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BREAKFAST SANDWICHES

Choice of Rye, White and 8-grain Bread (Baked fresh by The French Pantry)

BLT Sandwich Monte Cristo Sandwich

Applewood smoked bacon, lettuce, tomato and mayo 8.75 3 pieces of French toast with Swiss and American cheese, turkey and house-brined ham; served with

. brunch potatoes or grits 13
Breakfast Club Sandwich A
Applewood smoked bacon, eggs, house-brined ham, lettuce, tomato, mayo and American cheese 10.25 Vﬂgﬂlﬂ Rl]"U]]

i Scrambled eggs, cheddar cheese, peppers, onions, mushrooms and tomato in a tortilla 9.25
BELT Sandwich 0 pepp

Applewood smoked bacon, 2 eggs your way, lettuce, mayo and tomato 9.25 Cheese Crusted Roll- U[l

Choice of Applewood smoked bacon, house ground sausage, house-brined ham or brunch potatoes

Meat, EEU & Cheese Sandwich with cheddar cheese and scrambled eggs 10.25
Choice of Applewood smoked acon, sausage patties or house-brined ham 9.75

Or have yours on a bagel Add 1.25

- 'FROM THE GRILL' :

Served with 2 eggs any way, toast and your choice of grits or brunch potatoes

Pork Chops 10 oz. Sirloin 12 oz. Rib Eye

1 Chop - Extra thick and hand-cut; Extra thick, hand-cut and seasoned, cooked Cut fresh and hand-trimmed, deliciously juicy,
served flame-grilled, blackened or fried 18 to your desired temperature 21 cooked to your desired temperature 27
2 Chops - Hand-cut; served flame-grilled, blackened or fried 21

' OFF THE GRIDDLE

Pancakes French Toast

A stack of light and fluffy pancakes served with syrup 8.5 Thick bread dipped in egg wash, served with cinnamon, powdered sugar and syrup 8.5

OMELETS

Served with Choice of Rye, White or 8-grain toast (Baked fresh by The French Pantry) and your choice of grits or brunch potatoes

Cheese Omelet Western Omelet Tuscan Omelet

Made with 3 eggs and shredded cheese 11 House-brined ham, grilled peppers, onions and cheese 12.5 Spinach, tomato and Feta cheese 12

Homemade Chili and Cheese Omelet 12 Southwestern Omelet Low Country Omelet

Veggie Omelet House ground spicy sausage, grilled peppers, onions and cheese 12.5 Shrimp, house ground sausage and Provolone cheese 13.5
Green peppers, onions, mushrooms,

tomato and shredded cheese 12 Meat-Lovers’ Omelet

Applewood Smoked Bacon, house-brined ham, house ground sausage
and shredded cheese 13.5

OLD GALLEY GREATS

Rye, White or 8-grain Bread (Baked fresh by The French Pantry)

Biscuits & Sausage Gravy 9 Dog House Gountry Fried Steak
1 big pancake, eggs any way and choice of 2 eggs anyway, toast and grits or brunch potatoes 14.5

Bahama Breakfast Applewood smoked bacon or sausage patties or
2 eggs any way, fried, grilled or blackened fish, sgllllsage links or house-brined ham %te[;ks 115 Smoke on the Water

toast and choice of grits or brunch potatoes 13.5 Eggs over brunch potatoes with cheese, served with toast and
Jerv's Breakfast Turtle’s Nest choice of house-brined ham steak, Applewood smoked bacon or
BITY'S breaxlas 2 poached eggs on top of grits with your choice of sausage patties or links 12

2 eggs any way, house-brined ham steak, Applewood smoked .
bacon, or sausage patties or links, toast and choice of grits or LT hs&gl;e{:iﬂl:}zr{:joghg‘?:; ?]grr':l %qtliSSausage, or E gs Benedict

brunch potatoes 11.5 : 2 poached eggs, house-brined ham steak and hollandaise sauce on
Guuntry Benedict English muffins with choice of grits or brunch potatoes 13.5

