
 

 

/WΩǎ ƻƴ ǘƘŜ .ŀȅ, 740 N. Collier Boulevard, Marco Island, FL 34145           
Reservations Recommended (239) 389-4511 www.cjsonthebay.com   CJs@PalsPlaces.com 

We, Curt and Jacquie Koon, have been part of the wonderful Marco community since February 2008.   
We are extremely appreciative to our loyal guests and our great employees  

for the support we continually receive.   
Whether you are a cherished local, a recognized seasonal visitor, or new found friend,  

ǿŜ ǿŜƭŎƻƳŜ ȅƻǳ ǘƻ ΧΦ  

Experience Marco the CJÙs Way  

 

 

Happy Hour Every Day 4τ7 pm 
 

Live Entertainment τ Outside Thurs  & Inside Thurs / Fri / Sat 
 

Flat Screen TVs and Projection Screen to Enjoy Favorite Sporting 

Thursday 
$2.25 Domestic Draft Beer 
Ϸс /WΩǎ aŀǊǘƛƴƛ  тτclose 

 

Friday 
Ϸс /WΩǎ CǊƻȊŜƴǎ ǿƛǘƘ Ϸм CƭƻŀǘŜǊ 
Ϸс /WΩǎ aŀǊǘƛƴƛ тτclose 

  

Monday 
Ϸр /WΩǎ aŀǊƎŀǊƛǘŀ 

$2.25 Domestic Draft Beer 7τclose 
 

Tuesday 
Ϸс /WΩǎ CǊƻȊŜƴǎ ǿƛǘƘ Ϸм CƭƻŀǘŜǊ 

$5/$8 Sangria (glass/carafe)  
 

Wednesday 

Ϸр /WΩǎ aŀǊƎŀǊƛǘŀ 

 

Saturday 
$5/$8 Sangria  (glass/carafe) 

$7 Mojito 
Ϸс /WΩǎ aŀǊǘƛƴƛ  тτclose 

 

Sunday 
$5 Mimosa / Bloody Mary 
$2.25 Domestic Draft Beer 
Brunch Items 11 amτ2 pm 

 
 

CJÙsÍ.the HeartHeartHeart  of the Rock  



Roasted Red  
Pepper Hummus 

Accompanied by grilled pita 
and marinated  

Mediterranean vegetables 10.49 

/ƘŜŦΩǎ bŜǿŜǎǘ /ǊŜŀǘƛƻƴΧΦ 
/WΩǎ [ƻōǎǘŜǊ CǊƛŜǎ  

Maine lobster meat, flash fried  
and served with lemon and parsley aioli 14.99 

You gotta try these! 

Coconut Shrimp 
Lightly coated with coconut flakes, 
fried golden, served with mango  

and sweet chili mayonnaise 11.99 
Make it an Entrée 19.99 

Tuna Tartar 
Diced Ahi tuna tossed in a ginger vinaigrette 

and garnished with ginger hoisin sauce  
and wasabi aioli drizzle,  

served with wonton crisps 12.99  

Cheese Plate 
A sampling of hand picked  

artisan cheeses,  
served with crostini  

and fresh apple slices 11.99  
Favorite Pairing! 

King Estates Pinot Gris 

Provolone Cheese Wedges 
Provolone wedges coated  

with a special house seasoning, 
fried until crisp and melty,  

served with marinara sauce 8.49 

Blue Cheese 
Potato Chips 

House made potato chips  
smothered with savory  
blue cheese sauce and  
Gorgonzola crumbles  

Reg 7.99  Sm 5.99 

Starters and Lite Fare 

/WΩǎ άCŀƳƻǳǎέ  
Crispy Calamari 

Calamari rings,  
lightly dusted and fried crispy,  

with spicy marinara sauce  
and lemon 9.99 

Honey Chipotle  
Chicken Wings 

Mild or Hot Honey Chipotle,  
served with celery sticks  

and blue cheese  
12 pc 13.99 6 pc 7.99 

ά¦ǇǎƛŘŜ 5ƻǿƴέ bŀŎƘƻǎ 
Black beans, sweet corn, 

chopped tomatoes, 
Peppadew peppers, and  

avocado topped with  
house-made tortilla chips and  
melted Pepperjack cheese 8.99 

