
Filet Mignon GF.............................................. 36.95
Center Cut Filet, Truffle Mashed Potatoes, Grilled Asparagus, 
and Steak Sauce
•Add Bayfront Crab Cake 10.95, Bruleed Bleu Cheese 2.95•
Chicken Scallopini.......................................... 23.95
Sautéed Chicken Breast, Pancetta, Mushrooms, Onions, Grape 
Tomatoes, Parmesan Cheese, Mashed Potatoes, Asparagus, Lemon 
Beurre Blanc, Crispy Capers    
Bella Mushroom Stack V | GF.............................14.95
Marinated Portabella Mushroom Caps, Pesto Risotto, Kalamata Olives, 
Feta Crumbles, and Tomato Basil Sauce
•Add Chicken 4.95, Six Shrimp 6.95, Steak 13.95•
The Palafox.................................................... 14.95
Penne Pasta, Italian Sausage, Kalamata Olives, Spinach, Grape 
Tomatoes, Shaved Parmesan, Tomato Basil with Balsamic Reduction 
OR Parmesan Cream
Plaza de Luna Lasagna V.................................14.95
Creamy Tomato Sauce, Mixed Cheeses, Eggplant, Zucchini, Squash, 
Spinach, Portobello Mushrooms, Roasted Red Bell Pepper 
•Add Sausage 3.95,  Chicken 4.95, Six Shrimp 6.95• 

Jaco’s Specialties

Going Green

Bayfront Crab Cakes................................................ 23.95
Two Signature Jumbo Lump Crab Cakes, Oven-Baked OR Southern Fried, 
Old Bay Aioli, and Lemon-Dressed Arugula, Mango Salsa, Feta Crumbles, 
Cherry Tomatoes
Boston Bibb Lettuce Wraps  GF
Bibb Lettuce Cups, Sesame Thai Chili Reduction, Mango Salsa, and Sweet Thai 
Chili Glazed   Chicken 13.95         Steak 17.95           Shrimp 16.95
•Add Chicken 4.95, Six Shrimp 6.95, Steak 13.95•
Calamari Trio......................................................... 15.95
Crispy Fresh Calamari Rings and Tentacles Three Ways: Kung Pao, 
Garlic Parmesan, and Traditional Style with Tomato Basil Sauce
Bruschetta  V.......................................................... 12.95
Jaco’s House-Made Focaccia with a Variety of  Spreads Including Italian Butter
Fried Green Tomatoes  V.......................................... 11.95
Arugula, Balsamic Reduction, Scallions, and Goat Cheese
Jaco’s Guaco (& Salsa)  V........................................... 10.95
Fresh Salsa Topped with House-Made Guacamole, Cilantro, and Tortilla Chips 
Pomme Frites  V........................................................8.95
French Fries with Red Pepper Aioli and Parmesan Peppercorn Aioli

Lite Fare

Mediterranean........................................................11.95
Italian Sausage, Mozzarella, Tomatoes, Red Onions, Kalamata Olives, 
Feta Crumbles, and Tomato Basil Sauce
Island Style.............................................................14.95
Shrimp, Crab, Pancetta, Mozzarella, Spinach,  Jalapeños, Red Onions, 
Mango Salsa, and Tomato Basil Sauce
Rustic Veggie  V.......................................................10.95
Fresh Mozzarella, Corn, Spinach, Tomatoes, Asparagus, Red Onions, Roasted Red 
Peppers, and Black Bean Garlic Spread
Wild Mushroom......................................................11.95
Mushrooms, Pancetta, Creamy Goat Cheese, Mozzarella, Caramelized Onions, 
Asparagus, Truffle Oil, and Balsamic Reduction
Classic...................................................................11.95
Italian Sausage, Pepperoni, Mozzarella, Tomatoes, Red Onions, Roasted Red 
Peppers, and Tomato Basil Sauce
Margherita  V..........................................................10.95
Fresh Mozzarella, Shaved Parmesan, Roasted Garlic, Tomatoes, Fresh Basil, and 
Tomato Basil Sauce
•Add Avocado, Bleu Cheese, Mozzarella, or Cheddar Jack 2.00, 

V - Veggie Friendly   GF - Can Be Ordered Gluten Free

The consumption of  raw eggs, shellfish and meats cooked less than well done can be 
potentially hazardous, particularly to pregnant or nursing women, young children, 

elderly, or those with compromised immune systems. If  unsure, consult your physician.

