Casting Off
SHE CRAB SOUP a rich favorite that is legendary at this point! lump crab in a creamy
broth that is enjoyed no matter the time of year. we give it 3 thumbs up!

HUSHPUPPIES

fresh, handmade sweet cornbread bites fried to a golden
brown and served with our homemade honey butter. we
cooked up over a zillion of these puppies last year!

PARMESAN DUSTED CALAMARI

MAHI MAHI BITES

a generous portion of bite-sized mahi mahi, deep fried
and served with our homemade remoulade sauce

ORIGINAL PIMENTO DIP

crispy calamari dusted with parmesan cheese and served
with warm marinara and a lemon wedge

a shredded cheese blend mixed with chopped pimento
and robust spices. served chilled with pita chips for
dipping

HONEY SRIRACHA CALAMARI

SHRIMP TOAST

BLUE CRAB DIP

BUFFALO SHRIMP

crisp fried calamari tossed in our sweet and spicy honey
sriracha sauce then covered with fresh diced pineapple.
served with a side of ranch dressing

a creamy blend of blue crab, herbs and spices. served
chillled with pita chips for dipping

a creamy blend of jack and cheddar cheese, wild caught
east coast shrimp, fresh garlic and house seasoning.
served melted over toasted hoagie rolls

wild caught east coast shrimp lightly breaded, buttermilk
fried then tossed in our signature red buffalo sauce.
served with ranch dressing

CRISPY WINGS a full pound of our jumbo wings, perfectly seasoned and deep fried. served
plain or tossed in your choice of sauce. served with ranch dressing and celery sticks.

sauce choices | signature buffalo, spicy calypso, parmesan garlic, honey sriracha or sweet & smoky bbq

Signature Salads
SIGNATURE BUFFALO
CHICKEN SALAD

crispy romaine topped with tomatoes,
sliced onions, cheddar and breaded chicken tenders tossed in fiery red buffalo
sauce. bleu cheese dressing

JAKE SHAKE SALAD

wild caught east coast shrimp grilled with
our very own jake shake seasoning over
mixed greens, sweet cranberries, candied
pecans, feta cheese and roma tomatoes.
balsamic vinaigrette

JERK CHICKEN SALAD

mixed greens with a spicy jerk rubbed
chicken breast, tomato, bell peppers, black
beans, pineapple, cilantro and red onions.
honey mustard dressing

GREEK SALAD

crisp romaine lettuce topped with feta
cheese, cucumber, tomato, red onion, bell
pepper, black olives, pepperoncini &
banana peppers. greek vinaigrette

TROPICAL SHRIMP SALAD

Sandwich & Burger Board

choice of: french fries, kettle chips, superslaw, potato salad or fresh fruit

add smoked bacon • add cheddar, american, swiss, provolone or pimento cheese

GRILLED ANGUS BURGER* flame grilled angus burger served
on a toasted brioche roll with lettuce, tomato and onion

CHICKEN BREAST SANDWICH

house-seasoned chicken
breast served on a toasted brioche roll with lettuce, tomato and onion
[select: flame-grilled | blackened | fried ]

SALTY DOG PO’ BOY your choice of lightly breaded, buttermilk
fried flounder or wild caught shrimp. served on a toasted hoagie roll with
shredded lettuce, tomato and a side of remoulade sauce
SOUTHERN FRIED CHICKEN SAMMIE buttermilk fried
chicken breast covered with southern caviar (jalapeño-pimento cheese),
smoked bacon, lettuce, tomato, onion and sriracha aioli. served on a
toasted pretzel roll
KEY WEST GROUPER a lightly breaded, buttermilk fried grouper
filet on a toasted brioche roll with mixed greens, sautéed onions, swiss
cheese and a key lime aioli

THE ORIGINAL CHEESESTEAK shaved ribeye served on a
toasted hoagie roll with sautéed peppers, onions and melted provolone
cheese with horseradish aioli
CRAB CAKE SANDWICH our maryland-style, jumbo lump crab
cake served on a toasted brioche roll with lettuce, tomato, onion and a
zesty homemade remoulade

a bed of mixed greens with wild rice, roasted corn, mandarin oranges, pineapple,
black beans, cilantro, red onions, tomatoes, grilled shrimp and a lime wedge.
cilantro-lime vinaigrette

