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e v e r y 

w e e k e n d



B e g i n n i n g s
Mozzarella Longboats
5 battered mozzarella sticks served golden brown 
with house-made marinara 7.49

Chicken Fingers
5 huge chicken fingers served with your choice of  
BBQ, honey mustard, blue cheese or ranch 8.29

Pirate Potato Skins
4 baked potato skins, heaping with cheddar cheese 
and bacon, served with sour cream 7.59

Spinach and Artichoke Scurvy Dip
A bowl of creamy spinach and artichoke dip served 
with corn tortilla chips 7.99 
Bayside Chips
Hot crispy chips fried golden brown with a choice 
of plain, Cajun or Old Bay seasoning 5.99

Nutty Bird Boneless Wings 
¾ pound of the original Dreaded Breaded wings 
served tossed in your choice of Mild, Medium, 
Hot, Garlic Butter, Sweet-n-Tangy or plain 9.99 
Parrot Wings
12 huge chicken wings tossed in your choice of 
Mild, Medium, Hot, Garlic Butter or Sweet-n-
Tangy served with blue cheese 8.99

Mac & Cheese Wedges
8 wedges of Mac & Cheese, fried golden brown and 
served with salsa ranch 6.29

Bayside Irish Nachos 
Hot and crispy corn chips topped with olives, hot 
peppers, onions, green pepper, and cheddar cheese 
sauce 7.99     Just cheddar cheese sauce 5.99

Jack’s Cheese Quesadilla
Cheddar jack cheese, peppers, tomatoes and 
onions served with sour cream and salsa 7.99 
Chicken 8.99     Steak 9.99

Buried Treasure
Bring a friend for this one!
Skins, fingers, wings, mozzarella sticks, &  
battered fries served with sour cream, marinara, 
blue cheese and choice of dipping sauce 10.99

Captain’s Calamari Rings
Crispy breaded calamari rings served with 
marinara 8.99

Shrimp Basket
10 golden brown shrimp served with cocktail 
sauce  9.99

Soups & Salads
Balsamic Vinaigrette, Creamy Blue Cheese, 

Crumbly Blue Cheese, French, Honey Mustard, 
Italian, 1000 Island, Ranch, Pepper Parmesan, 

Raspberry Vinaigrette

The Captain’s Grilled Salad
Grilled marinated chicken or steak served 
atop a bed of greens with tomatoes, 
cheddar cheese, garlic croutons 
and your choice of dressing
Chicken 8.99             Steak 9.99 

New World Greens
Crisp greens with tomatoes and garlic croutons 
with your choice of dressing  3.49

Landlubber Clam Chowder
A Sodus Point favorite - House made!      
Cup 4.59     Bowl 5.49

Soup of the Moment
It’s just that...hot and fresh    
Cup 3.99              Bowl 4.99

New!

                                    



                  

L a n d  H o !
Perfect Pattys

All burgers are ½ lb. Angus Beef topped with 
fresh lettuce and sliced tomato 

LeRoy Island Club
Double Decker sandwich stuffed with your choice 
of ham, turkey or tuna and held together with  
     creamy mayo, lettuce, tomato, crisp bacon and 
       your choice of cheese 7.99
 
 Red Hot Dog 
 Char-grilled ½ pound Zweigle red hot dog  
 (Wow!) 7.49

 

All sandwiches are served with fries and a pickle. Choice of Swiss, Mild Cheddar, American or Provolone 

Sunken Ship Sandwiches
Island Chicken Breast 
Prepared your way – Cajun or marinated, served with 
fresh lettuce and sliced tomato 7.99
Adam’s Sammie 
A marinated grilled chicken breast topped with peppers, 
onions, meat hot sauce & provolone cheese 8.99

