
  5224 N. Oceanshore Blvd., Palm Coast, FL 32137 • Phone 386.446.4337 • Fax 386.446.6976 
www.jtseafoodshack.com

Lunch Menu
Friendly, attentive service and casual atmosphere  

make JT’s a favorite for locals and for those 
just passing through. No pretense, 

 just good Florida Fish Camp style eatin’.



Appetizers

Salads

Black Bean Soup 3.00 5.00 
 cup bowl

Minorcan Gumbo 5.00 7.50 
 cup bowl

Black Beans & Rice 3.00 4.50 
 cup bowl

Buffalo Wings 14.00 uffalo Wings 14.00 
Choice of Mild, Medium, Hot, BBQ, Garlic Parmesan Choice of Mild, Medium, Hot, BBQ, Garlic Parmesan 
or Sesame Teriyaki.or Sesame Teriyaki.

Steamed Oysters Shucked 18.00

Steamed Little Neck Clams 14.00

Steamed Shrimp 13.00 24.00 
 1/2 lb. 1 lb.

Crab Cakes 9.50

Lobster Rolls 14.00

Caprese Platter 12.00

Fried Calamari 9.00

Catfish Fingers 9.00

Fried Florida Gator Tail 11.00

Mozzarella Sticks 8.50

Buttermilk Chicken Strips 8.50

Onion Rings 6.00

Hush Puppies 4.00

Basket of Fries 4.50

Basket of Fries Loaded 8.00

Spicy Crab Dip & Chips 14.00

Chips & Salsa 6.00

House Salad 4.00

Side Caesar Salad 5.00

Chef Salad 13.50
Lettuce, tomato, cucumber, ham, turkey,  
hard boiled egg, cheese, and bacon.  
Choice of dressing.

A1A Salad 10.50
Mixed lettuce, mandarin oranges, cherry tomatoes, 
roasted almonds, feta cheese and wildberry 
champagne vinaigrette.

with grilled or blackened chicken 14.50
with grilled or blackened Tilapia 14.50
with grilled or blackened shrimp (10) 17.50
with lobster salad 18.50

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may  Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may  
increase your risk of foodborne illness, especially if you have certain medical conditions.increase your risk of foodborne illness, especially if you have certain medical conditions.
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JT’s Specialties
JT’s Ultimate Steam Pot  32.00 60.00 
Loaded with crab legs,  For 1 For 2 
shrimp, clams and mussels simmered Hammock style in 
a spicy seafood boil with sausage, corn and potatoes.

Shrimp Pot 30.00 
A pound of shrimp simmered Hammock style in a spicy 
seafood boil with sausage, corn and potatoes.

Crab Pot 42.00 
One-and-a-half pounds of snow crab clusters 
simmered Hammock style in a spicy seafood boil with 
sausage, corn and potatoes.

Southwestern Chicken 22.00 
Seasoned chicken breast topped with house salsa and 
cheddar-jack cheese. Served with black beans and rice 
and             vegetable of the day.

Shrimp & Grits 22.00 
12 shrimp sautéed, set over Datil pepper cheese grits, 
topped with Alfredo and broiled cheese. Served with 
vegetable of the day.

Fresh Tilapia 23.00 
Ask server for fresh fish of the day options.  
Served with a vegetable and choice of rice or potato of 
the day.

12 Oz. Ribeye 27.00 
Grilled to your liking. Served with a vegetable and 
choice of rice or potato of the day.

Blue Crab Imperial 28.00 
Baked in an aged white cheddar Imperial with 
Parmesan breadcrumbs, served with a vegetable and 
choice of rice or potato of the day.

Add a house salad for $2.00 or a side Caesar salad for $3.00. Add 4 shrimp to any entrée for $6.50.

Seafood Bouillabaisse 28.00 
Fresh sauté of fish, shrimp, clams, mussels, lobster and potatoes  
simmered in a rich Provençal saffron tomato broth, served with a  

French baguette and house-made rouille.

Fried Shrimp 14.00 15.00 17.00
 6 pc. 8 pc. 12 pc.

Catfish   14.00

Buttermilk Chicken Tenders  14.00

Clam Strips   15.50

Scallops 18.00  20.00
 6 pc.  8 pc.

Shrimp & Scallops   21.00 
(5 of each)

Baby Back Ribs   26.50 
Full rack basted in a mesquite BBQ sauce with 
fries and slaw.

Florida Style Crab Cakes   19.00 
Fried, blackened or sautéed. Served with hush 
puppies, fries and slaw.

JT’s Platters
All of our seafood is hand breaded to order in our house-made breading.

Platters served with hush puppies, fries and slaw. Substitute fries and slaw for any other side item for $2.50. 
Add a house salad for $2.00 or a side Caesar salad for $3.00



JT’s Wraps 
(flour, spinach or wheat)

Blackened Chicken Wrap 9.50 
With lettuce, tomato, cheddar-jack cheese  
and ranch dressing.

Toasted Almond Pesto 9.50  
Chicken Salad Wrap 
Chicken breast with basil pesto, toasted  
almonds, lettuce and tomato.

Blackened Fish Wrap 9.50 
Cajun blackened fish, with sautéed peppers, onions, 
mushrooms and cheddar-jack cheese.

Vegetarian Wrap 9.50 
Black beans, rice, cheddar-jack cheese,  
salsa, jalapeños, guacamole and served  
on a wheat wrap.

