4/24/13 Dinner

Soup

Day 7 Corn Chowder 7 Gazpacho 8

Seafood Bar

Oysters Kisses from the sea, horseradish, minionette 16
Fried Oysters Key Lime Tartar. cocktail sauce 10
NJ’s Sushi Roll California roll topped w/ crab lobster . kale . quinoa 19
Surfer’s Sushi Ahi. scallion . sesame . radish . rice . soy . citrus 12
Ahi Tuna Tacos Avocado . cucumber . onion . ponzu . rice 4 each
Lobster Tacos Maine lobster . citrus . avocado . mango . 6 each
Oyster Shooter Fresh oyster . lemon . Tabasco . Vodka 10
Peel & Eats Giant prawns . cocktail sauce . old bay 12.

Shrimp Cocktail 3 Jumbo prawns . cocktail sauce 18

Hors D’oeuvres

Meze Platter Baba ghanoush . hummus .tabouleh . pita . peppers . feta . olives . 17
Cheese Board Baked brie . seasonal cheese . fruit . homemade sourdough 17
Steak Yakitori Wagyu beef . ponzu dipping sauce . scallions . sesame 14
Lemongrass Mussels Sweet and spicy mango-curry broth 16

Crispy Calamari Mango-cherry pepper brown butter 14

Pickle Chips Crispy dill pickles . key lime tartar sauce 8

Macaroni and Cheese Cheddar . parm . gruyere 12

Chicken Wings Smoked chilpotle sauce . blue cheese dressing 12

Quesadilla Shortrib or jerk chicken . cheddar . parmigiano . pico . spicy aioli 12

Steak tartare Wagyu beef . shallots . capers . cornichons . local farm egg 14

Small Dinner Salads

House Onion . tomato . cuke . red wine vin . (add gorg. $3) 10
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Chopped Greens . palm hearts . beets . corn . edamame . goat cheese 14
Sliced Beets Sheep‘s milk feta . oranges . onion. olive oil 14
Walter’s Tomatoes . onions . croutons . Italian buffalo mozzarella 17
Nicos Arugula . strawberries . grapes . pine nuts . goat cheese (add chicken $6) 14

Kale Quinoa . beets . tomatoes . avocado . edamame . onion . lemon dressing 14

Ocean-Style

Nice Piece of fish Cooked your way . sauce vierge . beans & rice 29

Lobster Jambalaya Andouille sausage . peppers . celery . cajun spice 30

Garlic Shrimp & Crab Thick rice noodles . special garlic sauce 32

Shrimp in Green Sauce Parsley . garlic . rice . grilled zucchini 27

Panko Snapper Citrus sauce . mashed potatoes . green beans 29

Quinoa Cakes Sauteed shrimp . kale . tomatoes . garlic scampi sauce 24

Linguine with Mussels Garlic . parsley . white wine . olive oil 24

Crab Cake Jumbo lump backfin meat . tartar . cocktail . little salad 25

Ahi Steak Spicy mustard mash . black bean ponzu . mango . greens . coco-lime 33

Salmon Provencal Fennel dijon crust . lentils . haricot verts 29

Live Maine Lobster 1.5Ib . Steamed vegetables . bliss potatoes 39

From the Land

Brasserie Skirt Steak Potato hash . poached egg . wild mushroom vin. 28

Roasted 1/2 Chicken Braised red cabbage . mashed potatoes . dijon sauce 23

Steak Le Frenchie 10 oz. Flat iron steak . house cut fries . secret French sauce 26

Baker’s Jerk Chicken black beans & rice . sweet spicy garlic sauce . tomatoes 23

Baked Homemade Tortellini Parmigiano . pesto sauce 23

Guajillo Steak Tacos Tom. & avocado . rice . homemade tortillas 24

The Grille

nickandjohnniespb.com/restaurant/Menus/dinner.html

2/4



4/24/13 Dinner
New York Strip Bush Bros. 12 oz. . sliced tomatoes . olive oil . herbs . sea salt 38

Cheeseburger L. T . O . pickles . cabbage . cheddar . sauce . mustard . ketchup 15
Hebrew National Hot Dog . classic fixin’s, Chicago or Island style 12
Baby Back Ribs Pickles . white bread . onions Half 19 / Full 27
Kale & Quinoa Burger L .T .O . avocado . hummus . whole wheat kaiser 16
Baby Burgers (x3)
Classic American . onions , cabbage . aioli . pickle . ketchup 16

BBQ Short Rib Gruyere . onion ring . BBQ sauce 16

Special Beers

Bailey’s Blonde Ale Gold medal at the World 7 beer Championships, Cisco Brewers, Nantucket
New Planet Pale Ale Gluten Free!!! 7 Hoppy, spicy, citrusy
Konig Pilsener German Lager 6Crisp, light, grassy
Oberon American wheat ale, hoppy, summery 7
Kalik Gold Yah Mon! Extra Power! 7
Sierra Nevada American Pale Ale 7 We think It’s the best
Dogfish Head 60 American India Pale Ale 9 Floral, hoppy, nutty, buttery
U.F.O. by Harpoon unfiltered American wheat, orang-ey, sweet, coriander 7

Purple Haze American wheat beer Raspberry, Citrus 7

Beers On Tap
Ask your server for choices
$1.50 40z Pounder
$5 Pilsners

$15 Pitchers

Cocktails
Johnnie Jackass Ginger beer . Vodka . Lime Our most popular drink 10
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D.R. Daiquiri Lovingly hand crafted . rum . lime. ice . love 14

Trish’s Biatch Vodka . berries . soda . ginger beer 12

Sides
Grilled Zucchini 7
Deluxe Deviled Eggs 7
House Fries 7
Potato “tots” 7
Onion Rings 7
Grilled Asparagus 7

Sauteed Spinach 7
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