Great Starters!

Sweet Domestic Calamari done your way!
Plain deep fried w/ cocktail sauce & lemon 8.95
Sautéed Fried -fried & tossed w/ fresh red & Yellow roasted peppers & garlic sauce 9.95

Portuguese style fried & tossed w/ artichokes, red peppers, kalamata olives & Ed’s marinara Sauce,
topped w/ fresh feta cheese 12.95

Naked No breading, just tender delicate squid sautéed in our light marinara, black olives, peppers 10.95

Farmed Prince Edward Island Mussels 11.95

* Steamed Plain w/ drawn butter * Sautéed in Mr. O’s own marinara sauce

* Sautéed w/ diced shallots, parsley, & diced red roasted peppers, white wine and butter *

Jake’s Original Hand cut Onion Rings full order 7.95 1/2 Order 5.95
Clam Chowder cup 4/bowl 6 * Lobster Bisque cup 5 bowl 6 * Haddock Chowder cup4/6
Buffalo Shrimp or Fish Tenders! deep fried & tossed in our own spicy sauce served w/ celery & Blue Cheese! 7.95
Maria’s Pan seared Crab Cakes 2 cakes made with real lump crab, served with our own chipotle dipping sauce 11.95
Jumbo Shrimp Cocktail Crisp Jumbo (U-12) shrimp, served w/ spicy cocktail sauce 2.25 ea.
Cajun fried Popcorn Shrimp baby shrimp single dipped & deep fried golden brown 7.95
Sautéed Swordfish “Tips” All white “tenderloin tips” of swordfish sautéed in Cajun sauce 10.95
Steamers! Fresh northern Maine steamers served with broth and drawn butter market
Seared Ahi Tuna  #1 sushi quality seasoned and quickly seared, sliced & served w/ ponzu and seaweed salad market priced
Jake’s Raw Bar (uild your own plattert)
Oysters (seasonal varieties) 2.25 ea. Little neck Clams (either Canadian or Capes) 1.50 ea.
Sautéed Littleneck Clams sweet clams sautéed in olive oil, chorizo, garlic, marinara, and roasted peppers 12.95

Jumbo Lump Crab & Shrimp Cocktail

Fresh Jumbo Lump Crab & 2 Jumbo Shrimp over lettuce with our spicy cocktail sauce and fresh lemon 14.95

Endive Salad
Crisp fresh Endive, Maytag blue cheese , crisp green apple, toasted almonds tossed in our garlic dressing 7.95
Caesar Salad
Romaine tossed in Caesar dressing, garlic croutons & freshly grated parmesan cheese (anchovies optional)  6.95
Garden Salad
Fresh romaine & iceberg with tomatoes, cucumbers, & carrots served w/ choice of dressing 5.95
Seaweed Salad

Great mix of farmed seaweeds, Soy, Spices and toasted Sesame oil. Great as a side with our grilled fish! 4.95




Jake's Entrée Salads

Served topped with your choice of one of the following Items

Lightly Cajun Swordfish “fillet” 17 * Lightly Fried Calamari 16 * Lightly seasoned &~ Broiled Tilapia 17

Lightly seasoned & grilled Jumbo Shrimp Skewer 17 * Jumbo Lump Crabmeat (Boz) 24" Light Cajun Seared Ahi Tuna 22
* Seasoned & grilled Chicken Breast 15 * Freshly Picked Lobster Meat 32°  Buffalo style fried Shrimyp 16

Seasoned Grilled Salmon Fillet 17
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(lassic Caesar Salad

Fresh, crisp, romaine tossed with our own Caesar clressing, crispy 8arlic croutons, and {reshlg 8ratec1 parmesan cheese (anchovies optional)

Jake's Mediterranean Salad

Fresh field greens, oven roasted yellow & red peppers, kalamata olives, grilled artichoke hearts, red onion, tomato,
& feta served with our creamy balsamic vinaigrette or dressing of your choice on the side

Babg Spinach Salad

Fresh baby spinach topped with dried cranberries, candied walnuts, crumbled imported May tag Blue cheese & avocado

served with a side of our creamy balsamic vinaigrette dressing or dressing of your choice on the side

Jake's Fried Favorites

Jake’s Fry's in Trans Fat Free Frying Oil!

All of our fried foods can be breaded with gluten free rice flour, we do however still fry in the same fryer as our regular breading mix.

