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Kacy J’s 

Crab Cakes

Don’t miss this house specialty! 

Two savory crab cakes made with 

large lump crabmeat. Accented with 

dill mayonnaise and a lemon wedge.   9.

Spinach 

& Artichoke Dip

Take our freshly made tortilla chips for a

dip in our own fresh blend of spinach,

cream cheese and artichoke hearts

topped with Parmesan cheese and

baked till bubbling. Salsa on the side.   8.

Wings

Four large drums and four large wings

dunked in your choice of mild, hot or

spicy barbecue sauce. Your choice of

ranch or bleu cheese dressing.   7.

Kacy J’s Nachos

Tortilla chips with black beans, cheese,

lettuce and sour cream, pico de gallo

and jalapeños. Salsa on the side.   6.

With seasoned beef or chicken.   8.

Stuffed Clams

An irresistible blend of clams, Parmesan 

cheese and Italian herb bread crumbs 

fills six large clam shells.   7.

Calamari

Fresh-cut rings of tender calamari 

hand-breaded and fried to a golden

brown. Served with marinara sauce.   9.

Soup of the Day

By the bowl.   4.

House specialty
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Grilled Salmon

An eight-ounce salmon filet brushed with

our brown sugar soy glaze.   15.

Flame-Grilled Shrimp

Eight fresh shrimp marinated and 

served hot off the grill.   15.

Kacy J’s 

Crab Cakes

Three savory crab cakes of lump

crabmeat accented with dill mayonnaise

and a lemon wedge.   16.

Sirloin Steak

An 8-ounce Certified Angus Beef ® sirloin

served sizzling.   10.

Chicken Tenders

Four fresh tenders hand-battered and

fried to a golden brown.   10.

Smothered 

Chicken Breast

Seared on our open-flame grill and

smothered with sassy barbecue sauce,

bacon and provolone cheese.   12.

Grilled 

Chicken Breast

Flame-grilled to a perfect turn.   10. 

Pulled Pork Barbecue 

Slow-roasted, hand-pulled and dressed

with our sassy barbecue sauce. Ask for

it Memphis-style and we’ll top it with

house-made coleslaw!   10.

Entrée selections are served with your choice of two sides. 

C L A S S I C  C H O I C E SEEnnttrrééeess

Rice Pilaf Baked Potato

French Fries Mashed Potatoes

Baby Lima Beans Macaroni & Cheese

Coleslaw Green Beans Almondine

Tossed Salad Kacy J’s Specialty Salad

SSiiddeess
Your choice.   2.50

House specialty



Served with the side salad of your choice: Kacy J’s specialty or house salad,

along with baked potato and one additional side. To best appreciate the

quality and flavor of these fine cuts, order yours medium, medium-rare or rare.

Half-Pound Filet Mignon

Eight melt-in-your-mouth tender ounces of premium 

filet mignon. Center-cut and aged.   20.

New York Strip, 12-oz.

America’s favorite steak. Lean and 

well trimmed.   22.

Rib Eye Steak, 12-oz.

Well marbled for flavor 

and tenderness.   19.

Kacy J’s Sirloin Steak, 10-oz.

Juicy and flavorful cut of premium beef.   17.

The best to you!

Kacy J’s serves only Certified Angus Beef ® steaks.

S I G N A T U R EGGrreeaatt SStteeaakkss



Served with the side salad of your choice: Kacy J’s specialty or house salad.

Kacy J’s Bacon & Sweet Onion Alfredo

Our own exclusive recipe – fettuccine tossed with a wonderfully rich Alfredo

sauce flavored with sweet sautéed onions and pieces of bacon. Topped with

your choice of grilled chicken or shrimp.   12. 

Baked Rigatoni & Italian Sausage

A hearty dish of rigatoni noodles in marinara sauce with Italian sausage.

Layered with pepperoni, banana peppers and cheese. Baked and delivered 

to your table piping hot.   13.

Linguine with Clam Sauce

Steaming linguine noodles lavished with our homemade clam sauce.   10.