Sodus Point Plate
Your choice of a ½ pound Angus beef Cheeseburger
or ½ pound Zweigle red hot dog (Wow!) with mac 
salad, beans, fries, and meat hot sauce 10.99
Pulled Pork ArrhBQ
Smoked BBQ pulled pork piled high on a hard roll 7.99
B.L.T.
Crispy bacon, fresh crisp lettuce, ripe juicy tomato and 
mayo served on your choice of wheat, rye or white 
bread 5.99

Blue Water Haddock Sandwich
Your choice of beer battered or breaded haddock served with 
house-made tartar sauce 7.59
Jack’s Bomber 
It’s the Captain’s Philly steak. Shaved sirloin topped with 
mushrooms, onions, peppers and white American cheese 
served on a grilled Italian sub roll 9.59
Prime Rib Sandwich
8oz char-grilled rib eye topped with marinated mushrooms  
and served on a toasted hoagie roll with Au Jus. 10.99  
add cheese .50
Swashbuckler Ham Wrap
Thinly sliced ham, fresh lettuce, sliced tomato and choice of 
cheese served with honey mustard in your choice of wheat, 
garlic herb or spinach tortilla 7.99
Yucatan Toucan Turkey Wrap
Roasted turkey, fresh lettuce, sliced tomato, crisp bacon and 
choice of cheese served with honey mustard in your choice of 
wheat, garlic herb or spinach tortilla 8.99
Calypso Tuna Wrap	
Tuna salad served with lettuce and tomato rolled up in your 
choice of  wheat, garlic herb or spinach tortilla 6.99

Bacon Cheeseburger
Finished with crispy bacon and your choice 
of cheese 8.59

Bacon Blue Beard Burger
Creamy blue cheese and bacon finish off this 
beauty 8.99 Add crumbly blue cheese for .50

Walk-the-Plank Burger
Cooked to your liking, just plain delicious 6.99 
with cheese 7.49

Frank Burger
Topped with ¼ pound of grilled ham, bacon, 
Smokey bbq and your choice of cheese 9.99

Mushroom Swiss Burger
Topped with sautéed mushrooms and  
Swiss cheese 8.59

Substitutions
Breaded Onion Rings 2.19 

Macaroni Salad 1.59

Coleslaw 1.59

Side Salad 2.29

Vegetable of the Day 1.59

Mashed Potatoes 1.59  
   Add Gravy .59

Sweet Potato Fries 1.99

Mike Garlock’s 
BassKickin’ Beans 2.29

Bayside Chips 1.59 

Captain Jack’s Monster Burger
Man Overboard! One pound of juicy Angus Beef  
patties topped with onion rings, meat hot sauce,  
lettuce, tomato and your choice of cheese 11.99

                                    



B e v e r a g e s

H e a l t h y 
           Q u a r t e r s

Polly Wanna Turkey Burger
Ground turkey with lettuce & tomato 7.99

Eden Garden Burger
Grilled garden veggie burger with lettuce 
and tomato 6.99
Grilled Portobello Mushroom
Marinated grilled Portobello mushroom cap 
topped with roasted red pepper and melted 
provolone 7.99

 

The Hungry Native Veggie Wrap
Sliced roasted Portobello mushroom cap, 
fresh lettuce, tomato, olives, roasted red 
peppers and choice of cheese served with 
honey mustard in your choice of wheat, 
garlic herb or spinach tortilla 6.99

Soda  
(with free refills) 
Pepsi    
Diet Pepsi                                               
Schweppes Ginger Ale
Mountain Dew               
Sierra Mist                       
Diet Sierra Mist
Tropicana Lemonade

Bottomless Coffee  
or Tea 1.75

IBC Root Beer  
(bottle) 2.00

Ask your server for  
our complete beer and 
wine list.

Call for availability (315) 483-9570 or check out our website at 
captainjacksgoodtimetavern.com

B a n q u e t s  o n 
t h e  B a y

in our newly remodeled banquet facility!
Reserve Your Date Now!

Birthday, Anniversary, Wedding, Rehearsal 
Party, Family Gathering, Meeting, Reunion, 

Fund Raiser, Etc.

