EST 2014

WHERE GREAT

ALL DAY MENU

OPEN
Year Round

FOOD AND MUSIC COME TOGETHER

STARTERS

PAINT CAN NACHOS

house tortilla chips,
queso, black bean & corn
salsa, guacamole, pickled
jalapenos, in our Jetty
Paint Can | 15

add a protein | +$

THE EGG ROLLS

housemade; hand rolled egg rolls. Pick
your favorite or mix & match | 14

IRISH: stout braised corned beef,
aged cheddar, housemade honey
mustard

PHILLY CHEESESTEAK: shaved ribeye,
carmelized onion, American cheese
and house “wiz” sauce

NEW ORLEANS STYLE
GRILLED OYSTERS
local jumbo oysters,
grilled on the half shell, butter,
roasted garlic, parmigiana-
reggiano, with grilled bread

JUMBO CHICKEN TENDERS

crispy jumbo chicken tenders, with
“Jetty sauce” | 15

option

JETTY WINGS

dry rubbed, 4 whole wings, fried
crispy, housemade sauces | 14

choose from: mouthwatering:
buffalo / Mozambique / sweet chili
/ garlic parmesan / smokey bbq

PRETZEL TWIGS

soft baked pretzel sticks with steak
bomb dip | 13

FRIED PICKLES half doz| 22 doz| 36 W p&“\“

crispy dill pickles, house ranch for hs

dipping | 10 “““
WEEKLY

BLACK N BLUE STEAK BITES gLARLS!

house blackening spice, blue 5“

cheese cream, chive |14

JETTY COBB BEET ) @

mixed greens, crispy chicken, bacon,

avocado, pickled red onion, hard boiled SALAD ADDS
egg, crumbled blue cheese, house
ranch [ 18 GRILLED CHICKEN |9
STEAK | 10
GRILLED SHRIMP | 10
CAESAR @ oprion SALMON | 13

shaved parmesan, herbed
croutons, house caesar dressing | 10

red and golden beets, baby arugulaq,
orange, grapefruit, shaved radish,
toasted pistachio, local goat cheese
whole grain mustard vin | 12

HOUSE

mixed greens, English cucumber, grape
tomatoes, shaved red onion, aged
balsamic vinegar | 10

S0UPS

LOADED POTATO
smoked bacon, sharp
cheddar, chive sour cream

CUP|8 BOWL]| 12

CLAM CHOWDER )

made in house, clams, potatoes,
onion, celery, cream.

cup |8 bowl|12

TAKE IT HOME | QUART 26

ROASTED TOMATO
Roma tomatoes, queso fresco
“croutons,” herb oil

CUP|8 BOWL]| 12

THE RICE
BOWLS

steak tips | 13

BUDDAH ~/

English cucumber, soy roasted
mushrooms, avocado, edamame, pickled
vegetables, soft egg, Sriracha aioli | 12

PICK A PROTEIN chicken|9

grilled shrimp | 10

SOUTHWEST /'

black bean & corn salad, charred
pineapple pico de Gallo, guacamole,

salsa roja | 12

salmon |14 veggie burger | 8

781-319-2181
info@thejetty-marshfield.com

278 Ocean Street
On the Esplanade
Brant Rock, MA 02050

@

gluten free

&

vegan vegetarian



HANDHELDS

STEAK SAMMY

grilled skirt steak, carmelized onions &
mushrooms, baby arugula, horseradish aioli,
griddled ciabatta | 18

HADDOCK SANDWICH

fresh local Haddock, fried crispy, lettuce,
tomato, tartar, griddled brioche bun, with
fries |16

NASHVILLE HOT CHICKEN

spiced crispy chicken, lettuce, chopped
pickles & mayo, on a grilled brioche bun,
with fries | 14

CHICKEN BACON RANCH

grilled chicken, mixed greens, tomato, crispy
bacon, bacon-onion jam, house ranch, on a
brioche bun | 14

BAJA FISH TACOS (2)

crispy local haddock, charred pineapple
pico de gallo, pickled cabbage, spicy aioli
(has allittle kick to it), grilled corn tortilla | 15

ALL DAY MENLU

THE BURGERS

THE JETTY CLASSIC

8oz char-grilled burger,
American cheese, lettuce,
tomato, onion and house
pickles on a brioche bun,
with fries | 15

STELLA BLUE

80z char-grilled burger,
bacon-onion jam, blue
cheese cream, bourbon-
balsamic glaze, arugula, on
a brioche bun, with fries | 16

THE PATIO

twin 4 oz beef patties, American

cheese, shredded lettuce, diced
onion, housemade pickles, Jetty
Burger Sauce, griddled brioche

bun, with fries | 15

black bean patty, mixed greens,
tomato, pickled vegetables, vegan
sriracha "aioli,” on grilled Ciabatta,
with fries | 14

SMOKESTACK LIGHTNING

8oz char-grilled burger,
crispy local chorizo,
charred poblano peppers,
sharp cheddar, garlic-
tobasco aioli, on a brioche
bun, with fries | 16

@

gluten free buns
are available upon
request

STEAK TIPS ()

12 oz of house marinated and grilled tips,
mashed potato, seasonal vegetable | 24

BAKED HADDOCK

local haddock, Ritz Cracker crust, lemon
butter, mashed potatoes, seasonal
vegetable | 22

FISH N' CHIPS

local haddock, Narragansett lager batter,
jetty slaw and malt vinegar remoulade, with
fries | 22

MAINS

FRIED CHICKEN
crispy chicken, mashed potato, garlicy
green beans, country gravy, Studley family

cornbread |20

PAN SEARED SALMON )

vegetable fried rice, sesame green beans,
ginger-honey glaze, scallions | 22

STEAK & FRIES
grilled skirt steak, parmesan fries,
chimichuri sauce | 26

SIDES | b apple cider slaw / french fries / sweet potato fries / sauteed veg
side salad | +$2 choose house or caesar

WEEKLY SPECIALS

MON & TUES
$7 PATIO BURGER

WED

THURS

$1 RAW & $15 STEAK TIPS & FRIES
$2 GRILLED OYSTERS

CONSUMER ADVISORY  some items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, scafood, shellfish or eggs may
increase your risk of food-bourne illness. BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A
FOOD ALLERGY. Gluten Free options are indicated by (GF) beside menu items. As with any allergy, please clarify if you need GF based on a severe allergy or a

dietary preference.

781-319-2181
info@thejetty-marshfield.com

278 Ocean Street
On the Esplanade

Brant Rock, MA 02050

@ @ v

gluten free vegan vegetarian