Fish & Chips

Scrod (maybe Cod or Haddock) 17 * Tilapia 15 * Pollock (sweet, in the haddock & cod family & more sustainable) 15
Clam Strip Platter sweet and tender 15.95
Deep fried Sea Scallops Platter fresh “dry” seas fried just right, bursting with flavor! ~ market
Fried Shrimp Platter 12 large shrimps deep fried & served with your choice of sauce  16.95
Clam Platter “Best on South Shore 2010”! fresh, small bellied clams from the cold, clean waters of northern Maine! market
Deep Fried Oyster Platter fresh east coast select oysters lightly breaded and quickly fried 18.95
Cajun Popcorn Shrimp Platter same delicious shrimp as the appetizer, just as a meal! 15.95

Calamari Platter tender domestic squid fried golden brown 15.95
J ake’s Seafood Platter a heaping mix of scallops, shrimp, clams, and haddock or fish  21.95

Fish Sandwich on a fresh brioche roll (toasted on request)
Haddock or COd (whichever is avail.) 12 Tllapla 10 POHOCk 10
Above fried dinner come with Cole Slaw and French Fries. Feel free to substitute another starch for the fries at no additional charge,

Please add 1.95 to sub a side garden salad for the Cole Slaw and 1.25 to sub Onion Rings for the fries

~ Fresh Baked Rolls Served on Request ~

Consuming Raw or undercooked Shellfish, Fish, or Meats may cause harmful health related problems for some individuals
Before placing your order, please inform your server or one of our managers if a person in your party has a food allergy.

Jake’'s has a comprehensive allergy protocol in place
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* Seafood N Pasta *

Pastariffic Swordfish
Fresh sword “fillet” Cajun grilled & tossed in our spicy sauce with diced tomatoes over linguine 18.95

Shrimp & Scallops in White Sauce

Shrimps & Scallops sautéed in parmesan cream sauce tossed w/ imported sun dried tomatoes & penne pasta 19.95

Calamari Marinara
Sweet & tender domestic squid sautéed in Ed’s fresh marinara sauce served over linguine  17.95

Grilled Chicken &° Broccoli over Penne

Fresh boneless chicken breast seasoned, grilled & tossed in our white parmesan cream sauce
with imported Red & Yellow Sundried Tomatoes, broccoli & tossed with Penne Pasta 17.95

Shrimp & Scallop Pesto

Shrimp & Scallops Sautéed in our Pesto of fresh basil, pine nuts & Romano cheese, over penne pasta 19.95

Mussels Marinara
Fresh, plump farmed mussels sautéed in Ed’s delicious marinara sauce and served over linguine 17.95

Cajun Shrimp
Tender large shrimp sautéed in our spicy Cajun sauce with diced tomatoes and served over linguine 18.95

Lobster Ravioli

Delicate pastry with lobster and ricotta cheese served with our freshly made lobster sauce 22

Above Pasta dishes come with your choice of garden salad or Cole slaw
All of our pasta dishes are available served over Whole Wheat penne for an additional 2
A side Caesar may be substituted for a garden salad for an additional 1.95

: Sanclwiches '

Grilled “Fillet” of Swordfish Sandwich 1295
Fresh Swordfish “{illet”, lightly Cajun grilled & served on our fresh brioche roll

w/ lettuce, tomato, &~ your choice of sauce

Jake's Original Lobster Roll Market priced

Our signature sandwich! We hand pick our own fresh lobster meat (never frozen) and serve it in a fresh hot dog bun
(toasted on request) Mayo on the side for you to mix as you like. Simple yet elegant!

J ake S Lo]aster Sdl’ldWiC].‘l Market priced
Fresh picked lobster meat mixed with our herb mayo, topped w/ avocado lettuce & tomato served on a toasted Brioche roll

Salmon sandwich 1205
Fresh salmon fillet lightly seasoned, grilled and served on a toasted brioche roll with
Lettuce tomato and our herbed mayo on the side

Sandwiches Served with Our Homemade Cole Slaw & Your Choice of Starch
Onion Rings may be substituted for the for an additional $125"
A garden salad may be substituted in place of the Cole Slaw an additional $195




Jake's Signature Dishes

Cedar Planked Salmon fillet

Fresh salmon fillet lightly seasoned &5 oven roasted on our cedar plank 1095

Grilled Jumbo Shrimp Skewer

5 Jumbo shrimp lightly seasoned w,/ our own fresh herb rub & grilled w/ olive 0il & lemon 1895

RO(‘lSteCl SWOYCl{iSI‘l with Tomato & Black Olive Tapenade

Fresh native swordfish seasoned &~ baked with our fresh tomato &~ kalamata olive relish market pricecl

Baked Serod fillet

Native caught haddock or cod (which ever/is availa]ale) baked with seasoned crumbs market priced

Tilapia Piccata
Tilapia fillet lightly dusted in seasoned flour & sautéed w/white wine, butter, lemon & capers 1795

Salmon Boursin
Fresh Salmon fillet topped w/ Charlie's Mom's famous recipe of Boursin cheese 1095

Catfish Marsala

A twist on a classic! Fresh farmed sweet catfish fillet lightly dusted with seasoned flour
sautéed in marsala wine with mushrooms and fresh parsley. 1795

