItallgot 28 gl 7
Toad Hollow Sonoma CBot 28 gl 7.5 Chianti Classicd / I a0 SthotB4BpN! £ 62 € |
Masi, Baby Amerone Italyot 39
Zinfandel
Peachy Canyon Incredible Re@Abot 22 Malbec
Renwood,Sierra Foothillot 34 Finca El PortilloMendoza Argentin&ot 32 gl 8
4 Vines BikerPaso Roblekot 49 Filus,MendozaArgentina, bot 36
7 Deadly ZinsCAbot 45 Tierra SecretaMendoza Argentinaot 38
Gluttony, CAbot 92 Salentein Mendoza Argentindot 42

Tilia, Argentinabot 28 gl 7
Pascual ToseArgentinabot 30