FRIED FLOUNDER SANDWICH a lightly breaded, buttermilk
fried flounder filet on a toasted brioche roll with lettuce, tomato, onion
and a side of our zesty homemade remoulade

GRILLED SHRIMP CAPRESE

MUSHROOM & SWISS BURGER* flame grilled angus beef on

THE CLASSIC CAESAR

THE BIG BUFFALO CHICKEN SANDWICH hand breaded,
fried chicken breast tossed in our signature red buffalo sauce. served on
texas toast with smoked bacon, lettuce, tomato, onion, pickle and ranch
dressing

wild caught east coast shrimp grilled with
jake shake seasoning and served over a
bed of mixed greens with fresh mozzarella,
roma tomatoes, onions and cucumbers
balsamic vinaigrette
crisp romaine lettuce tossed with homemade croutons and our caesar dressing.
topped with parmesan cheese

THE CAFE GARDEN

fresh mixed greens and romaine lettuce
topped with cucumbers, carrots, tomatoes,
onions, peppers and croutons

a toasted brioche roll with sautéed mushrooms, swiss, lettuce, tomato
and onions

BIG JAKE DOG a jumbo, hebrew national all-beef hot dog served
with french fries, a pickle spear and your choice of relish, onions or sauerkraut
add chili • add cheese

BLACK & BLEU BURGER* blackened angus beef on a toasted
brioche roll with lettuce, smoked bacon, bleu cheese fondue and fried
onion rings

salad add ons

FLOUNDER REUBEN a buttermilk fried flounder filet served on
marbled rye with melted swiss, sauerkraut and thousand islands dressing

dressing selection

SALMON BLT a lightly blackened salmon filet served on toasted
wheat with hickory smoked bacon, mixed greens, tomato and dill cream

available grilled or blackened
chicken • shrimp • salmon
balsamic vinaigrette • chunky bleu cheese
buttermilk ranch • honey dijon mustard
raspberry walnut vinaigrette • caesar
greek vinaigrette • cilantro-lime vinaigrette
*Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of food borne
illness, especially if you have certain medical conditions.

THE JAKEZILLA*

mesquite grilled prime burger topped with bacon, pimento cheese,
slow-cooked pulled pork, fried onions and drizzled with house made
bbq sauce. served with lettuce and tomato on a toasted pretzel roll!

Galley Favorites

BAJA TACOS

SHRIMP & GRITS

FRIED SHRIMP PLATTER

SALTY DOG FISH N CHIPS

CHICKEN FLORENTINE

SEAFOOD COMBO
PLATTER

choice of fried mahi mahi or wild
caught east coast shrimp served in
grilled tortillas with shaved
cabbage, pico de gallo, baja
cream and a side of wild rice 15

deep fried cheddar cheese grit
cakes covered with our andouille
sausage and bacon gravy, pan
seared wild caught shrimp and
diced green onion 20

southern style fried flounder
served with fries, superslaw,
hushpuppies, lemon, tartar sauce
and malt vinegar 18

grilled chicken breast covered
with sautéed spinach, roma tomatoes and a white wine and garlic
cream sauce. served with wild rice
and seasonal vegetables 16

HONEY SRIRACHA
SHRIMP TACOS

buttermilk fried wild caught east
coast shrimp tossed in our sweet
and spicy honey sriracha sauce.
served in grilled tortillas with
shredded lettuce, pineapple salsa
and cilantro cream 15

superslaw • french fries • fresh fruit • potato salad • wild rice
kettle chips • seasonal vegetables • sweet potato fries

Salad or Sandwich

PESTO MOZZARELLA FLATBREAD

pesto base, fresh mozzarella, roma tomatoes, fresh basil and parmesan
cheese on a crispy homemade flatbread 12

red sauce base, fresh mozzarella, roma tomatoes, pepperoni, sausage,
fresh basil and parmesan on crispy homemade flatbread with a balsamic reduction 14

SHRIMP SCAMPI FLATBREAD

olive oil and roasted garlic base, fresh mozzarella and grilled shrimp
baked on a homemade crispy flatbread with a squeeze of lemon 15

THE SWEET PIG

a sweet and savory base of bacon jam, feta cheese, caramelized
onions, hickory smoked bacon, fresh basil and a touch of balsamic 14

