
First Plates
	 Peel-n-Eat Shrimp  9.95
	 sautéed in garlic chili butter sauce

	 JoJo’s Wings  7.95
	 original “franks anchor bar of buffalo” recipe

	 Lump Crab Bruschetta  10.95
	 toasted baguette, creamy lump crab spread, tomato basil

	 Tempura Coconut Shrimp  9.95
	 sweet/hot thai chili sauce

	 Micro-Brew Crunchy Onion Rings  6.95
	 chipotle dipping sauce

	 “Quick-Fried” Key West Calamari  8.95
	 citrus/mustard aioli or traditional marinara dipping sauces

	 Raw or Grilled Fresh Apalachicola
	 Oysters  market Price
	 traditional accompaniments

	 Coastal Shrimp & Crab Cake  7.95
	 chili caper remoulade

Cool Breeze side Salads
	 Whole Leaf Caesar  6.95
	 parmesan, garlic crostini, 
	 caesar dressing

entrée Salads
	 Seafood Cobb Salad  15.95
	 lump crabmeat, shrimp, avocado, 
	 blue cheese crumbles, bacon, chopped egg, 
	 tomato and artichoke hearts

	 above sea level
	 served with choice of baked potato, 
	 garlic smashed red potato, ginger crushed 
	 sweet potato or jasmine rice and vegetable

	 8 oz. Filet Mignon  30.95
	 10 oz. Sirloin Steak  18.95
	 8 oz. Teriyaki Sirloin Steak  15.95
	Chef’s Choice BBQ Baby Back Ribs  17.95

JOJO’s Favorites
	 Seared Grouper Useppa  22.95
	 potato gratin

	 Macadamia Crusted Mahi  19.95
	 tropical fruit salsa, jasmine rice

	 Crispy Fried Flounder  15.95
	 dirty rice and beans, cajun remoulade

	 Seafood Platter  21.95
	 with french fries and island slaw

Howard’s Jamaican Chicken Pepperpot  15.95
Add a Caesar or House Salad to any dinner entree for $2.99

Island Sandwiches
Served with Island Slaw and Jumbo Dill Pickle

	 “JoJo” Burger  10.95
	 cheddar, bacon, lettuce, tomato, onion, 
	 toasted challah roll

	 Crunchy Fried Grouper  12.95
	 tartar sauce, lettuce, tomato, onion

A 20% service charge will be added to parties of 6 or more.
Consumption of raw or undercooked meats, poultry, shellfish or eggs may increase the consumer’s risk of foodborne illness.

Warm Tortilla Dipping Chips  6.95
salsa fresca

BBQ Pork Sliders  8.95
pulled pork, mini challah buns, slaw, tangy bbq sauce

Grilled Lemongrass Chicken Sticks  7.95
tropical island slaw, smoked chili sauce

Rum BBQ’d Chicken Quesadilla  7.95
jack cheese, smoked bacon, cilantro, lime squeeze

Shrimp and Avocado Quesadilla  10.95
gulf of mexico shrimp, avocado, house made salsa

Nachos  8.95
topped with cheddar cheese sauce, chili, jalapeño,
diced tomato, sour cream, salsa and guacamole

Cup of Chili  5.50
no beans here

Different Soup – Different Day  4.95
market ingredients, seasonal preparation

Field Green Salad  6.95
fresh baby greens, tomato, candied walnuts, 

balsamic-stilton blue vinaigrette

Black & Blue Steak Salad  14.95
blackened tenderloin, crumbled blue cheese, 

baby greens, grape tomatoes, cucumber, green onion, 
sun-dried tomato vinaigrette

jojo’s mac attack
Pink Shell Mac  14.95

a creative combination of shell pasta,
parmesan cheese, pesto, chicken and shrimp

Just Mac  8.95
macaroni tossed in a mild cheddar cheese sauce

Gulf Coast Mac  16.95
a creamy combination of sharp and mild cheddars,
tangy asiago and robust blue cheeses tossed with

shrimp, scallop and crab

Pan Flashed Scallops  22.95
sautéed spinach, smoked tomato baby clams

Garlicky Gulf Shrimp  18.95
spinach fettuccine, multi-grain crostini

Herb Crusted Salmon  18.95
whipped red bliss potato

Orange Rosemary Braised Short Rib  22.95
red bliss, whipped potato

Caribbean Jerked Chicken  9.95
ancho mayo, jamaican relish, pepperjack cheese

Medallions of Beef Tenderloin  12.95
crispy fried onions, horseradish cream,

ciabatta roll

Pink Shell Beach Bread  5.95PROOF     
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	 SMOOTHIES
	 Banana Berry Freeze  5.95
	 a smooth blend of strawberries & bananas

