
GF gluten-free   Y heart healthy omega-3s  wild species
R Consuming raw or undercooked meats, poultry, seafood or eggs may         

increase your risk of foodborne illness,  esp with certain medical conditions.

Starters
TJ’s Shrimp Cocktail   16  
house cocktail, named “best in dallas”
White Wine & Herb Mussels   16 
with grilled bread                                                             
 dinner portion available 23                       
Hot Lava Fried Shrimp   15   
spicy peanut aioli, scallion
Rosemary Foccacia   8   
dill & caper shrimp spread, butter
Rhode Island Style Fried Calamari   14   
banana pepper, marinara, old bay aioli
Sea Salt & Herb Fries   6.5 
 truffle your fries add 3

Hickory & Alder Smoked Salmon Board   24 Y 
dill cream cheese, fixings, crackers

Soups & Salads
Seafood & Andouille Gumbo   cup 7 /  bowl 13
Soup of the Day    6.5 / 12
Classic Caesar   7 side / 13 entrée Y 
croutons, lemon zest, damn good dressing        
Arcadian Harvest Farms Garden    6.5 / 12 GF 
seasonal greens, cucumber, tomato, heart of palm,   
sunflower seed, grated egg
 wasabi or champagne vin                  

Side Options (a la carte 5 ea)
Green Beans GF                  Sriracha Slaw GF 
Mashed Potatoes GF             Coconut Rice GF

Old Bay Kettle Chips  Sauteed Squash GF                  
Cup Of Soup (add 3)   Broccolini GF

Sea Salt & Herb Fries (truffle add 3)

  

Classic TJ’s Entrees
Blackened Idaho Trout  23 GF Y 
creole sauce, green beans, mashed potato
Miso Glazed Chilean Seabass   36  
green beans, coconut rice
Maryland Jumbo Lump Crabcakes   22 / 33 (2) 
remoulade, sriracha slaw, sauteed squash
Garlic Herb Chicken Breast   18 
broccolini, mashed potatoes, natural gravy                                                                 
Simple Grilled Alaskan Halibut  34  
lemon caper butter, sauteed squash, mashed potato
Fish & Chips   16  
PBR batter, tartar, malt vinegar
Grilled Bay Of Fundy Salmon   26 Y GF                                             
roasted brussel sprouts, herbed potatoes, cucumber dill
TJ’s Fish Tacos   13.5 (2) / 17.5 (3)  
choice of grilled or coconut fried                               
corn, flour or bibb lettuce wrap 
 sub shrimp add 1 per taco

Sandwiches & Burgers  
with house old bay kettle chips

The Yacht Club Burger  16  
brisket shortrib patty, bacon, white cheddar, LTOP, 
onion jam, roasted garlic aioli
 “surf & turf” with grilled shrimp add 5 
Fried Shrimp Po Boy   16  
lettuce, pickle, spicy mayo, gambino baguette       
Salmon Burger  14 Y(in season) 
tomato, lettuce, red onion, old bay aioli

Share Sides
Charred Corn & Poblano Hush Puppies    7
Mac & Cheese with Crispy Shallots    10
Honey Bourbon Brussels   12 GF

Desserts
Key Lime Cheesecake   9
Chocolate Frangelico Bread Pudding  8

To Any Salad, Add…            
grilled fundy salmon   8 Y        grilled shrimp   7 
smoked salmon   7 Y    grilled chicken   7                        
jumbo lump crabcake   15         

TJ’s Heat-At-Home Family Meals
Serves 4 

Pan-Seared Halibut   125
garlic grean beans, coconut rice, honey miso sauce

Blackened Shrimp   95
roasted sweet potatoes, caesar salad, creole sauce

Grilled Chicken Breast   95
sauteed broccolini, garlic mashed potatoes, lemon caper butter

Grilled Atlantic Salmon  95
roasted brussels sprouts, herbed new potatoes, cucumber dill sauce

Wine Bottles  Buy One Get One FREE
--

Stags Leap Napa Chardonnay   62
Oyster Bay NZ Sauv Blanc   38

Domaine Girard Sancerre Sauv Blanc   62
Ca’ Donini Pinot Grigio   34

Matthew Fritz North Coast Pinot Noir   58
Hogue Cabernet   34

Palm By Whispering Angel Provence Rose   50

Cocktail 
Pacakges

Makes 4-6 Drinks

--

Red Bell Pepper Margarita   45               

“Modern” Cape Cod   40


