
FIRST COURSE
Soup 

Marco seafood chowder, chef’s soup of  the day, veggies chili

Salad 
Cj’s house salad, caesar salad. 

SECOND COURSE
The “Sizzle” Catch 

Chef’s creation of locally caught fresh fish, served with your choice of two sides.

Chicken Piccata
Lightly breaded chicken breast sauteed and prepared with a white wine, lemon-butter and caper

sauce, Served with your choice of  two sides 

Canadian Snow Crab Legs
One-pound cold water snow crab legs, served with your choice of  two sides. 

Add a shrimp skewer to any entree +$10 

THIRD COURSE
Killer Key Lime Pie GF

Light and creamy key lime pie in a butter gluten free graham cracker crust, served 
with fresh whipped cream 

Choc’late Lovin’ Spoon Cake 
Chocolate pudding between layers of  dark, moist chocolate drenched chocolate cake

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

CJ’s On The Bay 
3-COURSE DINNER • $29.00 PER PERSON

CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included

Marco Island 


