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R - TISERS FROM THE GARDEN

Boneless Buffalo Chicken Bites$15.95 || HeNew England Clam Chowder . . .~ . Cup 795 Bowl49984%
Golden fried and tossed in Buffalo hot Alocal favorite! Filled with fresh Clams, celerg, potatoes and herbs. 2708
sauce, served with our homemade Bleu .'-}‘:_j'.w"
Cheese Dressing, House’salLaal ..... e i i $855

Tuna Poke Bowl* . . . . . . .. # 12 ﬁ 5 Romaine lettuce, sweet OI’IlOI’\.E";, gape tomatoes, s 1<?e cucumbers, ="

P 7 . = (p Farmesan cheese and Focaccia croutons, served with our homemade
AhiTunatossedina s icy Aloln, served over w5
P 3 Mango Vinaigrette. #5
sushi rice, and toPPc with our Frcsl'l,
homemade PincaPPle salsa, drizzled with eel caesarsSalad .. . .. . o S $15 :95
sauce. Served with homemade wontons. Romaine letl:uce, Focaccia croutons and shredded Parmesan cheese

ousters on the 1/2 Shell* . . . $17:95 tossedina creamy Caesar clrcssmg. -
Half dozen Cold Water Oysters served Bayfront Salad . .. . T eSS $12.95 &
with house cocktail sauce, horseradish Fresh ]cebcrg lettuce weclge, splitin half, topped with bacon, ga P i

: p PP ey
and saltine crackers. tomatoes, Bleu Cheese crumbles and our homemade Bleu Cheese Dressing,

Shrimp Ceviche. . . . ... . . $16.95 %Fuj PRt Salad . . . . RO $1295
Premium White Shnmp, onion and Artisan field greens toPPcd with strawberries, craisins, Fl{ji aPP|e5,

clantroina |ig|1t tomato clressing, served
with fresh corn tortilla chips and crostini,
gamishcd with guacamolc and lime.

calypso Calama i e $16.95
Tender young Squicl tubes Iightlg
fried Featuringa side of our homemade
Banana Pepper sauce.

mangos, kiwi, grape tomatoes and candied pecans, served with our
homemade Raspberrg Vinaigrette.

RICEEVEGGEBOW, o . . o7 Tt 8 L . $16.95
Yellow rice, shredded ]ceberg lettuce, Pincapplc salsa, sliced
black olives, onions and drizzled with our homemade Key Lime Aioli.

waves to enhance
arilled Chicken Breast $10 * Filet Mignon Steak Tips $16
BBRPork Nachos . . . . . .. $19.95 arilled Shrimp $10 + Mahi Mahi $12 + Scallops $19
Jack and cheddar cheese blend, Salmon $16 * Fresh Grouper $18 crab Cake $14
melted OVCE criﬁpgl thinkcorn tortillla c}l‘uips, %
topped with Pulled Pork, pineapple cilantro
salst;, black olivcs,jalal:)cl;os, h‘:z)acmade g@@gﬂ@@ W@WH@%@@
All sandwiches are served with crispy battered fries.

guacamolc and sour cream.
Substitute sautéed fresh vegctablcs or sweet Potato fries for $4.95