  

         New Menu Item   We will add gratuity to all parties of 6 or more.        /WΩǎ {ǇŜŎƛŀƭǘȅ 

CONSUMER INFORMATION  If you have chronic illness of the liver, stomach or blood or have immune disorders, you are at greater risk of  serious illness from raw 

oysters or undercooked meat, and should eat all fully cooked.   IF UNSURE OF YOUR RISK, CONSULT A PHYSICIAN     Section 64D-3.040(8), FL Administrative Code 

/WΩǎ /Ǌŀō /ŀƪŜǎ 
/ƘŜŦΩǎ ŀǳǘƘŜƴǘƛŎ άaŀǊȅƭŀƴŘ-ǎǘȅƭŜέ  

lump crab cakes served  
with whole grain mustard sauce 13.99 

Make it an Entrée  23.99 

/WΩǎ YƻōŜ .ŜŜŦ aƛƴƛǎ 
Kobe Beef Burgers with American cheese  

on a hand-crafted bun  
served with shoe-string potatoes 

1 Burger 5.99    2 Burgers 7.99    6-Pack 20.99 
aŀƪŜ ΨŜƳ 5ƻǳōƭŜ-Stacked! 2 each 

Gator Rolls 
Ground alligator meat folded  

with celery, onion and a bit of cream cheese,  
wrapped in phyllo, baked in the oven and  

served with Chipotle Ranch dipping sauce  11.99 
 

Little Neck Clams  
Steamed with white wine,  

garlic, red pepper flakes and  
fresh tarragon served with  
garlic toast points 12.99 

Add Linguini 16.99 

Peel and Eat Shrimp 
Tender shrimp with cocktail sauce  
and fresh lemon; cooked to order 

1 lb 16.99      1/2 lb 11.49 



Bourbon and Brown Sugar  
Pork Tenderloin 

 Grilled tenderloin of pork marinated  
with Kentucky bourbon, brown sugar  

and a bit of garlic and ginger, 
garnished with fresh pear chutney 22.99 

/ƘŜŦΩǎ ŦƛƴŜǎǘ ŎƘƻƛŎŜ ŎǳǘΧΦ 
/WΩǎ DǊƛƭƭŜŘ wƛō-eye 

Premium aged Angus center cut  
10 oz. rib-eye steak, trimmed and hand-cut, 

topped with tobacco onions  
and served with red wine jus 26.99 

Surf and Turf Options 
Add Full Lobster Tail 23                     Add Half Lobster Tail 16  

(Available as an addition to any individual food order) 

Roasted Aged Angus Prime Rib 
YƛƴƎΩǎ /ǳǘ όмс ƻȊύ нрΦфф  
vǳŜŜƴΩǎ /ǳǘ όмл ƻȊύ мфΦфф 

Available Monday, Thursday, Saturday  

Mainland Entrées 
(All served with salad, vegetable and starch of the day) 

Substitute a Baked Potato for only two dollars! 

Filet Mignon 
Melt-in-your-mouth 8 oz filet mignon,  
topped with Maitre d'hôtel butter and  

a rich red wine Demi glace 29.99  

Lobster Ravioli 
Tender pasta pillows  
filled with a delicious  

Maine lobster stuffing,  
served with a light tomato cream 

sauce finished with a  
hint of Pernod   

Reg 21.99  Sm 15.99 

Shrimp and Angel Hair 
Tender shrimp sautéed in  

garlic and olive oil  
tossed with angel hair pasta,  

grape tomatoes and fresh basil 
Reg 19.99 Sm 14.99 

Roasted Veggie Penne   
Whole grain penne pasta  

tossed with roasted vegetables,  
grape tomatoes, artichoke hearts,  

and a touch of garlic   
Reg 14.99 Sm 8.99 

 
Add Chicken 5         Add Shrimp 7 

Pasta  
(Add a House Salad 4.99 / Caesar Salad 5.99) 