All wraps are served with pasta salad.

1/2 Pound Burgers
Hamburger 10.00 
Fresh ground beef.

Cheese Burger 11.00 
Swiss, American, cheddar or provolone.

JT’s Burger 12.00 
With bacon, BBQ sauce and cheddar cheese.

Hammock Burger 12.00 
With ham, cheddar and provolone cheese.

All burgers are served with fries.  
Substitute fries with any other side item for $2.50.  

Add cheese, bacon or slaw for $1.00.

Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne illness, 

especially if you have certain medical conditions.

JT’s Sandwiches
Fresh Tilapia Sandwich 9.50
Grilled, blackened or fried. Ask server for 
fresh fish of the day options.

Crab Cake Sandwich 12.00 
Blackened, fried or sautéed.

Fried Shrimp Sandwich 12.00

Fish Tacos (make your own) 12.00
Two soft tortillas with seasoned fish and all 
the fixings. Served with black beans and rice.

Chicken Sandwich 9.50
Grilled, blackened or fried.

Tuna Salad Sandwich 9.00

Hot Dog 7.00

Veggie Burger 9.50 
Topped with sliced tomato, buffalo 
mozzarella, artesian greens on toasted 
focaccia bread.

JT’s Caprese Sandwich 9.50
Buffalo mozzarella, tomatoes, fresh basil, 
pesto and drizzled with  
balsamic reduction stacked in between  
toasted focaccia bread.

All sandwiches are served with fries. Substitute fries for any other side item for $2.50 
All sandwiches except Fish Tacos, Veggie Burger, JT’s Caprese Sandwich and Hot Dog  

come with lettuce, tomato, pickle and onion. 



Lunch Specials
Monday 10.00 
Sesame beer battered chicken, Asian slaw and  
Sriracha mayo in a flour wrap.

Tuesday 
Seafood Jambalaya over red beans and rice. 10.00

All you can eat fried fish platter served with  16.00 
fries, hush puppies and coleslaw. No substitutions.

Wednesday 10.00 
House made pot roast braised with celery, potatoes, 
onions and carrots in a hearty beef gravy.  
Served with garlic toast.

Thursday 
Chicken Parmesan Sandwich. 10.00  
Breaded chicken breast topped with marinara and 
provolone cheese served on a hoagie roll with fries.

All you can eat fried shrimp platter served with 17.00 
fries, hush puppies and coleslaw. No substitutions. 

Friday 10.00 
Fish & Chips. Fried cod with lettuce, tomato and onion 
on a toasted bun. Served with fries and tartar sauce.

Early Bird Dinners 
3-6pm

Carolina Rib Dinner 12.00
Pork riblets tossed in BBQ sauce served with 
fries and slaw. 

Fried Shrimp 12.00
6 pieces of fried shrimp served with fries, 
hush puppies and slaw.

Southwestern Chicken 11.00
Seasoned chicken breast complemented 
with our house salsa and  
cheddar-jack cheese. Served with  
black beans and rice.

Tilapia 10.50
Grilled or blackened 5 oz. served with rice 
and green beans.

Cod 10.50
Beer battered 5 oz. served with fries,  
hush puppies and slaw.

Pasta Alfredo 11.00
Your choice of chicken or shrimp sautéed 
with garlic, olive oil, and Parmesan  
cream sauce, tossed with fettuccine and 
served with garlic bread.

Sides
Coleslaw 2.00

Rice 2.00

Chef’s Potato 3.00

Garlic Butter Baguette 3.00 

Green Beans 3.00

Onion Rings 3.00

Black Beans & Rice 4.00

Chef’s Vegetable 4.00

Pasta Salad 4.00



Sports Packages

Friendly, attentive service and a  
casual atmosphere make JT’s a favorite for  
locals and for those just passing through.

Desserts
Key Lime Pie
Fresh whipped cream and key lime juice in a 
graham cracker crust topped with graham crumbs 
and whipped cream.

Brownie Sundae
Warm chocolate chip brownie served with cookies 
and cream ice cream, chocolate and caramel 
sauce finished with whipped cream.

Peanut Butter Pie
Our own creamy butter mixture in a  
chocolate cookie crust with chocolate icing  
and whipped cream.

Fried Banana Cheesecake
Banana and caramel cheesecake wrapped in a  
flour crepe and deep fried with caramel sauce and 
whipped cream.

Chef Inspired Special

Beverages
We offer a full bar, frozen drinks, cocktails,  

wine, draft and bottled beers.

Please ask your server to see our drink menu.

We proudly serve Pepsi products, fresh brewed 
iced tea, hot tea and coffee (free refills).

Tax included on all alcoholic beverages.

Kid’s Menu
Grilled Cheese Sandwich 5.00

Mac & Cheese 5.00

Chicken Fingers 6.50

Burger 6.50

Cheeseburger 7.50

Hot Dog 6.50

Fried Shrimp 6.50

All kid’s meals come with fries or green beans  
except Mac & Cheese.

Daily Fresh Fish Choices
All fish of the day items are selected to  

address all budgets. We are proud to offer 
premium fish substitutions for market price  

(excludes all You Can Eat Tuesdays).

Live Music
Who doesn’t love great music?  

Check out our live music offerings and events  
at JT’s Seafood Shack!


