
Non-Alcoholic Beverages
SodA...................................1.95

Juice ..................................1.95

Milk ....................................1.95

Ice Tea................................1.95

Ice Coffee........................1.95

Lemonade........................1.95

Coffee or Tea.................1.50

DINNER
 

s e a f o o d  &  g r i l l e

L u n c h  &  D i n n e r  1 1 a m 
2 0 7  6 4 6 - 4 4 4 4

9 1  P e r k i n s  C o v e  R o a d ,  O g u n q u i t ,  M E  0 3 9 0 7
j a c k i e s t o o . c o m

Sodas
Coke, Diet Coke, Sprite, 
Ginger Ale, Root Beer, 

Shirley Temple, Roy Rogers

Juices 
Orange, Cranberry, Tomato, 

Grapefruit, Pineapple

No Free Refills

Draft Beer
Allagash
traditional Belgium wheat beer 
	 - Maine

Seadog Blue paw wheat ale  
made with Maine Blueberries  
	 - Maine

Seabago Seaboat Brown ale  
a killer balance of malt & hops  
	 - Maine

Peak Organic Brown ale  
a West Coast & British style hybrid 
 	 - Maine

Old Thumper
a non-traditional English bitter 
	 - Maine

Belfast Lobster red Ale  
medium hopped red ale  - Maine

Dogfish 60 Minute IPA  
lots of citrusy hops  - origins in Maine

Budweiser LIGHT

Bottled Beer
Budweiser 

Coors

Corona

Corona Light 

Heineken

ST Pauli Girl N.A.

Coffee Drinks    $8.oo
 All coffee drinks are $8.oo except 
Make your own poison TBA

Amsterdam nights
(Vandermint) 	

B-52 (Bailey's, Kahlua & 
Grand Marnier)	

French (Grand Marnier) 	

Irish (Jameson Irish Whiskey) 	

Italian (Amaretto) 	

Jamaican Girls 
in the Kitchen 
(Myers & Tia Maria) 	

Keoke (Kahlua, Brandy & 
Creme De Cacao) 	

Montezuma's Revenge 
(Kahlua) 	

Nutty Irishman 
(Frangelico & Bailey's) 	

Seduced & Abandoned 
(Bailey's & Kahlua) 	

Spanish (Brandy & Kahlua) 	

Nuts & Berries (Chambord 
& Frangelico) 	

Make You Own Poison 	



Seafood
Broiled Salmon Fillet topped with feta, tomato,  & oregano 	 18.95	

Fresh Broiled Haddock with seasoned crumbs, 	 16.95
lemon & butter

Baked Stuffed Haddock with a lobster & shrimp stuffing 	 18.95

Sword Fish Kabob char-grilled with vegetables & over rice   	 18.95

Broiled Scallops with bacon & bleu cheese   	 20.95

Baked Stuffed Shrimp with our lobster & shrimp stuffing   	 20.95

Jackie's Favorite shrimp, sea scallops & haddock broiled in	 19.95 
lemon butter  & topped with seasoned crumbs

Landlovers
Grilled Sirloin hand cut & char-grilled  	 21.95

Grilled Pork Loin Gladstone grilled tenderized pork loin 	 20.95 
finished with smokehouse ham, asparagus spears & aged cheddar

  

Pasta
Seafood Fettuccine with lobster, shrimp & sea scallops	 23.95
in a garlic, parmesan cream sauce

Shrimp Scampi sautéed in garlic & white clam sauce   	 21.95

Chicken Piccata with lemon capers butter sauce over linguine   	 19.95

Pasta & Clam Sauce your choice of zesty marinara or garlic 	 16.95
& olive oil

Seafood Fra Diavolo a combination of mussels, lobster, 	 23.95
scallops & shrimp, in a zesty marinara sauce

Primavera with fresh vegetables sautéed in a light parmesan 	 17.95
cream sauce   

Chicken & Broccoli Fettuccine in a parmesan cream sauce 19.95

Chicken & Shrimp Scampi sautéed with garlic & herbs over rice 21.95

Char-grilled Burger with lettuce, tomato    	 7.95
                                                                                                        Add: Cheese  1.00

Fried Haddock served with french fries & cole slaw   	 10.95

Fried Scallops served with french fries & cole slaw   	 18.95

Maine Fried Clams served with french fries & cole slaw 	 Market

 

Soups 
New England Clam Chowder 	 5.95

Lobster Bisque 	 5.95

Soup of the Day	 4.95

Starter
Maine Mussels steamed white wine, garlic & butter 	 9.95

Maine Crab Cakes pan-seared & sided cilantro lime remoulade  	 8.95

Fried Cajun Shrimp serves with 2 house sauces 	 8.95

Fried Calamari with zesty marinara sauce 	 8.95

Shrimp Cocktail with cocktail sauce 	 Market

Native Steamers with drawn butter & broth    	 Market

Buffalo Wings with homemade bleu cheese dressing 	 7.95

Bruschetta with fire roasted with pesto, tomato & parmesan 	 7.95

Salads
Tossed Salad 	 4.95

Traditional Caesar 	 7.95 

Greek Salad with feta, olives, tomato, cucumber, & red onion 	 8.95	

Cobb Salad with mixed greens, bacon, egg, tomato, cucumber 	 9.95
& bleu cheese

Savory Baby Spinach & Bleu Cheese Salad	 9.95
with roasted red peppers & toasted walnuts 	

Crispy Goat Cheese & Ricotta Cake with mixed 	 12.95
baby greens, toasted nuts, caramelized shallots, dried fruit,  
& a sweet lemon mustard vinaigrette

Tuna Salad Plate with mixed greens, tomato, cucumbers, 	 9.95
egg & red onion 	

Blackened Salmon with mixed greens, tomato, 	 10.95
cucumber, carrots & red onion 	

Lobster Salad Plate with mixed greens, tomato, cucumber, 	 Market
carrots & red onion 	

Add: Chicken 4.95    Lobster Tail   Market

Jackie's Lobster Roll   	 15.95
lightly seasoned, some celery, 
just enough mayo to hold it 
together

Lobster Bake   	 Market
with clam chowder, steamed 
clams & mussels & 1 1/4 lbs. 
Lobster 

Steamed Twins           	 Market
when available 
(a 1 person entree)

Singles 	 Market 
Steamed 

1 ¼ lbs., 1 ½ lbs., 2 lbs available	

Baked Stuffed 
choose a size from our singles 
selection & we’ll stuff it
                               Add 5.00

DINNER MENU
 

Lobster

Award-winning menu 
with the ocean at your feet,

where the Marginal Way 
begins and ends. Jackie’s Too 

is the perfect setting 
to enjoy casual dining and 

cocktails by the shore. 

From fresh seafood dishes, 
lobsters, mussels and 
award-winning clam 

chowder to delectable 
steaks, grilled chicken and 

creative pasta dishes,  
Jackie’s Too is the first choice 

for discerning diners 
in Perkins Cove.   

Special 
Events Welcomed.

$5.00 minimum per person

Visa Mastercard Only

18% service charge will 
be added to parties 

of 6 or more