Seafood Linguini 
Linguini tossed with baby shrimp, 

scallops, and calamari  
Reg 18.99 Sm 12.99 
Your choice of house-made  

marinara sauce, spicy marinara  
or a light white wine butter sauce  

Chicken Fettuccini 
Fettuccini with tender pieces  

of chicken, baby peas,  
roasted peppers and fresh basil 
served in a creamy garlic sauce  

Reg 15.99 Sm 9.99 

Entrees prior to 5pm subject to availability τask your server for details 

         New Menu Item         Wanna Share?  We provide the plateτextra sides available for 4          /WΩǎ {ǇŜŎƛŀƭǘȅ 

We will add gratuity to all parties of 6 or more.  

 

Lacquered Chicken 
One half semi-boneless chicken  

marinated with fresh tarragon, garlic, lime  
and vermouth roasted and served with  

a white wine and tarragon cream sauce 18.99 

Veal Cutlets 
Thinly pounded cutlets of veal  

folded over fresh basil and roasted red peppers 
sautéed and finished with  

a white wine caper butter sauce 21.99 

Black Truffle and  
Veal Saccetti 

Delicate veal and crimini  
mushrooms garnished with  

three cheese and black truffle 
pasta purses finished with a 

creamy truffle sauce 
Reg 19.99 Sm 13.99 

/WΩǎ ǇǊƻǳŘƭȅ ǎŜǊǾŜǎ ŦǊŜǎƘ Ǉŀǎǘŀ  
from Joseph's Pasta Co. made with 
100% semolina flour and fresh eggs 



 Grilled Salmon and Mandarin Salsa 
Fresh filet of salmon,  

honey-kissed and grilled,  
garnished with a fresh mandarin orange  

and cucumber salsa 20.99  

Rum Butter Mahi Mahi 
Succulent filet of fresh mahi,  

flamed with dark rum, finished with  
sweet butter and roasted plantains 20.99  

 Seared Ahi Tuna 
Fresh Ahi tuna steak seasoned  

with star anise and crushed pepper,  
seared rare and accompanied by a  

sweet and tangy Peppadew aioli 19.99 

Tilapia Amandine 
Delicate filet of local tilapia,  
lightly battered and finished  

with lemon and toasted almonds 18.99    

Gator White Bean Stew 
Tender alligator meat  
gently poached with  

Great Northern beans and green chilies,  
garnished with crispy tortilla strips 22.99 

(does not include vegetable or starch) 

Seafood Entrées 
(All served with salad, vegetable and starch of the day) 

Substitute a Baked Potato for only two dollars! 

Seafood Combo 
One-half lobster tail,  

tender shrimp and diver scallops  
broiled with Maitre d'hôtel butter 35.99 

Diver Scallops 
Pan seared New England diver scallops  

served atop a sauce of orange and coconut milk,  
finished with ginger honey butter 21.99 

Cook YOUR Catch 
²ŜΩƭƭ ǇǊƻǳŘƭȅ ǇǊŜǇŀǊŜ ȅƻǳǊ άŦǊŜǎƘƭȅ ŎŀǳƎƘǘέ ŎŀǘŎƘ  

in a variety of delightful ways  
with sides 14.99 per person / without sides 10.99 

Advance notice requested 

Lobster Tail  
7 oz warm-water lobster tail,  

broiled and served with  
garlic butter and lemon 32.99 

Twin Tails 53.99 

Entrees prior to 5pm subject to availability τask your server for details 

               New Menu Item          Wanna Share?  We provide the plateτextra sides available for 4       /WΩǎ {ǇŜŎƛŀƭǘȅ 

We will add gratuity to all parties of 6 or more. 

