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eat fish - live longer

STARTERS

FRIED TOWN DOCK CALAMARI 12

mango-chile mojo, lime aioli

STEAMED PEI MUSSELS 18

thai curry- jalapefio, candied coconut, cilantro
chardonnay garlic- shallot, parsley, butter

SMOKED SALMON DIP 11

pastrami cured, créme fraiche, horseradish,
radish, fennel, lavosh cracker

JUMBO LUMP CRAB CAKE 21

herb buttermilk sauce, garlic tomato purée

CHARGRILLED OYSTERS 22 HALF DOZEN | 44 DOZEN

creole butter, grana padano cheese

AHI TUNA POKE* 17

sticky rice, spicy chile-peanut sauce,
avocado, crispy shallot, ponzu

SOUPS &
SALADS

JAX CAESAR SALAD 9 /16

little gems, croutons,
whole grain mustard dressing, grana padano
add white anchovies 2

THE WEDGE 8 /14

iceberg lettuce, crispy bacon,
point reyes blue, tomato, ranch

AUTUMN SALAD 9

shaved carrots, salted cucumber,
sawatch aged gouda, sunflower crumble,
champagne-tarragon vinaigrette

LOUISIANA CRAWFISH GUMBO 7/14

gulf shrimp, smoked andouille sausage,
rice, scallions

SEAFOOD CHOWDER 21

(made to order)
mussels, chopped clams,
fresh fish, shrimp, roasted garlic cream,
potatoes, carrots, bacon, okra

SIDES 6

FRENCH FRIES

BACON FAT CORNBREAD
HUSHPUPPIES

PORK BELLY COLLARDS

CRISPY GRITS & CAPONATA
MARINATED SEA ISLAND PEAS
GRILLED SQUASH

BAKED LOBSTER MAC 15

XC- 4

eat oysters - love longer

FISH HOUSE & OYSTER BAR

CHILLED SHELLFISH

OYSTERS ON THE HALF SHELL* MKT

please check the fresh sheet for our daily oyster selection

PEEL N’ EAT SHRIMP 12 «; pound /22 1 pound
ALASKAN KING CRAB 1 pound MKT
ALASKAN SNOW CRAB : pound 99

ICE COLD RAW BAR
PLATTERS
HOOK* 55

% # peel n’ eat shrimp, 6 emersum oysters, %4# snow crab

LINE* 110

1# peel n’ eat shrimp, 12 emersum oysters, 1% snow crab

SINKER* 225

1# peel n’ eat shrimp, 12 emersum oysters, 1# king crab,

CAVIAR

served with housemade potato chips, créme fraiche, chives

ISRAELI OSETRA CAVIAR* 10z - smooth, light salt, nutty, buttery finish 150
BOWFIN ROE* ~0z- small grain, buttery, briny 50
WHITEFISH ROE* 10z - small grain, clean, sweet 30

SEASONAL ENTREES

STUFFED TOMATO & QUINOA PILAF 21

marinated sea island peas, grilled squash, tomato garlic purée

ALASKAN HALIBUT 37

pine nut caponata, crispy anson mills grits, fried basil

NEW ENGLAND SEA SCALLOPS* 36

celeriac purée, roasted cauliflower, turnips, guanciale, arugula, puffed quinoa

CLAMS & SPAGHETTI 28

fresh tomato, garlic, calabrian chile, thick cut spaghetti

GRILLED VERLASSO SALMON* 28

sea island peas, fennel, charred rapini, local mushrooms, dill crema

MISSISSIPPI CATFISH 24
blackened or fried pork belly collard greens, hushpuppies, smoked tomato jus

GRILLED HAWAIIAN YELLOWFIN TUNA STEAK* 34

squash, fresh grated tomato, roasted kalamata olives,
sweet garlic purée

CENTER CUT FILET* 49

7 . [
sautéed corn and mushrooms, caramelized corn purée,
charred rapini, blue crab butter

NIMAN RANCH BURGER™ 16

lettuce, tomato, pickles, jax mustard, french fries
add fried oyster, fried egg, cheddar, blue cheese, or bacon — $2 each

