
CJ’s on the Bay, 740 N. Collier Boulevard, Marco Island, FL 34145 
Email:  CJs@palsplaces.com (239) 389-4511 

www.cjsonthebay.com www.facebook.com/cjsonthebay 

We, Curt and Jacquie Koon, are thankful to our loyal guests and our great employees  
for the support we receive.  We are proud to call Marco Island our home! 

 

Proud business owners in the wonderful Marco Island community since 2008! 
 

CJ’s welcomes you whether you are a cherished local,  
a recognized seasonal visitor or new found friend! 

… the HHHeeeaaarrrttt of the Rock 

Outside Live Entertainment 
Thursday 6 – 9 pm 
(Weather Permitting) 

 

Inside Live Entertainment 
Thursday/Friday/Saturday starting at 8 pm 

CJ’s Daily Drink Specials 

Monday $6.5 CJ’s Margarita 

Tuesday $6.5 CJ’s Colada/Daiquiri - $1 Floater 
$6/$14 Sangria (glass/carafe)  

Wednesday $6.5 CJ’s Margarita 

Thursday $3 Select Domestic Draft Beer 

Friday $6.5 CJ’s Colada/Daiquiri - $1 Floater 
$6.5 CJ’s Martinis 7—close 

Saturday $6/$14 Sangria  (glass/carafe) 
$7 Mojito 

Sunday $6.5 Mimosa / Bloody Mary 
$3 Select Domestic Draft Beer 

CJ’s offers both Open and Reserved Seating! 
 

Outside Gazebo Bar / Inside Bar 
Open Seating 

(Inside Bar—18 years and over 9 pm - close) 
 

Restaurant Dining (Inside/Outside) 
Reservations Recommended 

 

Reserve on-line at CJ’s Website or Facebook Page! 

Daily Happy Hour Pricing (4—7 pm) 
 

Select Domestic Beer 3 / 3.75 (draft / bottle) 
Import Beer 4 (draft only) 

(Craft beers not included on Happy Hour) 
 

House White / Red Wine 4 
 

House Liquor 4 
Call Liquor 5.5 

 

Happy Hour Prices Available Everywhere 
Happy Hour Prices not Eligible for Discounts 

All Alcohol Prices include 6% Florida Sales Tax 

“On the Rocks” or “Up” 
Add a dollar 



You gotta try these! 

CJ’s Fried ScallopsO  
Bay scallops, Asian dipping sauce,  

micro greens 15.99 

Tuna PokeO 

Ahi tuna, avocado, edamame, wonton chips 12.99 

 

Pick your Flavor! 
Spicy Mayo 

Sweet Chili Sambal  
Citrus “Ponzu” with Mango 

Blue Cheese Potato Chips 
House-made potato chips,  

blue cheese sauce,  
blue cheese crumbles 7.99  

Add Bacon 2 

Starters and Lite Fare 

CJ’s Hummus 
Garbanzo beans, tahini, garlic, cumin,  

raw vegetables, whole wheat pita 11.49 
 

Classic or Choose a Topping!    
Roasted Red Pepper / Spicy / Black Bean and Corn 

Add Topping 1.5 

Coconut Shrimp 
Coconut breaded Shrimp,  

mango sweet chili mayo 13.99 
 

Sub Fried Shrimp upon Request 

A local favorite... 
CJ’s Crispy Calamari 

Calamari rings, spicy marinara sauce,  
lemon 11.99 

Honey Chipotle Wings 
Chicken wings, honey chipotle sauce,  

celery sticks, blue cheese 8 pc 11.99 

Plain / Hot / Mild / Barbeque  

Bottoms up! 

“Upside Down” Nachos 
Black bean and sweet corn  

relish, pico de gallo, peppadew peppers,   
house-made tortilla chips,  

melted pepperjack cheese 10.99 

 
Add Chicken 6     Add Avocado 2  

Add Veggie Chili 5  

Beef CarpaccioO 
Beef tenderloin, truffle aioli, crispy capers,  

Parmesan Reggiano, micro greens, crostini 14.99 

Little Neck Clams 

Clams, court-bouillon, garlic, 
red pepper flakes, fresh tarragon,  

garlic toast points 13.99 
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CJ‘s Delightful Treats 
Subject to Market/Season Availability 

 

Local Stone Crab 
Fresh from the Florida Gulf 

 