/WΩǎ /Ǌŀō /ŀƪŜǎ 9ƴǘǊŜŜ 
¢ƘǊŜŜ ƻŦ /ƘŜŦΩǎ ŀǳǘƘŜƴǘƛŎ  

άaŀǊȅƭŀƴŘ-ǎǘȅƭŜέ ƭǳƳǇ ŎǊŀō ŎŀƪŜǎ  
served with a whole grain mustard sauce 23.99 

Fresh Local Stone Crab (Oct 15τMay 15) 

         ½ lb medium (3 claws) / 1 lb medium (7 claws) - Market Pricing 
Served Hot or Cold 

Make it an Entrée for an additional 4 

{ŜŜ /WΩǎ 5ŀƛƭȅ 9ƴǘǊŞŜ {ǇŜŎƛŀƭǎ ǎƘƻǿŎŀǎƛƴƎ /WΩǎ CǊŜǎƘ /ŀǘŎƘ ŀƴŘ /ƘŜŦΩǎ {ǇŜŎƛŀƭΗ 

Our menu features bread hand crafted by Artisan Bread Company in Bonita Springs, Fl  



Caesar Salad 
Crisp Romaine lettuce tossed 

with Caesar dressing, croutons 
and parmesan cheese 
Reg 8.99 Sm 5.99 

Gorgonzola Salad                                            
Spring greens with crumbled Gorgonzola 

cheese, spiced walnuts, fresh pears and grape 
tomatoes with peppery Parmesan dressing 

Reg 10.99 Sm 7.99 

/WΩǎ !ǇǇƭŜƭƛŎƛƻǳǎ {ŀƭŀŘ                                                                              
Fresh julienne granny smith apples,  

candied bacon, chives and Asiago cheese 9.99 

House Salad 
Spring greens with  

grape tomatoes, cucumbers  
and red onions with our  

house made citrus vinaigrette 
Reg 6.99 Sm 4.99 

/WΩǎ {ƻǳǇǎ 
Marco Island Seafood Chowderτ/ƘŜŦΩǎ ǎŜƭŜŎǘƛƻƴ ƻŦ ŦƛǎƘ ŀƴŘ ǎƘŜƭƭŦƛǎƘ  

in a zesty seafood tomato broth  
/ƘŜŦΩǎ {ƻǳǇ ƻŦ ǘƘŜ 5ŀȅτthe finest ingredients prepared in house 

Bowl 6.99        Cup 4.99 

Make any Salad an Entrée 
Add Ahi Tuna Filet 6         Add Chicken Breast 5         Add Shrimp 7       Add Salmon 8         Add Crab Cake 7 

Dressing Served on the Side τ Available Dressings:  House Citrus Vinaigrette, Peppercorn Parmesan, Honey-Dijon,  
Balsamic Vinaigrette, Orange Poppy Seed, Caesar, Blue Cheese, Thousand Island, Ranch, Oil and Vinegar  

Salads and Soups 

/WΩǎ ¢ǊƻǇƛŎŀƭ /ƻōō 
Mango, avocado, shrimp,  

boiled eggs, bacon, tomato and feta cheese  
over baby greens with house citrus vinaigrette 

Reg 14.99 Sm 9.99 

Spinach Salad 
Fresh strawberries,  

almond brittle, red onion,  
boiled eggs, radishes with an 
orange poppy seed dressing 

Reg 9.99 Sm 6.99 

Seafood Salad  
Locally grown tomato stuffed with a salad of 

shrimp, scallops and calamari 12.99 

  

               New Menu Item         Wanna Share?  We provide the plateτextra sides available for 4       /WΩǎ {ǇŜŎƛŀƭǘȅ 

We will add gratuity to all parties of 6 or more. 

/WΩǎ bƻƴ-Alcoholic Drink Selections 

San Giorgio Coffee 2 Café Mocha 4   Acqua Panna Spring Water Reg 6, Sm 3 
Hot Chocolate 3 Café Latte 4 San Pellegrino Sparkling Water Reg 6, Sm 3 
Espresso / Cappuccino 4 Café Vanilla 4 IBC Root Beer 3 
Double Espresso 7 French Vanilla 4  Soda / Iced Tea / Lemonade / Arnold Palmer 2 
     Juice (Apple, Cranberry, Orange, Tomato) 3 
Juice (Apple, Cranberry, Orange, Tomato) 3   Red Bull (Regular, Sugar Free) 5 

Niçoise Salad  
Fresh salad of grilled Ahi Tuna filet garnished with haricots verts,  

