


Start your meal
off right by

ordering one of
our amazing
appetizers!

Getting Started

Artisan Cheese Board
Canadian cheddar, creamy Brie,
Wisconsin blue, Wensleydale with
cranberry and Gruyère. $14

Add Pepperoni, Salami or
Prosciutto + additional charge

Poke Bowl Stack
Fresh ahi tuna served with quinoa, avocado
and cucumber with a taste of Sriracha. $12.50

Crab Cakes
Two hand pattied, seasoned crab cakes.
Served with Cajun rémoulade. $15

Buffalo Chicken Dip
Spicy blend of cheddar and Romano with
chicken. Served with Gluten-Free blue tortilla
chips. $8.00

Light Sampler
Try our house made sun-dried tomato hummus
and fresh guacamole. Served with baked flat-
bread crisps and blue corn chips. $7.50

Gargantua Ultimate Nachos
Monterrey Jack and cheddar, black beans,
pico de gallo over tortilla chips. Served with
sour cream, guacamole and salsa. $12
Add Chicken Chunks + additional charge

Flatbreads Proven To Be Craved. . .
It all starts with an oven baked flatbread, finished with irresistible toppings.
Perfect as a personal feast or to share!

J’s Philly
Roast beef, green peppers and onions merged
with provolone. Completed with our creamy
Cajun rémoulade. $11.50

Shade of Blue
Roast beef, red peppers, spinach, roma
tomatoes, mozzarella, finished with blue cheese
and balsamic glaze . $11.50

Fig and Prosciutto
Fig preserves, prosciutto, mozzarella, 
a hint of blue cheese. topped with 
fresh scallions $10.50

Asian Chicken
Baked chicken breast, orange Mandarin
ginger sauce, sweet peppers, onions
and mozzarella. $11

The Insalata
Fresh made sun-dried tomato hummus, over
flowing with fresh spring mix. Finished with
sun-dried tomatoes, goat cheese and
Greek vinaigrette. $10.50

Pear and Brie
Simple but satisfying! Pear and melted Brie,
finished with balsamic glaze. $9.50

Venetian
Baked chicken breast, roma tomatoes, pesto,
and goat cheese. $11

Torino
Baked chicken breast, pesto, artichoke
petals, fresh spinach and creamy Alfredo
crowned with Parmesan. $11.50

Over Creation
Applewood smoked bacon, Granny Smith
apple slices, Havarti and apple cider
vinaigrette sprinkled with arugula. $13

Local's Favorite
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase risk of foodborne illness.



This is really
where our motto
comes together. .
. Fresh food,
fun & friends!

Your Pizza Joint
Our 10” pizzas are made with all fresh quality ingredients and sprinkled with heavenly goodness.
Be creative and make your own or try one of these combinations put together by your JnJ team!

The Roni That Got Away
Classic cheese and pepperoni. $11

Pig On A Blanket
Prosciutto, pepperoni, bacon,
smoked Gouda and mozzarella. $13

Farmers Market
Sausage, roasted red peppers, mushrooms,
sun-dried tomatoes, caramelized onions,
artichoke petals, Fontina and Havarti.
Topped with arugula. $15

Garden of Eaton
Naked of marinara! Out of the oven with melted
ricotta, mozzarella and feta. Topped with fresh
spring mix, tomatoes, avocado, parmesan
cheese and finished with Italian dressing. $12

Fly the Coop
and Roam Around

Medium buffalo chicken, Roma tomatoes,
mozzarella and Gorgonzola. Drizzled
with garden herb ranch. $12

Cory's BBQ Smash
Your new "friend for life" BBQ sauce, our JnJ
signature hot sauce, chicken,
spinach, caramelized onions, goat cheese and
mozzarella.  $14

BYO Pizza
Start with cheese! $11
Now select toppings for an additional charge
from our list of basic and premium
ingredients. Prices vary.