Signature Flatbreads

Burger.................................................................... 12.95
Brioche Bun, Red Onion, Tomato, Bibb Lettuce, Pickles, Steak Sauce, 
Pomme Frites •Add Avocado, Bleu Cheese, Mozzarella, or Cheddar Jack 2.00•
Blackened Mahi Reuben........................................... 16.95
Blackened Mahi-Mahi, House-Made Sauerkraut, Thousand Island Dressing,  
Provolone Cheese on Wheat Bread, Pomme Frites
 Jaco’s Tacos GF....................................................... 15.95
Blackened, Grilled, OR Southern Fried Mahi-Mahi, Chipotle Sauce, White Corn 
Tortilla Shells, Mango Salsa, Spanish Rice and Beans

Something More

Ahi Tuna........................................................ 28.95
Tempura Fried Vegetables, Wasabi Mashed Potatoes, Sesame Thai 
Chili Reduction 
Seared Salmon.............................................. 28.95
Pesto Roasted Potatoes, Crispy Onion Straws, Lemon Dill 
Velouté  
Scallop Risotto  GF.......................................... 35.95
Seared Scallops, Pesto and Asparagus Risotto, Lemon Beurre Blanc
Fresh Catch.................................................... 29.95
Italian Herb-Crusted Fresh Catch, Herb-Roasted Potatoes, Sautéed 
Asparagus, Crispy Capers, Lemon Beurre Blanc
Seafood Acadian.............................................29.95
Shrimp, Mahi-Mahi, Herb Rice, Crawfish Étouffée, House-Made 
Hushpuppies

Bayfront Seafood

DINNER MENU
Available 3 p.m. to Close

Crab Cake Salad...................................................... 24.95
Two Jumbo Lump Crab Cakes, Corn, Black Beans, Cucumbers, Tomatoes, Roasted 
Red Peppers, Sweet Thai Chili Dressing, and Mango Salsa
Tender Bleu Salad.................................................... 20.95
Steak, Portabella, Asparagus, Tomatoes, Bleu Cheese Crumbles, Fried Onion 
Strings, and Creamy Balsamic Dressing
Southwestern Salad.................................................. 13.95
Pancetta, Corn, Black Beans, Guacamole, Tomatoes, Roasted Red Peppers, 
Cheddar Jack, Tortilla Strips, and Cilantro Lime Dressing
Greek Chopped Salad  V | GF....................................12.95
Cucumbers, Tomatoes, Chickpeas, Kalamata Olives, Red Onions, Banana Peppers, 
Roasted Red Peppers, and Feta 
Caprese Salad V | GF...............................................11.95
Fresh Mozzarella, Garden Ripe Tomatoes, Pesto, Arugula, and �Balsamic Reduction
•Add Avocado 2.00, Chicken 4.95, Six Shrimp 6.95, Salmon 9.95, Mahi 10.95, One Bayfront 
Crab Cake 10.95, Steak 13.95, or Yellowfin Tuna 15.95•

FOLLOW US ON FACEBOOK & INSTAGRAM!

DINNER MENU

Monday-Friday • 3:00-6:00pm
Sunset Specials

1/2 Price House Wine by the Glass 
$3 Off Featured Cocktails

1/2 Price Featured Wine by the Glass 

$3 Off Featured Cocktails 

$6 Select Top Shelf

Our specials change on a 
monthly basis. 