B r e a k f a s t  o n  t h e  B a y
Saturday & Sunday Mornings • 7 am til 12 noon

In Our Banquet Room

                                    



16oz  Calypso Rib Eye Steak  
Aged USDA choice Delmonico grilled to your liking, seasoned  
with your choice of Montreal, Cajun, Garlic butter or plain  
and topped with marinated mushrooms 19.99

14oz New York Strip Steak
Aged USDA choice center cut strip steak grilled to your liking 
with choice of Montreal, Cajun, garlic butter or plain and 
topped with marinated mushrooms 17.99

11oz Black Beard Butcher Steak
Aged USDA choice sirloin grilled to your liking with 
choice of Montreal, Cajun, garlic butter or plain and 
topped with marinated mushrooms 14.99

Chicken Castaway
Two huge marinated chicken breasts topped with mushrooms, 
artichokes, roasted red peppers and Swiss cheese 13.99 

Tropical Coconut Shrimp
8 Jumbo coconut shrimp served golden brown with creamy 
orange horseradish dipping sauce 13.99 

Davey Jones St. Louis Ribs
Double smoked St. Louis style ribs smothered in Smokey BBQ sauce
Full “Master” Rack ……18.99              ½ “Midship” Rack……10.99   

Fried Bountiful Shrimp
Eight fan-tailed jumbo breaded shrimp served with cocktail sauce and a lemon wedge 11.99

Slow Roasted Prime Rib (Available Friday through Sunday ’til gone!)
Slow roasted USDA Angus beef rib eye specially seasoned, served tender and juicy  
14oz 16.99    Try the Manhandler 24 oz. for 28.99

The Whaler Fish Fry
10-12oz fresh haddock prepared your way… beer battered, breaded, broiled, Cajun, or 
Old Bay seasoned, served with a lemon wedge and tartar sauce 11.99         Mini Whaler 8.59

Brazilian Lobster Tail Rudders
6oz Brazilian lobster tail served with drawn butter 
Single Rudder……14.99               Double Rudder……23.99   

R e e f & B e e f
All entrees served with choice of two sides, roll and butter

Temperature Gauge:
Rare – Cold red center, soft

Medium Rare –Warm red center, firmer
Medium – Pink and firm

Medium Well – Small amount of pink in center
Well Done – Gray-brown throughout, firm 

(You just ruined a good steak!)

Sides
Battered Fries

Breaded Onion Rings

Macaroni Salad

Coleslaw

Side Salad 

Vegetable of the Day

Mashed Potatoes  
    w/ Gravy 

Sweet Potato Fries

Mike Garlock’s 
BassKickin’ Beans 

Bayside Chips

Island Delight Steak and Lobster
14oz Aged New York Strip Steak grilled to your liking with choice of 
Montreal, Cajun, garlic butter or plain, served with a 6 oz Brazilian 

lobster tail and drawn butter 28.99

ADD A TAIL TO ANY MEAL 
Add a 6oz Brazilian lobster tail to any meal for 12.99

New!

New!

New!

                                    



   Size                                           Topping
Medium……11.99                          1.50
Large……14.99                               2.00

P i r a t e s  p i z z a

L i t t l e  m a t e y s
For our guests 12 and under…served with fries and a drink.

 All kids receive a trip to the Captain’s treasure chest with a clean plate!

Kid Fingers
2 chicken fingers served with BBQ sauce 4.99

Little Burger
¼ pound char-grilled beef patty, served plain or with cheese 4.99

Zweigle Hot Dog
Grilled red hot dog served on a bun 4.99

Mac and Cheese Wedges
Four bite-sized, deep fried macaroni and cheese wedges 4.99

Grilled Cheese
Kid’s classic. White American cheese on 
white bread toasted to perfection 4.99 

Toppings:
Artichokes, Bacon, Chicken, Ham, Hot Peppers, 
Mushrooms, Olives, Onions, Pepperoni, Peppers, 

Pineapple, Roasted Red Peppers, Sausage 
and Tomatoes


