
Malibu Jack’s 

Surf Grill 
 

 

Appetizers   
 

 
Colossal Shrimp Cocktail  11 
Six jumbo shrimp with homemade cocktail 

 
MJs Wings  10 
Garlic, Lemon Pepper, Hot, Teriyaki, Sweet and spicy,    
 or Naked, Served with Ranch or Blue Cheese   
                       Extra Sauce 50 cents 
 
Calamari  9 
Breaded and lightly fried 
 
Crab Cakes  10 
Served with zesty remoulade 
 
Nachos  9 
Chili, Lettuce, Tomato, Jalapenos, Cheese 
 
Caribbean Quesadilla  9 
Jerk chicken, mango, cheese, onions and peppers 
 
Chili Cheese Fries  8 
Handcut fries with ranch, chili and cheese 
 

 
 
Mozzarella Cheese Sticks  7 
Served with marinara 
 
Potato Skins  7 
Regular or Jalapeno   
 

     Dozen Shrimp  6.95 
      Fried or peel and eat 

 
     Fried Mushrooms  6.95  

 
      Toasted Goat Cheese  6.95 

Warm with macadamia nuts and clover honey 
 

Island Shrimp  10 
Coconut rum, pineapple, red pepper and cream 
 
Hummus  6.95 
Topped with feta, tomatoes and black olives 

 
Dragon’s Breath Chicken  7 
Tempura chicken in sweet/hot chile sauce 

       Chips and Salsa   3.5 

 

 

Salads and Soups 

 
House Salad  6 

Tomato, cucumber and parmesan 
 

The Malibu Jack  8 
Candied nuts, dried cranberries, cucumber and tomato 

 
Cobb  8 

Tomato, cucumber, egg, avocado, blue cheese and bacon 
 

 

 
Greek  8 

Feta, cucumber, tomato, black olive, onion and Greek 
dressing 

 
Caesar  8 

Anchovy, Parmesan, capers, croutons and fresh made 
Caesar 

 
Soup of the Day or Chili  3.5/5.5 

Cup or Bowl. Add cheese, onion or sour cream to your chili 
 

Add to any salad- 
Chicken 3 • Shrimp 6.95 • Salmon* 6 • NY Strip* 7 

 
Dressings- 

Honey Mustard, Blue Cheese, Orange Balsamic, Ranch, 1000 Island, Greek and Caesar  
 
 
 



 

Sandwiches 

Served with fries or hand cut chips 
 
 

 
Jerk Chicken  9 

With peppers, onion and provolone cheese 
 

Beach Burger  9 
10 oz USDA choice with lettuce, tomato and cheddar 

 
Steak Sandwich  13 

NY strip smothered with onions, mushrooms and Swiss 

 

 
Club  9 

Turkey, ham, cheese, mayo, lettuce, tomato and bacon 
 

                                     Rueben   9 
Steam-roasted corned beef, swiss and sauerkraut on rye 

 
Fish Sandwich   9 

       Hand battered served with lettuce, tomato, and slaw 

                 Tuna    7                     Tuna Melt   8                                                                Chicken Salad   8 
       Toasted with lettuce                                                                             on Croissant, Rye or Onion Roll with cantaloupe  
                           

                 Grilled or Fried Chicken   8                                                                            Cuban   9                                                                                     
    Choice of sauce or plain, lettuce, tomato, and pickles                          Roast pork, ham, provolone and pickles on a French roll 
  

 
 

 

Entrees  

 
Grilled Chicken Breast  15 

Jerk, bbq, blackened or plain with broccoli and carrots 
 

Fish and Chips  11 
Hand battered served with fries and slaw 

 
Barbeque Shrimp  18 

Coconut rum, barbeque glaze with rice and carrots 
 

Shrimp and Grits  15 
Shrimp, sausage, peppers and onions over blue cheese grits  

 
Blackened Scallops  22 

Jumbo scallops in a creamy sauce with rice and broccoli 
 

 
New York*    14/20/28 

8/12/16oz Strip with baked potato and broccoli 
 

Rib Eye*    14/20/28 
8/12/16oz Strip with baked potato and broccoli 

 
Chicken Parmesan   14 

Grilled Chicken bowtie pasta and homemade marinara 
 

Salmon*  16 
Grilled with lemon butter sauce broccoli and carrots  

 
Crab Legs  Market Price 

A full pound of snow crab legs  
 
 

 

Sides  
Baked Potato, French fries, hand cut chips, rice, broccoli, Sautéed or Creamed Spinach, bourbon carrots,  

Mashed or garlic mashed Potato’s, and onion rings 

 

Desserts   
Gourmet Chocolate Cake  8 

Turtle Cheesecake  8 
Macadamia Nut Sundae 6 

 

Key Lime Pie  7 
Grand NY Cheesecake  8 

 
*Items marked with an  * may be cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food 

borne illness 

Parties of 6 or more are subject to an 18 % gratuity 

706-364-9175 


