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Second, Course

Shrimp Tacos

House or Caesar Salad Blackened Shrimp, pineapple salsa & shredded cabbage in flour
tortillas, drizzled with Key Lime Aioli, served with black beans
Boneless Buffalo Chicken Bites and yellow rice

T4 Golden Fried & tossed in Buffalo hot sauce,
served with our homemade Bleu Cheese dressing

Jack’s Snapper
Chili-Lime breaded and golden fried Snapper, topped with our
homemade pineapple salsa & Key lime Aioli, served with yellow
Calamari rice and fresh sautéed vegetables

Tender Squid tubes lightly fried, served with a side of

Blackened Ahi Tuna*

Seared rare, Sliced thin & drizzled with our homemade Mango
Beurre Blanc, served with yellow rice and sautéed vegetables

D egs ert Mango Bango Chicken

Grilled Chicken breasts with our homemade Mango Bango

Homemade Key Lime Pie sauce, served with Yukon Gold mashed potatoes and sautéed
Homemade Coconut Cream Pie fresh vegetables

our homemade Banana Pepper sauce.

Upgrade Your Dinner Choice
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Stuffed Grouper  (+10) Lobster Cream Shrimp Fettuccine (+10)
" Fresh Grouper stuffed with Lump Crab meat, topped with Sauteed Shrimp & Fettuccine, tossed with our freshly
Parmesan cheese & Panko breadcrumbs, drizzled with made Lobster Cream Sauce, finished off with Parmesan
] Mango Beurre Blanc, served with yellow rice & sautéed Cheese & Garlic Bread

fresh vegetables
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