
Served with garlic mash potatoes & Collard Greens
Sub Mac & Cheese $5     Sub Side Salad $4      Add Side Salad $6

Seafood Trio  gf/ss                      29.99      
Blackened shrimp, broiled lump crab
meat in warm butter and old bay,
succulent seared scallops

Grilled Salmon   gf/ss               24.99  
Grilled Atlantic salmon fillet with a
citrus soy honey glaze

Chicken  Marsala                           21.99    
Two lightly fried chicken cutlets over
fettuccine pasta in a creamy marsala
sauce. 

RIBS gf         
Half Rack  18.99        Full Rack  26.99
Slow cooked honey BBQ glazed baby back
pork ribs with parmesan fries and coleslaw 
Add Fried Shrimp $8

Fettuccine Alfredo   v                 18.99   
Fettuccine pasta tossed in creamy
alfredo sauce and fresh grated parmesan. 
Add Chicken, grilled or blackened $6  
Add Shrimp, grilled or blackened  $8

                  

Fried Seafood Plate  ss            28.99
Fried Flounder and jumbo fried shrimp
Add 3 oysters $8

Fried jumbo Shrimp     ss            24.99
Jumbo shrimp butterflied and fried to a
golden brown.

STEAK & LOBSTER

PASTA
No Additional Sides

  

SEAFOOD

RIBS & CHICKEN
no additional sides Sea Scallops  gf/ss                      28.99

Seared sea scallops, served with
chefs house made bacon onion jam

Ribeye   gf                                          34.99  
10 oz Ribeye Steak, 
Domestic grain fed beef,fully Marbled
Add grilled onions or mushrooms $4
Add shrimp $8   Add ½ lobster tail $17.99

Twin  Tails Lobster Dinner    market
Two 6 oz Maine Lobster tail with 
champagne butter

ENTREES

GF Indicates gluten friendly menu options
V Indicates vegetarian friendly options

SS Jumpin' Shrimp is proud to offer
sustainable seafood options

 

Ultimate Seafood   gf/ss           44.99
1/2 lobster tail, blackened shrimp,
broiled lump crab meat in warm butter 
and old bay, succulent seared scallops 

SEAFOOD BOIL

Peel & Eat Shrimp  gf/ss
1/2 lb   14.99                1  lb   26.99                   
Peel & eat shrimp, steamed &
seasoned with old bay

½ lb Alaskan Snow Crab 
½ lb Peel & Eat Shrimp
½ lb Andouille Sausage
3 Yukon Potatoes
2 Cob of Corn
1 Boiled Egg 

  *Raw or Steamed Oysters   gf/ss              
  1/2 dozen   14.99     Full dozen   26.99

Seafood Boil  gf             39.99
In sauce of your choice

STEAMERS
Add Potatoes & Corn on the Cob $6

6oz Lobster Tail                  27.99
½ Lobster Tail                     17.99     
½ lb Shrimp                         15.99
½ lb Crawfish                      12.99             
½ lb Crab Legs                    17.99 
½ lb Middle Neck Clams     12.99             
½ lb Black Shell Mussels    12.99 
                        

Add More Seafood to your Boil

Choice of sauce. Old bay butter, Just Old Bay, Just Butter,
 Mild, Hot, Garlic Sauce, Naked 

Crab Legs  GF/SS
Alaskan Snow Crab         $17.99 per cluster

  Mussels or Clams   gf/ss 24.99              
 1 lb in roasted garlic butter sauce
 and dice tomatoes      

Add to your Boil
2 Potatoes                      2.99
1 Boiled Egg                   1.99
½   Cob of Corn             2.99
Additional Sauce           5.99
½ lb Andouille Sausage 6.99

Fried Oysters   ss                         26.99
Buttery local select oysters fried to a
golden brown.

Parties of 6 or more will include 18% gratuity,
 separate checks will include 20% gratuity


