Seasonal Menu
APPETIZERS
CRAB CAKES

Two of RJ’s house made, pan seared crab cakes topped with a spicy
chipotle rémoulade - 9.99

STEAMERS

Over two pounds of native clams, steamed and served with drawn butter
and fresh clam broth - Market Price

HONEY SRIRACHA CHICKEN WINGS

Our fresh chicken wings tossed in our new sweet and spicy Honey Sriracha
sauce, topped with sesame seeds and scallions - 9.99

SALADS
COBB SALAD

Fresh mixed greens, avocado chunks, bacon bits, sliced grilled chicken,
diced egg, sliced black olives and diced tomatoes served in a tortilla bowl
with our house made honey mustard dressing - 12.99

SRIRACHA LIME SALMON SALAD

Grilled Norwegian Salmon topped with our new spicy citrus glaze , over
a large garden salad topped with fried wontons . Served with an oriental
honey ginger dressing - 14.99
*All meat is cooked to customer’s request.
Consumption of raw or undercooked foods of
animal origin may increase your risk of foodborne
illness. Consumers who are especially vulnerable
to foodborne illness should only eat food from
animals thoroughly cooked.
*Before placing your order, please inform your server
if you or a person in your party has a food allergy.

SANDWICHES & BURGERS
Most sandwiches served with one side of your choice.
SUBSTITUTE ONION RINGS, SWEET POTATO FRIES,
GARDEN SALAD OR CAESAR SALAD - Add 1.00

LOBSTER ROLL

RJ’s mom’s recipe, chunks of lobster meat mixed with her secret dressing
served on a bed of lettuce with your choice of either a grilled torpedo roll
or a garlic herb wrap - Market Price

FRIED SCALLOP ROLL

Fresh George’s Bank scallops dipped in our secret batter mix and cooked
till golden brown. Served on a grilled torpedo roll with lettuce and a side
of tartar sauce - Market Price

CRABBY BURGER

Our crab cake mixture made into a burger, served on a grilled roll with
bistro sauce, lettuce, red onion and tomato - 9.59

RI FISH TACO

Blackened seasoned cod fish served on 3 floured tortilla shells with
cheddar Jack cheese, lettuce and fresh Pico de Gallo with sour cream and
guacamole on the side - 11.99
Also available with blacked seasoned chicken - 11.99 No side included.

LOBSTER QUESADILLA

A 1/4 lb. of lobster meat served in a grilled herb tortilla with cheddar jack cheese
and fresh pico de gallo. Served with salsa and sour cream on the side - Market Price
Does not include a side - Market Price

JAMMIN BURGER

RJ’s version of a breakfast burger. Our third pound burger topped with
American cheese, bacon and a sunny side up egg all served on thick
toasted white bread with a homemade sweet onion jam - 8.59

ENTRÉES

SUBSTITUTE ONION RINGS OR SWEET POTATO FRIES
FOR AN ENTRÉE SIDE - Add 1.00

LOBSTER MAC & CHEESE

RJ’s famous five cheese sauce tossed with chunks of lobster meat and
penne pasta, topped with a seasoned cracker crumb and baked
in the oven. Served with a side salad - Market Price

FRIED SCALLOP PLATTER

Fresh George’s Bank scallops dipped in our secret batter mix and
cooked till golden brown. Served with seasoned fries,
cole slaw and tartar sauce - Market Price
BAKED SCALLOPS ALSO AVAILABLE - Market price

FISHERMAN’S PLATTER

A heaping portion of fish, scallops, and shrimp served over seasoned fries
and topped with flour flipped onion rings. Comes with a stuffed quahog,
tartar sauce and cole slaw on the side - Market Price

ORIENTAL CHICKEN MEATBALLS

Spaghetti and meatballs with an Asian flare. Homemade chicken meatballs
served with spaghetti, peppers, onions, broccoli and grilled pineapple.
All tossed in our spicy teriyaki glaze - 13.99

ASK YOUR SERVER ABOUT OUR
FRESH CATCH OF THE DAY.
*All meat is cooked to customer’s request. Consumption
of raw or undercooked foods of animal origin may
increase your risk of foodborne illness. Consumers who
are especially vulnerable to foodborne illness should
only eat food from animals thoroughly cooked.
*Before placing your order, please inform your server if
you or a person in your party has a food allergy.

