
FIRST COURSE
PEI Mussels

 Plump, Prince Edward Island mussels, gently steamed in a brown beer broth with garlic, shallots, tomato,
Chiffonade basil, & sweet cream butter

Tempura Shrimp
Four large crispy, tempura-battered Key West pink shrimp, set over a red Thai curry - coconut crème

Warm Brussel Salad
Roasted brussel sprouts tossed with crisp Fuji apple & thick-cut pork lardons

Goat & the Farmer
 Mix of  seasonal baby greens, with toasted pecan, shaved Bermuda onion, grape tomato, crisp Fuji apple &

crumbled chèvre cheese in a raspberry-champagne vinaigrette

SECOND COURSE
Blackened Florida Redfish

Lightly blackened domestic redfish, served over a bed of  dirty rice & seasoned red beans.
Finished with a creole style crawfish étouffée of  andouille sausage, okra, bell pepper, onion, crawfish tail & garlic

 Half Pound Shrimp & Grits
Half  pound (5) of  key west pink shrimp, herb seared. Served on a bed of  smoked cheddar, stone ground hominy

grits. Finished with a fricassee of  sweet corn, scallion, shallot, fresh garlic & beurre noisette (browned butter)
garnished with a fried egg & baby cilantro

 Char Grilled Mahi-Mahi
Marinated & char-grilled domestic mahi, served over a zucchini & yukon gold latke 

finished with a lemon & fresh herb puree

Sticky Chicken
 Half  of  a free range organic roasted chicken, dressed in a honey bourbon glaze & blasted in a 500-degree oven.

Served over a sweet potato-pecan hash & garnished with a grilled leek

THIRD COURSE
Chocolate Pecan Tart

House made chocolate pecan tart with quenelle of  vanilla bean ice cream & unsweetened clotted crème

Key Lime Tart
 House made key lime tart with classic whipped crème & lime caviar

Blueberry Bread Pudding with Whisky Butter Sauce
 House-made with rich brioche and fresh blueberries, this sweet and savory bread pudding is baked to golden

perfection and finished with a warm whiskey butter sauce

SIZZLE COCKTAIL + $8
Tropical Bay Breeze

Coconut rum, fresh pineapple juice & guava pureé 

THIS MENU CAN NOT BE COMBINED WITH ANY OTHER OFFER OR COUPON / DISCOUNT. NO SUBSTITUTIONS OR SPLIT PLATES.
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK  TO FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

September 3 - 30, 2025

Backwater Jacks
3-COURSE DINNER • $39.00 PER PERSON

CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included

@ Bonita Bay Marina - Bonita Springs