Kalamata olives, new potatoes, tomatoes, red onions,  
and boiled eggs served with our house citrus vinaigrette 16.99 

The Republic of Teaτ Organic and exotic teas 
from around the world 5 



Add Cheese 1 (American, Cheddar, Swiss, Pepperjack) 
Add Sautéed Mushrooms / Onions / Jalapeños 1.5 

Add Applewood Smoked Bacon 2 

Fish Sandwich 
Fish filet, breaded and fried,  
dressed with tartar sauce,  

lettuce and tomatoes 13.49 
 

May be requested grilled or blackened 

Philly Cheese Steak 
Shaved prime rib,  
sautéed onions,  

crimini mushrooms and  
American cheese 10.49 

Fish and Chips 
Lightly battered and  

fried fish strips  
served with tartar sauce,  

and fresh lemon 9.49 

Sandwiches 
(All served with either Idaho Fries or Fresh Fruit) 

Substitute Onion Rings or Side House Salad for only a dollar! 

Chicken Sandwich 
Grilled chicken breast dressed 

with applewood smoked bacon, 
tomato, pepperjack cheese  
and avocado served on a  
whole wheat bun 10.99 

Veggie Wrap 
Hummus, Greek olive tapenade,  

artichoke hearts,  
Peppadew peppers, tomato and 

micro greens 9.49    
Add Feta 1.5   Add Chicken 5 

/WΩǎ .ƭŀŎƪŜƴŜŘ  
Prime Rib Sandwich 

Our slow-roasted aged Angus 
prime rib, lightly blackened and  

served open faced on garlic toast  
topped with tobacco onions 13.99 

  

        New Menu Item          Wanna Share?  We provide the plateτextra sides available for 4       /WΩǎ {ǇŜŎƛŀƭǘȅ 

We will add gratuity to all parties of 6 or more. 

Cheese Pizza 
Hand stretched Asiago and olive oil flatbread 

topped with house made marinara sauce,  
mozzarella, provolone and Asiago cheese 9.99 

 

Add Pepperoni / Sausage / Mushroom 1.5 each 

/WΩǎ ²ƘƛǘŜ tƛȊȊŀ 

Hand stretched Asiago and  
olive oil flatbread  with  a creamy white sauce,  
chopped spinach and grape tomatoes 11.49 

/WΩǎ CƭŀǘōǊŜŀŘ tƛȊȊŀǎ 
(Add House Salad 4.99 / Caesar Salad 5.99) 

Turkey Panini  
Thinly sliced oven-roasted  

turkey breast, fresh apple, brie,  
applewood smoked bacon  

with walnut and  
golden raisin pesto 9.99 

Burgers 
(All served with either Idaho Fries or Fresh Fruit) 

 Beef Burger 
One half pound of Angus ground chuck  
with lettuce, tomato and onions 9.99 

Buffalo Burger 
Heart-healthy all natural buffalo burger  
with lettuce, tomato and onions 11.99 

Subject to availability  

Shrimp Wrap 
Chilled baby shrimp seasoned with garlic,  

olive oil and herbs, diced tomatoes,  
Peppadew peppers and chipotle mayo 9.99 

Mediterranean  
Chicken Wrap 

Grilled chicken breast,  
feta cheese crumbles,  
Greek olive tapenade  

and roasted red peppers 9.99 

Salmon BLT  
Seared salmon, applewood smoked bacon,  
fresh vine-ripe tomatoes and crispy lettuce  

with dill shallot mayo  13.99 
Without Salmon 8.99 

Beef and Cheddar  
Shaved prime rib,  

cheddar cheese and  
green chili mayo on  

nine grain bread  10.99 



Margaritas 
/WΩǎ aŀǊƎŀǊƛǘŀǎ (Classic, Strawberry,  
Raspberry, Mango, or Caribbean)  8 

 

Golden MargaritaτHerradura Reposado Tequila, 
Cointreau, sour and splash of OJ and fresh lime 10 