Coconut SMYLVM,P -------- ¥1 8.95 p Add Bacon or Cheese for $2.00
Hand breaded Coconut ShrimP, golclcn %Ma MDD PARNITACDS: o i | I s o #22.‘95
fried, served with everyone’s favorite Grilled Mahi Mahi with Pincapplc cilantro salsa and shredded cabbage,
raspbcrrg Melba and mango Coulis. stuffed inside soft flour tortillas, drizzled with Key Lime Aioli and
served with black beans and 3e||ow rice.
PeelEREE A It EN ] Tatee $16.95
Half Pound of seasoned Premium White %GYOWPEY Sandwich - Voted Bowita’s Best!! . . . . . ... #24‘.95
ShrimP, cooked and chi”cd, served with Fresh GrouPcr either E)lackenccl, Beer Battered, Crunchy Fried,
house cocktail sauce and lemon. Grilled or BBQ, served with house tartar sauce.
FresnRSh DI, o (s #1795 | jack’s Pulled Pork Samdwich . . . ... ... ... ... $16.95
Fresh fish blended with a et Slow roasted Pulled Pork smothered in our homemade rich, bold
cheese base, herbs, and savory seasonings. BBQ sauce and served with creamy Dixie style slaw.
Served with tortilla chiPs. b & oo i oh P
, ango Bango CnLerRenw Sanawtehn . . . . . . . . .. .. 16.95
% TCOUA.LLH OHS’CCY RDGRC]CELLCV =Y. #1-9-9 = Flamge gri"cclgChicken Breast basted in our famous, homemade Mangoj

Jack’s signature sPinacl'w, bacon an
Parmesan cheese sauce, sPikecl with
José Cuervo and topped with a thinly Sh rimp FOBBMET. L Sl TR AT T L L T $21.95
slicedjalapeﬁo. Chili-Lime breaded and golclcn Friccl, on a warm toasted "loagje ro”,
served with shredded lcttuce, tomato, and a homemade remoulade.

JACK'S TREASURES %  Jack's Burger* - Voted Bonita’s Best! . . .. ... L. #1295

Bango sauce, served with shredded lettuce and sliced tomato.

, Half ound, flame i"ecl, brisket, short rib and chuck blcnc], served
% Colossal KLW@ Crﬂb Cluster . . #12‘9‘9 5 with fhreclclccl lettie and sliced tomato.
2.5 |bs of Colossal King Crab Clustcr,
steamed, cracked, served with your choice Bwffﬂ Lo Chicken MMAD . . Sl s T S S e #1:9 95
of four sides and drawn butter. Crispy Chicken tossed in Buffalo sauce, wrapped with shredded lcttuce,
1lbCluster&2sides . . . . . .. #j 09.95 FresE tomatoes,a Monterey Jack & Cheddar Cheese Blend,
lAL’chate Sen {00 d Gran de. . dca _9 5 and Creamy Bleu Cheese Dressing
6 cold water oysters on the 1/2 shell, shrimp Redfish SanowWiglle: . oo . 0. L SRS $19.95
ceviche, tuna POkC, and1lb. Chili-Lime fried Redfish, drizzled with Honey ChiPotlc Aioli,
Peel-N-Eat Shrimp with cocktail sauce. served with shredded lettuce and tomato.

*Consuming raw or undercooked -meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,
LDOﬂL especially if you have certain medical conditions. There is a risk associated with consuming raw oysters. If you have
Fﬂ\/OYLtCS chronic illness of the liver, stomach or blood or have immune disorders, you are at greater risk of serious illness
from raw oysters, and should eat oysters fully cooked. If unsure of your risk, consult a physician.



Jacies sASKETS®

All baskets are served with crispg battered fries and creamy Dixie stgle glaﬁ; ,/ e
Substitute sautéed fresh vege’cables or sweet potato fries for $4.95 . 77

%’C,muper—w—chips ............................ 4249

Your choice of Beer Battered or Crunchy Fried, served with crispy battered
fries and creamy Dixie stgle slaw, comPlemented with house tartar sauce.

Coconut ShrimpBasket . . . . ... ... 595 ——=
Coconut breaded and golclen fried, served with crispg battered fries and =
creamy Dixie stgle slaw, oomPlernented with raspberrg Melba sauce.

KIDS M@NU% ShrimpBasket . .. ...~ .. #igﬁf’

Chili-Lime breaded and golclen fried, served with crispg battered fries

#10:95 and creamy Dixie stgle slaw, comPIementecl with house cocktail sauce.
(For kids 12 and under)

A
ScallopBasket . . . . . L L N 2595 &
Cheese @uesadilla § FYL&S New Englancl Sea Sca"ops, either Grilled or Blackened, served with crispy battered /.
fries and creamy Dixie style slaw, complemen’ced with house cocktail and tartar sauces.