BASIC VEGGIES: Red Onions • Mushrooms
Green Peppers • Red Peppers • Black Olives
Roma Tomatoes • Jalapeños • Minced Garlic

PREMIUM VEGGIES: Caramelized Onions
Roasted Red Peppers • Spinach • Arugula
Artichokes • Sun-Dried Tomatoes 

MEAT: Sausage • Pepperoni • Ham • Bacon
Prosciutto • Roast Beef • Chicken

BASIC CHEESE: Mozzarella • Ricotta • Feta
Cheddar and Monterrey Jack • Bleu
Provolone

PREMIUM CHEESE: Fontina • Havarti
Gorgonzola • Goat • Smoked Gouda

Quesadillas
JnJ Classic Quesadilla
Oven baked chicken, combined with onion,
herbs and spices with a hint of garlic, pressed
with cheddar and Colby cheese. $9

Twice Baked Quesadilla
Oven baked chicken, Applewood smoked
bacon, smoked Gouda & Mozzarella. Topped
with scallions and ranch. $13

Not Your Ordinary Burgers
No corners lopped off here. Half pound chuck-short-rib-brisket burger on top of a toasted
Bialy equals #dabomb! Served with a choice of chips and salsa or a side salad.

The Racer Burger

Natchyo Burger
Until it's in your belly! Melted Mexican cheeses,
pico de gallo, cilantro and cajun remoulade
topped with blue corn chips. $13

The Racer Burger
Our first burger named after our very own
Thunder on Cocoa Beach Offshore Power
Boat Races. Applewood smoked bacon,
cheddar, caramelized onions, pickles
and our JnJ burger sauce. $14

Backyard Burger
Must eat with your friends! Applewood smoked
bacon, smoked Gouda, roasted red peppers,
caramelized onions and your new "friend
for life" BBQ sauce. $14

Local's Favorite
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase risk of foodborne illness.



On The Lighter Side

Sensational Salads
SIGNATURE HOUSE DRESSINGS: Balsamic Cilantro • Orange Balsamic • Raspberry Balsamic
ADDITIONAL DRESSINGS: Balsamic Vinaigrette • Bleu Cheese • Caesar • Dijon Honey Mustard • Ranch • Fat-Free Tomato Basil
Vinaigrette

Creamy Curry Chicken Salad
Mixed with Madras curry, dried cranberries, almonds
and a hint of honey over spring mix and romaine
with shredded carrots and cucumbers. $10.50

Beach Break Kale Salad
Kale vegetable mix with walnuts & dried cranberries. Tossed
with our apple cider vinaigrette! $11.00

Strawberry Spinach Salad
Fresh Spinach and strawberries with homemade
candied pecans and goat cheese. $11
Add Grilled Chicken Chunks for $4

Caesar Salad
Crispy romaine lettuce tossed with Parmesan cheese,
herb croutons and Caesar dressing. $7
Add Smoked Salmon $5 • Add Grilled Chicken Chunks $4

Garden Salad
Spring mix and romaine tomatoes, Spanish onions,
cucumbers, shredded carrots and herb croutons. $8

Add Grilled Chicken Chunks or Chicken Salad. $4

Cobb Salad
Grilled chicken chunks over spring mix and romaine with
egg, avocado, bleu cheese crumbles, cucumbers
shredded carrots and herb croutons. $11.25

Signature Soups
Our soups are served with a slice of our delicious grilled sourdough cheese bread on the side.

Cup of Soup
A cup of our savory soup of the day $3.99
A cup of our premium soup of the day  $4.50 - $5.25

Bowl of Soup
A bowl of our savory soup of the day $6.50
A bowl of our premium soup of the day $7.00 - $7.50

Local's Favorite
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase risk of foodborne illness.



Did you know
that JnJ started

as a roasting
company called
Coastal Coffee

Company in
2000?

Classics and Espresso Favorites
Choose between our Hot or Iced Espresso Specials, Fresh Brewed Coffee and Tea:
Small (S 12 oz) • Medium (M 16 oz) • Large (L 20 oz) 

Healthier choice milks such as Almond, Coconut and Soy Milk + $1.50
Add/Additional Espresso Shots + 75¢ Each • Add/Additional Flavored Syrup + 75¢ Each

Fresh Brewed Coffee
S $2.00 • M $2.25 • L $2.50

Cold Brew
M $3.75 • L $4

Sweet Satin
Cold Brew slightly sweetened and topped with
silky heavy cream
M  $4.25    L   $5

Octo-Shot
Double your fun! Boldly go... Drink at your
own risk! $8

Loco Cocoa Latte
S $4 • M $4.75 • L $5.50

Café Latte
S $2.95 • M $3.65 • L $4.25
Add flavored syrups for an additional 75¢ ea.