MAINE LOBSTER ROLL 28

claw, knuckle and tail meat, herb dressing, cherry tomato,
butter toasted split-top roll, french fries

B salmon dip, white fish roe, ahi tuna poke )

Monterey Bay Aquarium

Seafogd Watch

*These items may be served raw or undercooked based on your specification, or contain raw or undercooked ingredients. Consuming raw or undercooked
meats, ponltry, seafood, shellfish, or eggs may increase your risk for foodborne illness. All menu items are made fresh daily and some ingredients may not
be listed. Please inform your server if you are allergic to or intolerant of specific foods and we are happy to make adjustments.
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JAX STRAWBERRY LEMONADE

strawberry vodka, lemonade, strawberry purée
EL BURRO
rosemary tequila, lime juice, agave, ginger beer

AUTUMN APPLE

apple vodka, apple cider, ginger simple, angostura, cinnamon

CUCUMBER LEMON PRESS
cucumber vodka, lemonade, soda

Q COIN

milagro silver tequila, cucumber, lime, agave, orange

VIEUX CARRE

rittenhouse rye, jacques brandy, antica vermouth, bitters

OLD FASHIONED

bulleit rye, angostura, sugar, cherry, orange peel

JAX G&T

house jones gin, honey simple, yuzu juice, tonic

SCARLET HEADER
annika jones vodka, st. germain, grapefruit juice

RISE & SHINE
spiced rum, bourbon, ginger simple, lemon, ginger beer

VESPER
tanqueray gin, new amsterdam vodka, cocchi blanc

CANELA OLD FASHIONED
milagro reposado, cinnamon simple, orange bitters

PEAR CIDER, stem cider 5.3% - co

LOVE THIS CITY PILSNER, denver beer co 5% - co

PURPLE HAZE RASPBERRY LAGER, abita brewing co 4.2% - co
ROCKY MOUNTAIN KOLSCH, upslope brewing 5.1% - co

TOP ROPE MEXICAN LAGER, the post brewing 5.0% - co

EL CORN AMBER ALE, the post brewing 4.5% - co

APRICOT BLONDE ALE, dry dock brewing 5.1% - co

WHITE RASCAL BELGIAN WHEAT, avery brewing 5.6% - co
COLETTE FARMHOUSE ALE, great divide brewing 6.5% - co
TOWNIE EASY DRINKIN IPA, the post brewing 6.2% - co
OKTOBERFEST, odell brewing co 6.1% - co

PIGGYBACK RIDES JUICY IPA, launch pad brewery 6.2% - co
BANG BANG DOUBLE IPA, station 2.6 brewing co 9.2% - co
GUINNESS IRISH DRY STOUT, guinness brewery 4.2% - ie

RAPHAEL DALBO PROSECCO veneto, it | NV

DOMAINE ST. MICHELLE columbia valley, wa | NV

WHITEHAVEN SAUVIGNON BLANC marlborough, nz | ‘19

CAPE MENTELLE SAUVIGNON BLANC margaret river, au | ‘18
KALTERN PINOT GRIGIO alto adige, it | ‘18

HESS CHARDONNAY monterey, ca | ‘18

SMOKE TREE CHARDONNAY sonoma county, ca | ‘16

LOUIS LATOUR ‘GRANDE ARDECHE’ CHARDONNAY burgundy, fr | ‘17

DARK HORSE ROSE ca | ‘1o
LUCIEN ALBRECHT SPARKLING BRUT ROSE alsace, fr | NV

SINEANN PINOT NOIR willamette valley, or | ‘19

TRUE STORY PINOT NOIR willamette valley, or |‘is

LA MONTESA GRENACHE - TEMPRANILLO rioja, sp | ‘17

AMALAYA ‘GRAN CORTE’ MALBEC salta, ar | ‘18

RENATO RATTI NEBBIOLO langhe rosso, it | ‘18

BENZIGER CABERNET SAUVIGNON sonoma county, ca | ‘17
DECOY BY DUCKHORN MERLOT BLEND sonoma county, ca | ‘18
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FISH HOUSE & OYSTER BAR