Chicken Fingers § Fries

ot ENTREES®

Mac & Cheese Bites & Fries RBQBAOY BaCR RIbsESI=SE 1 S e e $29.95

Slow roasted and smothered in our homemade rich, bold BBQ sauce
served with battered fries and creamy Dixie stgle slaw.

Shrimp Skewer § Fries
%Ma WO BANGD CHICRE o o s ers s s s ve o o o o et g $22.95
Grilled Chicken Breasts basted with our homemade Mango Bango sauce,
Bt Coke or Rootbeer. . $5.95 served with Yukon Gold mashed Potatoes and sautéed fresh vegetables.
Frozen Lemonade. . . . $9.95 FLLet ML@ WOlAS EAET AT S =R e LR RS (L Tl = - $4 :95
Shakes i B B $9.95 Center Cut filet, aged 21 clags, flame gn'"ecl to Perfection and toPPecl with our Merlot
Virgin Daiquiri ...... $9.95 Pan Sauce, serve with Yukon Gold mashed Potatoes and sautéed fresh vegetables.

Ask Your server about Surf-n-Turf!

%Stu{{ed e i S iy S T e R o R T $32.95

Fresh GrouPer stuffed withjurnbo LurnP Crab meat, tol:)l:)ed with Parmesan cheese and
l Panko breadcrumbs, bakecl, and drizzled with Jack’s homemade Mango Beurre Blanc,
served with 3e||ow rice and sautéed fresh vegetables.

%M&Lmatg SEUTO0STVLD L= 5 o ongm. e s LFi, e o= $32.95
New E.nglancl Sca“oPs, fresh GrouPer, Premium White Sl'm'mP cither Grilled or
Blackened, served with 3e"ow rice and sautéed fresh vegetables.

Virgin Pifia Colada. . . . $9.95

ElaoRgned AUl Tund™ s & 110 s " b rigea it ne oy g’ TRENT $32.95
Seared rare, sliced thin and drizzled with our homemade Mango Beurre Blanc,
served with ye"ow rice and sautéed fresh vegetables.

cedarplavc Salmon: . .t gEal-. Y s s e e e R $30.95
North Atlantic Salmon baked on a Cedar Plank, toPPed with our homemade sweet &
....... Ho,\ngM ADE ICE CREAM /s smoky brown sugar dry rub, served over 5e"ow rice and sautéed fresh vegetables.
KEY LIME PIE
A SUDENDAY T it o L o vy S i it o $24.95
4445 BONITA BEACH RD SW Chili-Lime breaded and golclen fried SnaP er, top ed with our homemade
BONITA SPRINGS. FL 34134 Pineapple salsa and KeyLime Aioli, served with 9el ow rice and sautéed fresh vegetables.
BONITABEACHSWEETS.COM Lobster Cream Shrimp Fettuceine . . . . ... ... ... . ... $22.95
Sautéed Sl‘lrimp and fettuccine tossed in our homemade lobster cream sauce,
«2 @@)) @ ‘:'3 @ finished with Fresl')ly gratecl Parmesan cheese and served with garlic bread.
b 1t Cranberry Pecan Crusted Growper . . .. ..o $34.95

Fresh Grozj:)er fillet crusted with a sweet & savory blend of cranberries & pecans,
pan-seare to PerFection and toPPed with our homemade Mango Beurre Blanc,
served with Yukon Gold mashed Potatoes and sautéed fresh vegetables.

*Consuming raw or undercooked-meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,
LDOHL especially if you have certain medical conditions. There is a risk associated with consuming raw oysters. If you have
Fﬂ\/OYLtCS chronic illness of the liver, stomach or blood or have immune disorders, you are at greater risk of serious illness
from raw oysters, and should eat oysters fully cooked. If unsure of your risk, consult a physician.



