
SMUGGLER JACK’S

MOTHERS DAY BRUNCH 2024

RAW BAR
Little Neck Clam’s

½ Dozen 12 | 12.42 | Dozen 24 | 24.84

Shrimp Cocktail 21 | 21.74

5 Pieces, Cocktail Sauce, Lemon

Blue Point Oysters

½ Dozen 19 | 19.67 Dozen 38 | 39.33

Cucumber Ginger Mignonette, Cocktail Sauce

APPETIZERS
Baked Clams Oreganata 21 | 21.74

Lemon White Wine Garlic Sauce

Calamari 22 | 22.77

Marinara / Fra Diavolo / Sweet Thai Chili

Burrata Prosciutto di Parma 19 | 19.67

Beefsteak Tomato, Roasted Red Peppers, Balsamic Glaze

SOUPS & SALADS 
Seafood Chowder 12 | 12.42

Shrimp, crab, clams, bacon, carrots, celery, 

onion, & potato

Caesar Salad 17 | 17.60

Romaine lettuce, garlic croutons, 

shaved parmesan cheese

Lobster Bisque 14 | 14.49

Home made, Maine lobster, sherry cream

The Wedge 16 | 16.56

Iceberg lettuce, red onion, grape tomatoes, 

gorgonzola cheese, bacon & bleu cheese dressing

BRUNCH
8oz Strip Steak & Eggs 29 | 30.02

Home fries, scrambled egg, white toast

French Toast 24 | 24.84

Home fries, bacon, sausage, maple syrup, powdered sugar 

Avocado Toast 25 | 25.88

Home fries, multigrain wheat toast, bacon, fried egg, pico de gallo 

Lobster Roll 37 | 38.30  (Warm +3 | 3.11)

French fries, chilled baby greens, toasted buttered brioche roll

Chefs Omelet 24 | 24.84 

Home fries, gruyere cheese, swiss, bacon, white toast

Crab Cake Benedict 29 | 30.02

Home fries, Poached egg, hollandaise sauce, English muffin  

Chicken Milanaise 28 | 28.98

Fried cutlet, mixed greens, shaved parmesan, cherry tomatoes, red onion, balsamic dressing 

@smugglerjackswaterfront @smugglerjacks

Add to any salad: Grilled Chicken 9 | 9.32 | Shrimp 16 |16.56 Atlantic Salmon 16 | 16.56 

Chilled lobster salad 34 | 35.19


	Slide 1: Clams casino? Chefs omlete? 