NICOLAS FEUILLATTE ‘BRUT RESERVE’ 187TML champagne, fr | NV
RAPHAEL DALBO PROSECCO veneto, it | NV

PIPER HEIDSIECK ‘CUVEE 1785’ BRUT champagne, fr | NV
ROEDERER ESTATE ‘LERMITAGE’ anderson valley, ca | ‘13
NICOLAS FEUILLATTE RESERVE BRUT champagne, fr | NV
TAITTINGER ‘BRUT LA FRANCAISE’ BRUT champagne, fr | NV
CHARLES HEIDSIECK ‘RESERVE’ BRUT champagne, fr | NV

DOMAINE DU CARROU sancerre, fr | ‘20

SINEANN marlborough, nz | ‘19

OYSTER BAY marlborough, nz | “20

ST. SUPERY ‘DOLLARHIDE’ ca | ‘1o

HONIG napa valley, ca | ‘20

DUCKHORN napa valley, ca | ‘19

SCHOLIUM PROJECT ‘PRINCE IN HIS CAVES’ ca |16

SCARPETTA FRIULANO friuli colli orientali, it | ‘17
DOMAINE DE LA PEPIERE MUSCADET sevre et maine, fr | ‘19
FOXEN ‘WICKENDEN VINEYARD’ CHENIN BLANC ca | ‘19

VAN DUZER PINOT GRIS willamette valley, or | ‘19

LA ENCANTADA CUVEE BLANC sta. rita hills, ca | ‘14

WILLIAM FEVRE ‘CHAMPS ROYAUX’ chablis, fr | ‘18

LES TOURELLES DE LA CREE 1ER CRU montagny, fr | “18
STAG'S LEAP ‘HANDS OF TIME' napa , ca | 18
STARMONT carneros, ca | ‘18

JORDAN russian river valley, ca | ‘18

ROMBAUER carneros, ca | ‘19

FREDERIC MAGNIEN ‘BOURGOGNE' fr | ‘17

SEA SMOKE ‘SOUTHING’ sta. rita hills, ca | ‘18
SINEANN PISA TERRACE central otago, nz | ‘16
APERTURE ‘UNLIKELY NATIVE’ ca | ‘16

CHEV russian river valley, ca | ‘18

HITCHING POST ‘HIGH LINER’ ca | ‘18
EMERITUS russian river valley, ca | ‘17

ALDEN ALLI sonoma county, ca | ‘16

MURGO NERELLO MASCALESE etna rosso, it | ‘17

ALLEGRINI CORVINA, RONDINELLA valpolicella, it | ‘14.

BANFI CHIANTI CLASSICO RISERVA rosso di montalcino, it | ‘17
CASTELLO DI VOLPAIA CHIANTI it | ‘19

LIONELLO MARCHESI BRUNELLO DI MONTALCINO it | ‘13
MARQUES DE CACERES ‘RESERVA’ TEMPRANILLO sp | ‘15
DOMAINE LA HAUT MARONE GRENACHE BLEND, fr | ‘16

VALL LLACH ‘EMBRUIX’ GRENACHE BLEND priorat, sp | ‘16
OWEN ROE ‘EX UMBRIS’ SYRAH yakima valley, wa | ‘19

IMAGERY CABERNET SAUVIGNON ca | ‘ro

OBERON BY MICHEAL MONDAVI CABERNET ca | “18

DUCKHORN MERLOT napa valley, ca | ‘18

PARADUXX CABERNET, ZINFANDEL-MERLOT ca | ‘17

ORIN SWIFT ‘8 YEARS IN THE DESERT’ ZINFANDEL BLEND ca | 18
APERTURE BORDEAUX BLEND alexander valley, ca | ‘15
RODNEY STRONG ‘SYMMETRY’ MERITAGE ca | ‘15

JORDAN CABERNET SAUVIGNON alexander valley, ca | ‘16

LORENZA GRENACHE, CARIGNAN, MOURVEDRE ca | ‘1o
RODNEY STRONG PINOT NOIR ca | ‘20

soctalize with us.
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