	 Raspberry Dream  5.95
	 raspberries with a hint of lemon & lime

	 Mango, Mango  5.95
	 mango, ice cream & tropical flavors

	 Berry, Berry, Strawberry  5.95
	 strawberries & cream of coconut

	 milkshakes
	 Thick & Flavorful

	 5.95
	 Chocolate    Strawberry    Vanilla

	 Domestic Beers
	 3.75
	 Bud Light	 Budweiser
	 Coors Light	 Miller Lite
	 Rolling Rock	 Michelob Ultra
	 MGD	 Samuel Adams
	 O’Doul’s NA	 Yuengling

	 Imported Beers
	 4.25
	 Corona	 Corona Light
	 Heineken	 Landshark
	 Guinness	 Red Stripe
	 Amstel LIght	 Shock Top

	  from the tap
	Beer Tower: Round 1 24.00 Round 2 18.00
	 Stella Artois	 Bud Light
	 Miller Lite	 Key West Ale

	 white wine
	 Glass	 Bottle

Domaine Serene, Chardonnay, Clos Du Soleil		  52
Cakebread Chardonnay		  50
St. Francis “Wild Oak” Chardonnay		  41
Frog’s Leap Sauvignon Blanc		  38
Sterling Chardonnay		  33
Whitehaven, Sauvignon Blanc		  33
Robert Mondavi Chardonnay		  32
Louis Jadot, Macon Village		  28
Rodney Strong Chardonnay		  26
Chalone Chardonnay	 6.50	 25
Rodney Strong Sauvignon Blanc	 6.25	 25
Echelon Pinot Gris	 6.00	 21
Houge Riesling	 5.50	 20

from the blender
7.50

Daiquiris
strawberry, banana, piña colada, 

raspberry, mango & peach

Mango Madness
mango, rum, pineapple

SPF 15
mango rum, strawberry vodka and lemon ice

SPF 30
orange rum, kiwi, strawberry vodka, lemon ice, 151

Raspberry Sunset
white cocoa, raspberry liqueur

Cherry Crush
cherry rum, raspberry vodka, lemon

Pink Elephant
raspberry liqueur, dark rum, 

cream of coconut, raspberry

Cocoberry Colada
piña colada blended with coconut rum 

and strawberries

island favorites
Margarita  6.95

tequila, triple sec, lime juice, sour mix

Sunset Margarita  6.95
tequila, grenadine and orange juice

Rum Runner  7.50
blackberry brandy, banana liqueur and light rum

Sunburn  6.50
coconut rum, banana liqueur, 

grenadine, pineapple juice

Raspberry Mojito  7.00
raspberry liqueur, light rum, lime, fresh mint

Mojito  7.00
light rum, lime, fresh mint

Life Raft  6.50
key lime rum, cranberry, pineapple

RED wine
	 Glass	 Bottle

Domaine Serene, Pinot Noir, Evenstad Reserve		  66
Hall Cabernet Sauvignon		  56
Robert Mondavi Cabernet Sauvignon		  52
Frei Brothers Pinot Noir		  45
Swanson Vineyard, Merlot		  41
Rodney Strong Cabernet Sauvignon, Sonoma	 8.25	 33
A by Acacia Pinot Noir, Central Coast	 8.25	 33
Kunde Merlot		  32
Trinchero Cabernet Sauvignon		  27
Casa Lapostolle Cabernet Sauvignon, Argentina	 6.75	 27
Castle Rock, Cabernet, Napa		  23
Sterling Vintners Merlot	 5.5	 22

champagne
		  Bottle

Perrier Jouet Extra Dry Champagne		  68
Schramsberg Brut		  65
Moet & Chandon White Star Champagne 		  54
Korbel Brut Champagne		  37
Chandon Brut Rose Champagne		  35
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