Oysters on the Half ShellO 
Delicious from the Gulf of Mexico 



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

Substitute a Baked Potato for two dollars or Loaded Baked for five dollars 

You Catch it—We Cook it! 
We’ll proudly prepare your “freshly caught” catch 

in a variety of delightful ways! 
Per Person including Sides 18.99 

Advance Notice Requested 

Ask about Fresh Local Stone Crab 

(Oct 15—May 15) 

Roasted Aged Prime RibO 
Queen Cut (10 oz) USDA Choice Angus Beef,  

au jus, horseradish cream 25.99  

(Available after 5 pm) 

Filet MignonO 
8 oz filet mignon,  

Maitre d'hôtel butter,  
red wine demi-glace 33.99  

Hand Cut Pork ChopO 
Bone-in pork chop,  

crimini mushrooms, marsala wine,  
demi-glace, butter 24.99 

Cobia with Pesto 
Open Blue cobia,  

basil pine nut pesto 25.99 

A local favorite…. 

CJ’s Chicken Pot Pie 
Chicken, baby peas, carrots, pearl onions,  

chicken veloute, flaky puff pastry 19.99 
(Dish contains Vegetable and Starch) 

Add Surf to your Turf…. 
Add Lobster Tail — Half 16 / Full 23      

Add Key West Pink Shrimp 9      

Add Diver ScallopO 6 each 
(Available as an addition to any individual food order) 

When you want it all... 
Seafood ComboO 

One-half warm water lobster tail,  
Key West pink shrimp, diver scallops,  

maitre d'hôtel butter 35.99 

 Grilled Salmon with Mandarin SalsaO 
Atlantic salmon, mandarin orange  

and cucumber salsa 22.99  

Diver ScallopsO 
Diver scallops, key lime butter sauce,  

micro greens 31.99 

 

Lobster Tail  
7 oz. warm-water lobster tail,  

drawn butter, lemon 32.99 
Twin Tails 53.99 

Rum Butter Mahi Mahi 
Mahi mahi, sweet dark rum butter sauce,  

roasted plantains 23.99  

Charred Veggie Stack 
Portabella mushroom, zucchini, tomato, onion, jalapeño, red wine vinaigrette,  

roasted red pepper coulis, veggie-infused polenta cake 18.99 

All entrées feature rolls crafted by Artisan Bread Company  
Fort Myers, FL—Additional bread baskets 3 

 
Entrées prior to 5 pm subject to availability 

Ask your server for details 
 

Split entrees with extra sides 6 
Share entrees—we provide the plate 
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You gotta try this! 

Key West Pink Shrimp Pasta 
Key West pink shrimp, basil and pine nut pesto, 

tomato medley, linguini 21.99 

(Subject to Market Availability) 

Spaghetti Puttanesca 
Whole-grain spaghetti, tomato medley, capers, Kalamata olives, roasted red peppers, red onion,  

olive oil, garlic, fresh basil, red pepper flakes, white wine 15.99 

Add Chicken 6          Add Key West Pink Shrimp 9          Add Diver ScallopO 6 each  

Pasta  
(All served with salad or soup / Substitute Caesar salad for one dollar) 

Substitute Red Lentil Gluten Free Penne Pasta for two dollars 

Seafood Linguini 
 Tender baby shrimp, scallops, calamari 21.99 

 

(Choice of house-made marinara sauce,  
spicy marinara or a light white wine butter sauce)  

Chicken Fettuccini 
Fettuccini, chicken breast, baby peas,  

roasted peppers, basil,  
creamy garlic sauce 16.99 

Clams Linguini 
Little neck clams, court-bouillon, garlic,  

red pepper flakes, fresh tarragon,  
linguini, garlic toast points 19.99 

Blue Zones® Inspired 
Blue Zones Project® is a community-led wellness initiative to make healthy choices easier  

CJ’s on the Bay is the 1st Blue Zones Project Approved™ Restaurant on Marco Island  
Featuring a Variety of Plant-Based Selections 

 

Unsweetened beverages include:  Fresh Brewed Iced Tea, Club and Diet Sodas,  
Republic of Teas, American coffee, Herbal Hot Teas and Still/Sparkling Waters 

Available upon request: 
Whole Wheat Buns and Wraps, Whole Wheat Spaghetti and Red Lentil Gluten Free Penne Pasta 

Appetizers 
CJ’s Hummus 11.49 

 

Soups and Salads 
Beet Salad 12.99 

Crunchy Kale Salad 11.99 
House Salad 4.99 / 6.99 
Veggie Chili 4.99 / 6.99 

 

Sandwiches and More 
Veggie Wrap 9.49 

Beyond Burger 12.99 

Entrees and Pastas 
Charred Veggie Stack 18.99 
Spaghetti Puttenesca 15.99 

 