T H E  P E R F E C T  P I C KPPaassttaa



Kacy J’s Outstanding 

Steak & Spud Salad

So good you won’t believe it until you taste it! Our exclusive creation begins

with a generous bowl full of salad greens topped with French fries and steak

cooked to your liking. We top it off with provolone cheese and run it under

the broiler until the cheese is melted.   11.

Island Breeze Salad

Grilled chicken or shrimp drifting in a sea of chilled mixed greens 

sprinkled with sunny Mandarin oranges, pecans, craisins and

tortilla strips. Splashed with cranberry citrus vinaigrette.   10.

Chicken Salad

Fresh greens topped with flame grilled chicken or fried chicken. Accented

with tomatoes, shredded cheese, red onions and croutons.   10.

Kacy J’s Specialty Salad

Choose chicken or shrimp and we’ll toss it on this mix of chilled romaine,

pecans, craisins and Parmesan cheese. Finished with our house-made

honey balsamic vinaigrette.   10.

Chef Salad

Fresh greens topped with ham, turkey, pepperoni, cheese, banana peppers,

tomatoes, red onions and croutons.   11.

Dressings

Honey Balsamic Vinaigrette, Cranberry Citrus Vinaigrette, Italian, Ranch,

Bleu Cheese, Honey French, Thousand Island, Honey Mustard

F R E S H  & C R I S PSSaallaaddss



Our Certified Angus Beef ® burgers are 

made fresh, hand-pattied and fire-grilled. 

Served with French fries.

Barbecue 

Mushroom Swiss Burger

Topped with Swiss cheese and fresh sautéed

mushrooms simmered in our sassy 

barbecue sauce.   10.

Bacon Cheeseburger

Choose American, Swiss, cheddar or

provolone. Served with lettuce, onion, 

tomato, mayonnaise and pickles.   10.

French Onion Burger

Topped with caramelized onions and 

provolone cheese.   11.

Cheeseburger

Choose American, Swiss, cheddar or

provolone. Served with lettuce, onion, 

tomato, mayonnaise and pickles.   9.

House specialty

Served with French fries.

Prime French Dip

Wow! Thin-sliced Certified Angus Beef ® prime

stacked on a warm roll. Served with a side of

horseradish mayonnaise.   11.

Kacy J’s 

Barbecue Pulled Pork

Our house-roasted pulled pork in sassy barbecue

sauce piled on a large bun. Topped with 

bread and butter pickles, a true Southern touch. 

Try it Memphis-style with coleslaw on top!   9.

Grilled or Fried 

Chicken Breast

Served on a bun with honey mustard sauce,

lettuce, tomato, onion and pickles.   9.

Kacy J’s Club Sandwich

Wheatberry bread stacked with shaved ham,

turkey, bacon, cheese, lettuce, tomato 

and mayonnaise.   10.

Chicken or Tuna Salad

Our tempting homemade chicken or tuna salad

on wheatberry bread. Served with lettuce, tomato

and onion.   10.

SSaannddwwiicchheessJ U I C YBBuurrggeerrss



109

*Health Notice:

Consuming raw or undercooked meats, poultry, seafood, shellfish or

eggs may increase your risk of foodborne illness.

Choose any two of the following.   8.

Kacy J’s Specialty Salad

Tossed Salad

Bowl of Soup

Tuna or Chicken Salad Sandwich

Kacy J’s Club Sandwich

House specialty

G R E A T  C H O I C EPPaassttaa

L U N C H C O M B O SPPiicckk TTwwoo

Lunch Menu

These pasta dishes are lunch-sized portions

Add shrimp or chicken to any pasta dish.   3.

Linguine with Clam Sauce
Steaming linguine noodles with our homemade clam sauce.   5.

Kacy J’s Bacon 

& Sweet Onion Alfredo

Our own recipe – fettuccine tossed with a wonderfully rich Alfredo sauce

flavored with sweet sauteed onions and bacon.   6. 

Linguine with Marinara Sauce

Hot linguine noodles with our house-made marinara sauce.   5.