12 inch | 10.5
16 inch | 13.5
half moon | 8

PICK YOUR
TOPPINGS

12 inch | 1.75 each
16 inch | 2.25 each
half moon | 1.25 each

enjoy it on a bed of lettuce with tomato, onion &
cucumber or as a sandwich with lettuce & tomato on
a toasted hoagie roll, white, wheat, rye or wrap

CALIBOGUE SHRIMP SALAD since 1987

MEATY BRUSCHETTA FLATBREAD

PICK YOUR SIZE

lightly breaded & buttermilk fried
flounder, wild caught east coast
shrimp, fries, superslaw, hushpuppies, lemon, tartar sauce and malt
vinegar 20

Sides

Jake’s Flatbreads

Build a Pie

lightly breaded, buttermilk fried
wild caught east coast shrimp
served with fries, superslaw,
hushpuppies, lemon and cocktail
sauce 18

TOPPINGS

garden goodies

land & sea

we’ve blended this salad up with fresh shrimp
and spices, then mixed it into a creamy masterpiece. 14

JAKE’S CHICKEN SALAD a fresh, creamy

blend of diced chicken breast, celery, onions &
spices. 12

THE SANDWICH COMBO choose half a
chicken or shrimp salad sandwich and a cup of
She Crab soup 13
THE SALAD COMBO choose a small
caesar or house salad and pair it with a cup of
She Crab soup 12

Sweet Treats
HOUSEMADE SALTY
DOG ICE CREAM

handcrafted in South Beach!
ask what flavors we currently
have available 4

KEY LIME PIE

our classic recipe, not too
sweet & not too tart! 7

PEPPERONI JONES

JAKE’S SUPREME

red sauce | mozzarella
pepperoni | sausage
mushrooms | red onions
green peppers | black olives

BUFFALO CHICKEN

red sauce | mozzarella
pepperoni | italian sausage
ground beef | smoked bacon
canadian bacon

BBQ CHICKEN

BACON, SPINACH
& TOMATO

sweet & smoky bbq
mozzarella | cheddar
grilled chicken | red onion
smoked bacon

red buffalo sauce
mozzarella | cheddar
buttermilk fried chicken
smoked bacon | red onions
roma tomatoes

ISLAND CHICKEN

olive oil | roasted garlic
mozzarella | onions | spinach
bell peppers | artichokes
roma tomatoes | mushrooms

red sauce | olive oil
basil leaves
fresh mozzarella

CLASSIC WHITE

olive oil | roasted garlic | provolone
mozzarella | fresh parmesan

olive oil | roasted garlic
mozzarella | roma tomatoes
smoked bacon | spinach

SUPER VEGGIE

MARGHERITA

olive oil | roasted garlic
mozzarella | grilled chicken
banana peppers | cilantro
pineapple | spicy calypso

MEAT LOVERS

double the pepperoni
red onions | roasted garlic

CHICKEN BRUSCHETTA
red sauce | mozzarella
grilled chicken | basil
roma tomatoes | balsamic

Gourmet Half Moons
all half moons are
hearth baked, lightly
brushed with garlic
butter and served with
warm marinara and a
side of kettle chips

The Legend of Jake, the Salty Dog
Let’s go down south...to the beach! South Beach is the home of Captain John and his best friend,
Jake. John earned his living as a fisherman. Jake shared John’s love for the sea.
Early one Friday morning, John powered up their 36-foot fishing vessel and headed for the deep
blue sea. It was a good day for fishing. The flying fish were flying and the jumping fish were jumping.
A dolphin jumped so high that he was flying. A chorus of sea gulls sang their praises to a beautiful
day.
Jake sat on the back deck sorting their catch while John kept a watchful eye on a distant storm.
Suddenly, the sky began to darken and the wind whipped to 60 knots. Then out of nowhere, the Salty
Dog was slammed by a 20-foot rogue wave. Jake dug his paws into the deck and tried to fend off
the storm with his mightiest growl. But it was too late...the next 20-footer engulfed the small craft.
Jake and John were tossed into the raging sea. Jake instinctively swam to his master’s side. John
began to lose hope as he watched their boat sink to the bottom of the Atlantic Ocean, but...
Jake refused to give up. He paddled hard and headed in a westerly direction. Jake swam for three
days and three nights with John holding fast to his collar. Jake just kept going until he had paddled
all the way back to South Beach. Jake had saved their lives! Jake’s place in nautical history is assured.