Sea{ood Casserole
scallops, shyimps, haddock or cod baked w/ a hint of lobster sauce, seasoning & monterey jack cheese
and topped with a dusting of our seasoned crumbs 1895

Baked Sea Scallops

Fresh, sea scallops baked w/ a splash of white wine, hint of garlic & light dusting of our crambs market priced

Stuﬁed FlOlll’l(lG‘Y with shrimp & garlic

Tender sweet grey sole or flounder (whichever is available) stuffed with our diced shrimp and garlic stuffing 1795

14 0z. New York Sirloin

14 0z.Rib Ege Sirloin

The very best certified Angus Rib Eye seasoned with our own homemade rub and grilled to your temp! 2205

Above dinners come with 2 choices from the following sides;
Fresh Garden Salad, Chilled White Bean Salad, Baby Baked Potatoes, Vegetable
A side Caesar may be substituted for a garden salad for an additional $1.95
Onion Rings may be substituted for any starch for an additional $1.25

~ Bread Service Available on Request ~



Jake’s Dailg Blackboard

0A A8 O #iE BalkQidntAlukywith a graham cracker crust with strawberries and whipped cream  6.95

Wine Special! Terras Gauda Albarino A bright clean tasting grape that produces a light wine with
hints of pineapple, lemon, and citrus. What a great wine for grilled fish, littlenecks or steamers!
8.95¢gl 23.95 bt.
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Grilled or Cajun Grilled or Broiled or Light Cajun Grilled
Add Our crisp freshTomato Lime or Mango & roasted cornsalsas for an additional $1.95 to any grilled fish!

Fresh #1 Sushi grade Ahi (yellowfinf una Steak Seared Black & Blue, Medium, (pink cool center) or Well market priced
Fresh Fried Flounder £E1 1 AO88OxAAO AAI EAAOA Fisi OAMA A O &48A38HD6 Gmdatipiy
Fresh Swordfish Steak 8 8 00U EO Oi AOOAA xEOE 1 00 Al AAE 11 EOA AT A
Fresh Salmon..8 8 888888888888888AFZA01 AA 1 Ol AT OEA |- AETAQ OAI I

Fresh Tilapia 8 888888840U EO AOIEI AA xEOE 1 EGCEO OAAOIT ETIgh 1 Af

Fresh Catfish fillet great Cajun grilled and a terrific VAIUE!.............c.cviuiieieieieeeeeeee et semeemseessesssesnsn s ereeeeareas 16
Fresh Rainbow Trout £EI1 1 A08888 & O A¢ 11T OA 111 AT AET A /| 2 TEAAA
Fresh Mako Shark steak £ZE1 1 AO888 A OxAAO Al OAOT ACEOGA O Oxi OAEEO
FreshJumbo Lump CrabRolls 888p ¥t N AOAA OAOOGAA 11 A EI O Al ¢ AOI

Wild Troll Caught King Salmonz4
Rod & Reel caught! King sal mon fillet done oyour wayo I

o]l
JakeOdSingnad w. . made with red wine, a hint of OJ, brangd

Lobsters ~ Lobsters ~ Lobsters
CAUUTATBO0 |, 1 A@DAO u Al GO AOAJdERAY PEAEAA 171 AOOAOR A
1-1/8th Ib. Boiled Lobster Dinner 24 1-1/2 |b. Boiled Lobster Dinner 32

Twin Boiled Lobster Dinner 34 2 Pound Lobster Dinner 39
Deep Fried Lobster Meat Platter (1/4 Ib.) 22

Jakeds Clambake 383hore Dinner

1-1/8th lobster (larger sizes available), chowder or bisque, corn on the cob, Steamer or Mussels salad, starch!
Above dinners come with 2 choices from the following sides; Garden Salad, Chilled White Bean Salad, Rice Pilaf, French Fries, fresh Vegetable
of Day! A side Caesar may be substituted for a garden salad for an additional $1.95 Onion Rings may be substituted for any starch for an additional $1.25
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Weather permitting ,Be gi nni ng Monday May 23rd. We fAwinl It hbee DBeshkeul
I

menu Monday i Thursday evening from4-9 p m!  We wi | feature a speci a
style paper plates and cups on our deck! (There will be no glass or china service) It will offer a casual relaxed set-
ting Mondays-Thursdays. We will continue to use the deck for over flow waiting and cocktails Friday-
Sundays.

We know you have choices in fresh seafoo
Bar bar a, Ed, Ji m, Paul a, Mari a, Bobby,

Full Lunch service begins Monday May 25rd. Mon.-Sat. 11:3013:00

Dondot forget our catered clambake s! You can ord
fully catered clambakes for 40-200! Otherwise we will have your bakes hot and ready for pickup! We also can cater small
to medium corporate events!
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