Big Tony’s Breakfast - -
2 eggs any way, chn?ce of 2 meats Applewood smoked bacon, : poa;l:;;(filﬁsgg‘mtﬁz::l;]s;gg [']]]? Etrlleti 3?#:#;? %%gfnvgsu1n2!i5n L Served until 1:00 PM

sausage patties or links, or house-brined ham steak, your choice of ) i
2 pancakes, French toast or biscuits and gravy, and choice of grits Gountry Fried Chicken

or brunch potatoes 14.5 2 eggs any way, toast and choice of grits or brunch potatoes 13.5

BREAKFAST SIDES

(1) Egg 2.25 French Toast 4 Sliced Tomatoes 4 Sausage, Bacon or Ham 4.5 Bagel 3.25 English Muffin 3
(2) Eggs 3.50 Brunch Potatoes 4.5 Grits 3 Sausage Gravy 2.75 Plain, Everything or Cheddar Toast 3
Pancake 4 Brunch Potatoes with cheese 5.25 Grits with cheese 3.5 Biscuit & Sausage Gravy 4.5 Bagel with Cream cheese 4 Biscuit 3

BEVERAGES

Milk 3.5 Orange Juice 3.5 Apple Juice 3.5 Colombian Coffee 3.5




Mozzarella Sticks

Served with housemade marinara sauce 9.5

Lightly Breaded Fried Squash and Zucchini
Fresh squash and zucchini served
with housemade ranch dressing 10

Potato Skins

Cheese, applewood smoked bacon,
chives with sour cream on the side 11

Onion Rings

Thick cut onion rings cooked crispy

Jerry’s Loaded Fries
Large heaping pile of hot fries covered
with chili, applewood smoked bacon,
jalapefos, green onions, shredded
cheese and nacho cheese 11.5

Buffalo Chicken Fingers
Big tender pieces of fried chicken
tossed in your favorite wing sauce 12.5

Jumbo Buffalo Shrimp
Fresh shrimp grilled, fried or blackened
tossed in your favorite wing sauce and

APPETIZERS

Fish Bites

Grilled, fried or blackened and served
with our tarter or cajun tarter sauce 10

Breaded Mushrooms

Fresh mushrooms served with
horseradish cream sauce 10

*Seared Tuna
Fresh tuna rolled in spices, seared
with a teriyaki glaze atop and served
with soy sauce, wasabi and house
pickled ginger on the side 13.5

EXTRA DRESSING UPCHARGE

Gator Tail

Chunks of gator tail lightly breaded
topped with shredded parmesan, green
onions and fried golden brown 14.5

and golden brown 10 on a bed of lettuce 13

Chips and Salsa 6 | Chips and Queso Dip 9 | Extra Salsa 1.5

WINGS 10 Wings 16.5 | 20 Wings 32 | 50 Wings 78

Lip-smackin’ wings soaked in your favorite sauce served with choice of housemade bleu cheese or ranch dressing

SAUCES: Mild, Medium, Hot, Death, Cajun Ranch, Garlic Teriyaki, Teriyaki or BBQ.
Extra dressing or sauce Sm .5 Lg 1 | Add celery sticks 1.50

HOT TORTILLA STUFFED WITH CHEDDAR AND MONTEREY JACK CHEESE,

B AS I G 0 U E SA [l I I. |. AS SERVED WITH LETTUCE, TOMATO, SOUR CREAM AND SALSA ON THE SIDE.