Café Mocha
S $3.75 • M $4.5 • L $5.25

Café Americano
S $2.25 • M $2.95 • L $3.25

Loose Leaf Tea Latte
Chai or Green, One size! M $4.50

Spiced Chai Latte
S $3.45 • M $3.75 • L $4.45

Cappuccino
S $2.95 • M $3.65 • L $4.25

Hot Chocolate or Flavored
Steamer
S $3 • M $3.5 • L $4

Ice Cold Blended Latte
Two or three shots of espresso and milk, blended to perfection, topped with whipped cream and
drizzled with syrup: Medium (M 16 oz) • Large (L 20 oz)

Healthier choice milks such as Almond, Coconut or Soy for $1.50

Add/Additional Espresso Shots + 75¢ Each • Add/Additional Flavored Syrup + 75¢ Each

Mocha
M $4.95 • L $5.25

Caramel
M $4.95 • L $5.25

Blueberry Smash
Fresh blueberries, vanilla and raspberry
M $5.25 L $5.75

White Chocolate Mocha
M $4.95 L $5.25

Java Turtle
Chocolate, caramel, almond 
M $4.95 • L $5.25

Coconut Dream
White chocolate & coconut 
M $4.95 • L $5.25

Whole Bean Roasted Java
Taste the freshest coffee on the beach! All beans are roasted on the premises.
Choose between Exotic Beans, Custom Blends, Flavored and Decaf.
Whole or Ground, Available Sizes: 1/4 lb • 1/2 lb • 1 lb 

Single Origin Beans
Choose flavors from around the world...
Africa, Central American, South America
and the South Pacific.

Organics and Fairtrade
Our choices will change due to seasonal
availability! Please ask what we have
on hand today.

Custom Blends
Choose from our Morning Blend, Dark Velvet
or Sister Golden Brew.

Flavored
Snickerdoodle • Jazzy Java • Jamaican Me Crazy •
French Vanilla • Salty Caramel • Macadamia Nut •
Chocolate Raspberry
Holiday Flavors Available In Season!

Local's Favorite
Mon & Tues 6am-5pm • Wed & Thurs 6am-9pm • Fri 6am-10pm • Sat 7am-10pm • Sun 7:30am-2pm.



Thirst  Quenchers

Fruit Smoothies
Our 20 oz fruit smoothies are healthy and refreshing! Made up of real fruits blended with juices and sherbet or yogurt. 
*Note: Some smoothies may contain nut products.

Sub Almond, Coconut or Soy Milk + $1.50  • Add/Additional Whey Protein Shot +$1 each

Beach Colada
Pineapple, coconut, banana and yogurt. $5.50

Strawberry Tsunami
Strawberries, banana and sherbet. $5.50

Funkey Monkey
Chocolate, banana, milk and yogurt. $5.50

Driftwood
Strawberries, mango, banana, pineapple and
yogurt. $5.50

Special Diet?  Create Your
Own!

Hurricane Blues
Blueberries, mango, strawberries and yogurt. $5.75

Mango Splash
Pineapple, mango, coconut and yogurt. $5.50

Protein & Energy Smoothies
*Note: Some Smoothies May Contain Nut Products. Add/Additional Whey Protein Shot + $1 Each

Green Coconut

Mr. World
Chocolate, peanut butter, banana, skim milk and 40 g
of whey protein. $6.25

Buzzed Honey Bear
Three shots of espresso, soy milk, peanut butter and
honey. $5.95

Desserts
Enjoy a stroll to the pastry case where you will find a variety of fresh baked sweets or ask your server about our dessert
options. Add Whipped Cream, Flavored Dessert Sauce or Vanilla Ice Cream to any Dessert!

Choose from any one of our baked in-house pastries! Enjoy delicious fresh-made muffins, cupcakes or cookies!

Local's Favorite
Mon & Tues 6am - 5pm • Wed & Thurs 6am - 9pm • Fri 6am - 10pm • Sat 7am-10pm • Sun 7:30am-2pm.