Sides 
Fresh Fruit 
Side Salad 

CJ’s Rice Blend  
(Brown and wild rice blended with  

quinoa and seasoned with garlic and 
peppercorns—Available after 4 pm) 

 

Desserts 
Honey Granola Parfait 6.99 

 

Kids Menu 
Pasta with Marinara 5.99 
Hummus and Veggies 7.99 

 
 

Learn more about  
the Blue Zones Project®  

www.bluezonesproject.com 
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Caesar Salad 
Romaine lettuce, Caesar dressing, croutons,  

Parmesan Reggiano  
Reg 9.99 Sm 5.99 

 
House Salad 

Mixed greens, tomato medley, cucumbers,  
red onions, house citrus vinaigrette 

Reg 6.99 Sm 4.99 

Beet Salad 
Red and yellow beets, goat cheese,  

candied pecans, mandarin oranges, mixed 
greens, orange poppy seed dressing 12.99 

Crunchy Kale Salad   
Julienne kale, garbanzo beans,  

cucumber, broccoli, tomato medley,  
red onion, dried cranberries,  
peppadew vinaigrette 11.99 

 

Marco Seafood Chowder 
Chef’s selection of fish and clams in a  

seafood tomato broth  
or 

Chef’s Soup of the Day  
The finest ingredients prepared in house 

or 

Veggie Chili   
Variety of vegetables, beans, tomato 

Add Sour Cream/Onions 0.5    Add Cheese 1.5    Add Bacon 2 
 

Bowl 6.99        Cup 4.99 

Salads and Soups 

CJ’s Tropical Cobb 
Mango, avocado, baby shrimp, boiled eggs,  

bacon, tomato medley, feta cheese,  
mixed greens, house citrus vinaigrette 

Reg 15.99 Sm 11.99     

Sub Chicken Breast 3 

Chef’s Signature…. 
Seafood Salad  

Shrimp, scallops, calamari, tomato medley, 
mixed greens, light champagne vinaigrette 13.99 

Make any Salad an Entrée 
Add Chicken Breast 6   /   Add Salmon 9   /   Add Pink Key West Shrimp 9  

Add Mahi Mahi 12   /   Add ScallopO 6 each 
 

House Made Dressing Served on the Side:   
Citrus Vinaigrette, Blue Cheese, Honey-Dijon, Orange Poppy Seed, French, Hidden Valley Ranch, Thousand Island,  

Balsamic Vinaigrette, Peppadew Vinaigrette, Red Wine Vinaigrette, Oil and Vinegar  

CJ’s Non-Alcoholic Drink Selections 
Coffee / Exotic Hot Tea 2.5                      Acqua Panna Spring Water - Reg 7, Sm 4 
Hot Chocolate 3.5                      San Pellegrino Sparkling Water - Reg 7, Sm 4 
Espresso 4                          Juice (Apple, Cranberry, Grapefruit, Orange, Pineapple, Tomato) 3.5 

Café Mocha / Latte / Americano 5                           Regular Milk 3 / Chocolate Milk 3.5 

Cappuccino 5                           Soda / Iced Tea / Lemonade 3 
Double Espresso 7                       IBC Root Beer 4 
Add Espresso Shot 3                                      Red Bull (Regular / Sugar Free) 6 

The Republic of Tea 
Organic and exotic teas 
from around the world 6 

Free refills on  
fountain soda, iced tea 

and American coffee 
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Sandwiches and More 
 

Chicken Sandwich 
Chicken breast, applewood smoked bacon,  
pepperjack cheese, lettuce, tomato, onion,  
pepper bacon aioli, whole wheat bun 12.99 

May be requested as a wrap 

CJ’s Wraps 

Served in a Whole Wheat Tortilla Wrap  
 

Veggie Wrap—Portabella mushroom, hummus, bell peppers,  

carrots, green onions, tomatoes, pepperoncini, micro greens 9.49              

Add Feta / Goat Cheese 1.5     Avocado 2      Add Chicken 6 
 

Turkey Wrap—Turkey breast, cheddar cheese, lettuce, tomato,  

avocado, pepper bacon aioli 12.99      
 

Mediterranean Salmon WrapO—Salmon, lettuce, tomato,  

roasted red peppers, Kalamata olive, feta cheese 13.99 

All Selections include  
choice of one side 

Fresh Fruit / Idaho French Fries 
House Made Potato Chips 

 