 /WΩǎ aŀǊǘƛƴƛǎ 
  Martinis 8 Cosmos 8 
 Mangolicious /WΩǎ /ƻǎƳƻ 
 Maritime Mandarin /WΩǎ ²ƛƭŘ /ƻǎƳƻ 
 Tropical Banana Ravished Raspberry 
 Apple Adrift Passion Peach 
 Pom Pom Tini Orange Overboard 
 Starboard Strawberry  
 Caribbean Pineapple  
 Weatherly Watermelon  

Premium Martinis 
Yellow Brick RoadτKetel One Oranje,  

splash of Woodford Bourbon, Apricot Brandy  
and a splash of OJ 10.5 

Blood Orange MartiniτCrystal Head Vodka,  
Solerno Liqueur, Blood Orange puree 11.5 

Key LimeτPinnacle Vanilla Vodka, Licor 43,  
Lime Juice,  Island Oasis Ice Cream 9.5 

EspressoτPinnacle Vanilla Vodka,  
Godiva Dark, Shot of Espresso 10.5 

Lemon Drop Martiniτ Grey Goose Citron Vodka,  
Triple Sec, Lemon Juice with a sugared rim 9.5 

Blue MartiniτKetelOne, Blue Curacao,  
Pineapple Juice, Peach Schnapps, Sour Mix 9.5 

Chocolate Martiniτ Chocolate Vodka,  
Pinnacle Vanilla Vodka,  Godiva 10.5 

Whipped Chocolate MartiniτVan Gogh  
Chocolate, Pinnacle Whipped Cream 

Vodka, Island Oasis Ice Cream 9.5 
Washington AppleτCrown Royal,  
Apple Schnapps and Cranberry 9.5 

/WΩǎ 5Ǌƛƴƪ {ǇŜŎƛŀƭǘƛŜǎ 

Frozen Drinks  
/WΩǎ CǊƻȊŜƴǎ ό/ƻƭŀŘŀ ƻǊ 5ŀƛǉǳƛǊƛύ 

(Classic, Banana, Mango, Peach or Strawberry) 8 
 

Add a Bacardi Select Floater 2 
 

Frozen MudslideτKahlua Coffee Liquor, 
.ŀƛƭŜȅΩǎΣ ±ƻŘƪŀΣ ŀƴŘ  

Island Oasis Ice Cream 9 
Dirty BananaτBacardi Select Dark Rum, 

Kahlua, Island Oasis Banana 9 
HummerτBacardi Superior Rum, Kahlua  

and Island Oasis Ice Cream 9 
Kahlua ColadaτKahlua, Bacardi Superior Rum,  

Island Oasis Pina Colada 9 
Frozen AlligatorτMidori Melon,  

Island Oasis Colada and Island Oasis Ice Cream 9 
Miami ViceτBacardi 151 Rum,  

Pina Colada, Strawberry Daiquiri 10  
DreamcicleτLicor 43, Amaretto,  
OJ and Island Oasis Ice Cream 10 

/WΩǎ aƻƧƛǘƻǎ 

Bacardi Superior Rum muddled with lime,  
sugar and mint topped with soda 9  

 
Crisp and Refreshing Flavors! 

 
Classic, Limon, Ò, Grand Melon, Peach,  

Dragon Berry, Razz, Torched Cherry or Apple 

Join us for Happy Hour Daily from 4 pmτ7 pm  
 

 Beer (Draft / Bottle)   Wine    Liquor 
 Domestic Beer 2.25 / 2.5  White House Wine 3.25 House Drinks 3.75 
 Imported Beer 2.75 / 3  Red House Wine 3.25  Call Vodka/Gin/Rum Drinks 5 
          Call Scotch/Whiskey Drinks 5 
          άhƴ ǘƘŜ wƻŎƪǎέ κ έ¦Ǉέ ŀŘŘ ŀ ŘƻƭƭŀǊ Ask about other Daily Drink Specials and Featured Spirits! 

/WΩǎ {ƛƎƴŀǘǳǊŜ aŀǊƎŀǊƛǘŀ 
 

Blood Orange MargaritaτPatron Citronge,  
Blood Orange puree, sour and  
splash of OJ and fresh lime 11   

Add a Grand Marnier Floater 2  