Cheese Quesadillas 9.5 | Chicken Quesadillas 12 | Steak Quesadillas 13 | Shrimp Quesadillas 14

SOUPS AND SALADS

Blackened Shrimp Gobb Salad

Shrimp, applewood smoked bacon
crumbles, tomatoes, wedged eggs, topped
with Bleu cheese crumbles on a mound
of fresh mixed greens 18
(Shrimp also available grilled or fried)

Buffalo Chicken Salad

Fried chicken tenders tossed in
your favorite sauce fresh mixed greens,
shredded cheddar & jack cheese, cucumbers,
tomatoes, carrots and onions 15

Housemade Chili or Soup

Ask your server for the day’s feature Cup 6 | Bowl 8

Bowl of Soup and Side Salad

Ask your server for the day's feature 10

Caesar Salad

Fresh romaine, parmesan cheese, house pickled
red onion and seasoned croutons 10

Greek Salad

Fresh mixed green, housemade pickled sweet peppers, olives,
tomatoes, house pickled red onions and feta cheese 11

Garden Salad

Fresh mixed greens, cucumber, tomatoes, onion and
shredded cheese 9

SALAD DRESSING: Housemade Caesar, Ranch, Honey Mustard, Bleu Cheese, Italian, Thousand Island. Rosemary Balsamic, Kens Lite Ranch or Oil and Vinegar also available. Extra dressing Sm .5 Lg 1

Housemade Chicken or Tuna Salad

Sliced tomatoes on a bed of lettuce 9.5

Gobb Salad

Chunks of turkey, applewood smoked bacon crumbles,
tomatoes, wedged eggs, topped with Bleu cheese crumbles
on a mound of fresh mixed greens 15




SA N [IW I G H ES BREAD CHOICES: WHITE, 8 GRAINS AND MARBLE RYE BY FRENCH
PANTRY. COMES WITH YOUR CHOICE OF FRIES OR SLAW

Reuben French Dip Golby Glub Sandwich Grilled 3 Cheese and Tomato
House prepared corned Roast beef, melted provolone House-cured ham, turkey, Provolone, cheddar and American
beef, Swiss cheese, housemade cheese topped with grilled onions on Applewood smoked bacon, Swiss and choice of bread 9 Add Bacon 2.5
sauerkraut and thousand island a hoagie roll. Au jus and horseradish & American cheese, lettuce, tomatoes . .
dressing on toasted marble cream sauce on the side 13.5 and mayo on toasted bread of your choice 13 Ghicken or Tuna Salad Sandwich

rye bread 13 Lettuce and tomato on choice
: BLT of bread or in a tortilla 10
Phl"y GhBESB stﬂak Applewood smoked bacon, lettuce, Ba-a Tllrkﬂ sandwiﬂh
or Chicken tomato, mayo and your choice of bread 10.5 J y
Sautéed onions, bell peppers,

mushrooms, melted provolone
cheese on a toasted Grilled, fried or blackened on a kaiser roll

hoagie 13.5 with lettuce, tomato, onion and pickles 13 Baja Chix Melt

Housemade Chicken or Cuban Sandwich Buffalo Chicken Sandwich Applewood bacon, Jalapefios,

.. : Fried, grilled or blackened and pepperjack cheese on choice of bread,
Tuna Salad Melt House-cured ham, turkey, sa.laml, dill chips, tossed in your choice of wing sauce with homemade Baja sauce 14.5
Swiss cheese on toasted Cuban mustard and Swiss cheese

d hoagie roll 13 on a kaiser roll with lettuce,
marble rye bread 11 pressed on a hoagie ro tomato and onion 13

F RU M 'I'H E G R I L ALL STEAKS AND CHOPS ARE HAND CUT IN HOUSE.
COMES WITH YOUR CHOICE OF ANY 2 SIDES.

g Pork Chop 12 0z. Boneless Ribeye

Lettuce, tomato, onion, pepperjack

i i cheese and homemade Baja sauce
Fresh Fish Sandwich on choice of bread 11 Add Bacon 2.5

10 oz. Sirloin
PV 1 Chop - Extra thick hand cut grilled, blackened or fried 18 Cut fresh and hand trimmed, Extra thick hand cut and
SAMMY 2 Chop - Open flame grilled, blackened or fried 21 deliciously juicy 27 seasoned perfectly 21
GRILL
MASTER
W= SMOTHERED CHICKEN

8 oz. chicken breast smothered in sautéed onions, mushrooms and provolone cheese 17.5