Upgrade your side for $1 
Side House Salad / Chef’s Cole Slaw 

Veggies / Sweet Potato Puffs 
 

Upgrade to a premium side for $2 
Cup of Soup / Cup of Chili 

Side Caesar 

 

Add Chef’s Cole Slaw 3 
 

Burger Options 
Cheese Selections:  American / Cheddar / Goat Cheese / Swiss / Pepperjack / Provolone / Blue Cheese   

 

Topping Selections:  Sautéed Mushrooms / Onions / Jalapeños 1.5 each 
Topping Selections:  Applewood Smoked Bacon / Avocado / Tobacco Onions 2 each 

Topping Selections:  Portabella Mushroom Cap 5 each 

Mini Burger BasketO 
Two choice ground beef burgers, 
American cheese, dill pickle 9.49  

Add Additional Burgers - 3.5 each 

 

Fish Sandwich 
Mahi mahi, lettuce, tomato,  

house-made tartar sauce,  
Amoroso roll 15.99 

Available Grilled, Blackened or Fried 

CJ’s “Philly” Cheese SteakO 
Shaved prime rib, sautéed onions,  

crimini mushrooms,  
American cheese,  
Amoroso roll 12.49 

Crispy Fish Strips 
Flash fried mahi mahi, 

house-made tartar sauce,  
lemon 13.99 

CJ’s Open Face 
Blackened Prime RibO 

Angus prime rib, garlic toast,  
tobacco onions 14.99 

(Served medium, medium well or well done) 

Salmon BLTO  
Salmon, applewood smoked  

bacon, lettuce, tomato, dill mayo,  
oat-topped wheat bread  14.99 

Without Salmon 8.99 

The Italian 
Hardwood smoked ham, hard salami, pepperoni,  
provolone cheese, pepperoncini, lettuce, tomato,  

red wine vinaigrette, Amoroso roll  11.99 

Beyond Burger 
Plant-based “burger”, lettuce, tomato, onion, whole wheat bun 12.99 

 
Plant-Based, Soy and Gluten Free  

Looks, Cooks, Tastes like a Fresh Beef Burger 
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CJ’s BurgerO 

One-half pound Angus ground 
chuck, cheese, lettuce, tomato, 

onion, Amoroso Kaiser 12.99 



CJ’s Drink Specialties 

Premium Margaritas 
Golden - Herradura Reposado, Sour,  

splash of OJ, splash of Fresh Lime 
with Grand Marnier floater 12 
CJ’s Skinny Rita—Don Julio,  

Agave Nectar, Fresh Lime, Soda 12 
Blood Orange - Patrón Silver, Solerno,  

Blood Orange puree, splash of OJ, Fresh Lime 11 
Add a Grand Marnier Floater 3  

 

Sensational Signature Drinks 
Blood O Lemonade - Pinnacle Orange,  

Solerno, Blood Orange Puree, Lemonade 10 

Blood Orange Martini - Grey Goose,  
Solerno, Blood Orange puree 12.5 

Smokehouse Spritzer - Malibu Rum,  
Blue Curacao, Pineapple Juice, Soda 9.5 

Marco Island Sunset - Olmeca Altos tequila,  
Triple Sec, Sour, Orange Juice  

drizzled with Grenadine 9 

Lemon and Blue - Barcardi Limon  
muddled with  blueberries, lemon slices,  

mint leaves and topped with soda 10  

Desert Pear Lemonade - Grape vodka,  
Desert Pear syrup, Lemonade 8 

Captain Painkiller - Captain Morgan Rum,  
Tropics Piña Colada, Pineapple Juice,  

Orange Juice garnished with nutmeg 9.5 

Honey I’m Home - Jim Beam, honey,  
sour, cinnamon garnish 8  

Happy Hour Pricing (4-7 pm) 
 

Select Domestic Beer 3 / 3.75 (draft / bottle)          Import Beer 4 (draft only) 
(Craft beers not included on Happy Hour) 

 

House White / Red Wine 4 
 

House Liquor 4          Call Liquor 5.5 

(“On the Rocks” or “Up” - Add one dollar) 

All alcohol prices include 6% Florida Sales Tax 

CJ’s Miami Vice Special 
 Bacardi Select, Piña Colada, Strawberry Daiquiri  

One for $13—Two for $18  
(Both drinks must be served at the same time) 

CJ’s Margarita 
Tequila, Triple Sec, Sour,  
splash of OJ, fresh lime 8 

Add a Grand Marnier Floater 3  
 

CJ’s Frozen 
Classic Piña Colada or Daiquiri 8 

Other Available Flavors: 
Banana, Mango, Peach, Raspberry, 

Strawberry or Create your Own  
Add a Bacardi Select Floater 2 

 