SEAFOOD comes wirh vour cuoice oF anv 2 sioes SIDES

Fish Dinner Fried Shrimp Dinner Jerry’s Famous Gollard Greens 4 Greamy Mashed Potatoes .5
Servedo?:cirlilzj,1b7llz:150kened Dozen lightly breafjed shrimp 18.5 Small Tossed Garden Salad 4 Onion Riﬂgs .
Fish and Shrlmp Gomho Fresh tuna sea!glrlltaadll,lggg[ed with teriyaki iriled Vegies 4 Cagsar Sﬂ!ﬂd 4
Served grilled, blackened glaze atop, soy sauce, wasabi and house Gole Slaw 3 French Fries 4
orfried 19:9 e hgerer e se Sweet Potato Fries s House-Cut French Fries 4.5
Baked Potato 4 (only after 5pm) HOUSEMADE MAG AND GHEESE 5

DESSERTS

Brownie Delight Housemade Gobbler of the Week ce Gream Sundae Milk Shake

Warm Brownie with a scoop of housemade Served with our housemade 2 Scoops of vanilla ice cream Vanilla, chocolate or housemade favorites
vanilla ice cream, chocolate sauce and ice cream! drizzled with chocolate sauce, of the day topped with whipped cream

topped with whipped cream 8 8.5 whip cream and a cherry on top 6.5 and a cherry 6.5

* HOUSEMADE BANANA-NUT BREAD W/BANANA-NUT ICE CREAM *

Topped with butter pecan glaze, whipped cream & powdered sugar 8.5

Z9"like” *Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may cause food borne illness
facéle)ou;ol: 13170-22 ATLANTIC BLVD., JACKSONVILLE, FL 32225 especially if you have certain medical conditions. Please inform your server of any food allergies.



Check out our catering
menu below and
contact us directly thru
the website by filling
out your information
on the CONTACT tab.

We will reach out to
yOou as soon as we can
to discuss!




SMOKED WINGS - 100

Tossed in your choice of sauce or on side
Includes 5 Ranch/Blue Cheese & Celery

PULLED PORK $15 (PER LB)

RIBS - FULL SLAB $30

CHICKEN - HALF $10

SALADS

GARDEN SALAD $35
15 Servings per Tray

SIDES

GREEK SALAD $35
MAC N CHEESE $35 15 Servings per Tray
15 Servi T
b CAESAR SALAD $35
COLESLAW $12 15 Servings per Tray

6 Servings per Quart

COLLARED GREENS $14
6 Servings per Quart

*All food packaged in aluminum trays and/or
plastic quart containers for convenient serving



CATERING

LASAGNA $90

10 Servings

CHICKEN PARMESAN $40

10 Servings

MEATBALLS $60

20 per Tray

SPAGHETTI $15

Lo GARDEN SALAD $35
15 Servings per Tray
GREEK SALAD $35
15 Servings per Tray

GARLIC BREAD $10

1Tray CAESAR SALAD $35
15 Servings per Tray

CHEESE BREAD $20

1 Tray

*All food packaged in aluminum trays and/or
plastic quart containers for convenient serving




LET US DO THE COOKIN'’

i Sy = o J 'k-l‘ﬁ“ Oy peto e

LIP SMACKIN’ WINGS - 100 $150

Tossed in your choice of sauce or on side
Includes 5 Ranch/Blue Cheese & Celery

CHICKEN TENDERS - 30 $65

ROAST BEEF / TURKEY $35

PINWHEELS

10 Servings - Includes Cheese, Lettuce,

Tomato & Condiment Packets

TUNA SALAD $16

6 Servings per Quart SIDES

CHICKEN SALAD $16

6 Servings per Quart MAC N CHEESE $35
15 Servings per Tray
COLESLAW $12
6 Servings per Quart

SALADS COLLARED GREENS $14

GARDEN SALAD $35 6 Servings per Quart

15 Servings per Tray

GREEK SALAD

: $35
15 Servings per Tray
CAESAR SALAD $35

15 Servings per Tray

*All food packaged in aluminum trays and/or
plastic quart containers for convenient serving
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