CJ’s Sangria 
 CJ’s specialty blend of wines 

infused with a variety of fruits  
 

CJ’s Martini 
Mango, Apple, Peach,  

Watermelon 8 
or 

Traditional Cosmo 8 
 

CJ’s Mojito  
Rum muddled with lime, sugar  
and mint topped with soda 9 

Other Available Flavors: 
Bacardi Limon / Dragon Berry  

Malibu Coconut Orange 

Every Day - CJ’s Signature Bloody Mary 
 Absolut Peppar Vodka,  

CJ’s Signature Bloody Mary mix,  
pickled Asparagus, Celery stick,  

pickled Extreme Bean,  Blue Cheese Olives,  
two Key West Pink shrimp with a spiced rim 15 

Friday 
7 pm—close 

$6.5 CJ’s Martini 
$6.5 CJ’s Cosmo 

Tuesday / Friday  
$6.5 CJ’s Colada 
$6.5 CJ’s Daiquiri 

$1 floaters 

Saturday 
$7 CJ’s Mojito 

Monday / Wednesday 
$6.5 CJ’s Margarita 

Tuesday / Saturday  
$6 Glass 

$14 Carafe 

Sunday 
$6.5 Mimosa / Bloody Mary  

Happy Hour Prices  
Available Everywhere 

 
Happy Hour Prices  

Not Eligible for Discounts 



CJ’s Wine and Beer List 
Blue Zones Project® recommends Wine @ Five…..It’s 5:00 Somewhere! 

All alcohol prices include 6% Florida Sales Tax 

 

Ask your Server about  
CJ’s Craft Beer Selections 

 
Draft Beer 

Bud Light, Michelob Ultra, Shocktop, Stella, Yuengling, Modelo Negra 
 
 

Bottle Beer 
Bud, Bud Light, Coors Light, Corona, Corona Light, Heineken,  

Michelob Ultra, Miller Lite, Ace Pineapple Cider, Becks NA 
 

Craft Beer 
Noun: 

a beer made in a traditional  
or non-mechanized way  

by a small brewery 

Cabernet Sauvignon 
Avalon, California Blend btl 28 gl 7.5 

Sterling, Central Coast CA btl 32 gl 8.5 
Franciscan, Napa Valley CA btl 52 gl 14 
Silver Palm, Northern CA btl 36 gl 9.5 

Silverado, Napa Valley CA btl 72 

Jordan, Sonoma CA btl 97 
 

Pinot Noir 
Smoking Loon, CA btl 26 gl 7 
Pepperwood, CA btl 22 gl 6 
Mark West, CA btl 34 gl 9 

Oyster Bay, New Zealand btl 36 gl 9.5 
 

Merlot 
Grayson Cellars, CA btl 30 gl 8 

Sterling, Central Coast CA btl 32 gl 8.5 
Chateau Lecuyer, Bordeaux France btl 92 

 

Malbec 
Bodega Norton, Mendoza btl 37 gl 9 

Finca El Portillo, Mendoza Argentina btl 32 gl 8.5 
 

Other Varietals 
Castello D’Albola (Chianti Classico), Italy  btl 38 gl 10 

Masi (Baby Amarone), Italy btl 42 gl 11.5 

Ch©teau d’Aqueria (Tavel Rosé), France btl 46 gl 12 

Champagne & Sparkling 
Prosecco, Italy btl 32, split 12 
Kenwood, Sonoma CA split 9 

Freixenet, Spain btl 25 split 8.5 

Veuve Du Vernay (Rosé), France split 9.5  

Pommery Blue POP, France split 18 

Veuve Clicquot, France btl 90 
 

Pinot Grigio  
Mezza Corona, Italy btl 32 gl 8.5 

Santa Margherita, Italy btl 48 gl 13 
La Fiera, Italy btl 26  gl 7 

King Estate, Oregon Pinot Gris btl 46 gl 12 
 

Sauvignon Blanc 
Oyster Bay, New Zealand btl 36 gl 9.5 

Nobilo, New Zealand btl 31 gl 8 
 

Chardonnay 
Laroque, Carassonne France btl 30 gl 8 

Starmont (Merryvale), Napa Valley CA btl 41 gl 11 
Kendall Jackson, CA btl 37 gl 10 

Cakebread Cellars, Napa Valley CA btl 87 
 

Riesling 
Milbrandt, WA btl 33 gl 8.50 

Clean Slate, Mosel Germany btl 31 gl 8 


