
Fresh Island Ceviche • 21*
fresh fish marinated in lime juice, tomato, 

red onion, cilantro, serrano peppers, tortilla chips, avocado 

Shrimp Cocktail GF • 17.5
five large seasoned and steamed shrimp, served chilled with

house made cocktail sauce
 

Nachos • 17 
tortilla chips, black beans, cheddar & jack cheese, jalapenos, cheese sauce, pico de gallo, 

avocado crema, salsa, sour cream and cilantro. Add pulled pork or chicken for 6 

Kracken Calamari • 15
six panko crusted fried calamari strips, 

spicy house tartar, cocktail sauce

Bucko’s Coconut Shrimp • 19.5
five fried coconut coated shrimp, sweet chili sauce 

 

Davey Jones’ Crab Cakes • 16
(4) crab cakes, spicy house tartar sauce, pineapple salsa

Captain’s Combo • 17
3 panko crusted calamari, 3 coconut shrimp,  

spicy house tartar, sweet chili sauce 
 

Jack’s Wings • 17
6 chicken wings, celery, carrots

sweet thai chili / bbq / spicy bbq / mango habanero / fire

Hempin Jig BBQ Quesadilla • 14
choice of shredded chicken or pork, flour tortilla, mixed cheese,

bbq sauce, pico de gallo, sour cream, salsa

Calypso’s Slider Trio*
Beef- american cheese, house aioli, fried onions • 13
Pork- pulled pork, house BBQ, fried onions • 13 
Crab cake with spicy tartar & fried onions • 16

A Local Favorite!
 GF Gluten Free • GFO Gluten Free OPtion

*Consuming raw or undercooked food may increase the risk of foodborne illness.

Starters
Tropical Fish Salad GF • 28  

cajun seared fresh fish, romaine lettuce, local kula greens, pineapple salsa, tomato,
cucumber, red onion, avocado, mango vinaigrette 

 

Bleubeard’s Steak 
   Wedge Salad • 23*

grilled sliced steak, iceburg lettuce wedge, bacon, bleu cheese crumbles,
tomato, fried onions, bleu cheese dressing 

 
Black Bart’s BBQ 
Chicken Salad • 18

grilled chicken breast, bbq sauce, romaine lettuce, local kula greens, tomato,
cucumber, red onion, jack and cheddar cheese, tortilla strips  

Shark Bait Salad GFO • 20
romaine lettuce, local kula greens, cucumber, 

seasoned chilled shrimp, tomato, avocado, croutons 

Spinach Salad GF • 14
spinach greens, tomato, dried cranberries, feta cheese,

toasted walnuts, red onion, balsamic vinaigrette 

Captain Caesar Salad • 10
romaine lettuce, parmesan, pepperoncinis house caesar dressing, croutons

Landlubber
Southwest Salad • 16

romaine lettuce, black beans, corn, tomato, 
red onion, avocado, tortilla chips 

Salads

Dressing Choices:
Mango Vinaigrette, Ranch, Caesar, Thousand Island, Bleu Cheese, Chipotle 

Ranch, Balsamic Vinaigrette.

Add grilled fish 16, sauteéd shrimp 9, (4) chilled shrimp 12,
crispy or grilled chicken 7

Chicken • 17 
 Steak • 23 

Fresh Fish • 26 
Baja Fish • 22   

Taro • 17 
Pulled Pork • 17 

Shrimp • 22 
Calamari • 18

choice of meat, spanish rice, black beans and cheese 
wrapped in a flour tortilla and smothered with

enchilada sauce. topped with avocado cream

Sink Me Burritos
2 tacos with housemade chips and salsa

Fresh Fish GF • 26
grilled fresh fish, corn tortillas, cheese, 
bacon aioli, cabbage, pico de gallo  

 
Baja • 22

Lilikoi beer battered ono, flour tortillas, 
cheese, bacon aioli, cabbage,

pineapple pico de gallo 

Shrimp • 22
grilled shrimp, flour tortillas, cheese,
bacon aioli, cabbage, pico de gallo  

calamari  • 18
fried calamari strips, corn tortillas, 

cheese, bacon aioli, cabbage, 
pico de gallo 

Chicken GF • 17
pulled chicken, corn tortillas, cheese,
bacon aioli, cabbage, pico de gallo 

Steak GF • 23
grilled steak, corn tortillas,
cheese, bacon aioli, cabbage,

pico de gallo 

Veggie GF • 17
local taro patty, corn tortillas,

cheese, avocado cream,
cabbage, pico de gallo 

Pork • 17
pulled pork, flour tortillas, cheese,
bacon aioli, cabbage, pico de gallo

Gangway Tacos

Sandwiches, Local Favorites,
Entrees & Sides on back

Me Hearties Clam Chowder 
 Bread Bowl • 14 / Cup • 8
homemade clam chowder (contains bacon)

Served 11am-9pm



Black Beard’s Philly 
Cheese Steak GFO • 22

fresh sliced ribeye steak, grilled onions and bell peppers, 
white american cheese, Amoroso roll

First Mate GFO • 26
grilled fresh fish, toasted bun, lettuce, tomato, red onion, 

house tartar sauce

The Skipper • 23
deep fried fresh fish, toasted bun,

lettuce, tomato, red onion, house tartar sauce 

Crispy Chicken  • 17
4 oz. crispy chicken breast, lettuce, tomato,
mayo on a toasted bun. Make it spicy $1 

Calico Jack’s Burger GFO • 21*
fresh 6.5oz certified angus beef burger, bacon,
cheddar, toasted brioche bun, lettuce, tomato,

red onion, thousand island, mayo 
Add an extra patty $7 

 

Shipwreck Burger  • 23
fresh 6.5oz certified angus beef burger,

pulled pork, cheddar, house BBQ, mayo and
an onion ring on a toasted ciabatta bun 

Hawaiian Polly GFO • 17
cajun grilled chicken breast, toasted bun,
lettuce, mayo, pineapple pico de gallo 

Mary Reed GFO • 21
chicken breast, toasted bun, bacon, jack cheese, avocado, 

lettuce, tomato, red onion, mayo

BBQ Pork GFO  • 18
pulled pork, house BBQ, cole slaw, amoroso roll

 
Hot Booty Rueben • 21
pastrami, sauerkraut, swiss cheese, 

grilled rye bread, thousand island dressing

Rueben of the Sea • 28
fresh local fish, sauerkraut, swiss cheese, 

grilled rye bread, thousand island dressing

vegan Taro Burger GFO • 17.5
local taro patty, citrus herb oil, lettuce, tomato,

red onion, pineapple pico de gallo, toasted ciabatta bun

All sandwiches come with choice of fries, mac salad, rice or coleslaw.  (Sub side salad $2 • Sub Gluten Free Bun $3)

Sandwiches

*Consuming raw or undercooked food may increase the risk of foodborne illness.

**Available after 3pm

Side Salad or Caesar • 7
Side Wedge Salad • 10
Side Spinach Salad • 8
Celery & Carrots • 5
Onion Rings • 7/13

Fries • 5/8

Mac Salad • 5
Coleslaw • 5

White Rice • 5
Black Beans • 5
Spanish Rice • 6

Gravy • 4

Sauces • .50
Sour Cream • 2

Guacamole • 2 oz. 5/ 4 oz. 9
Garlic Mashed Potatoes • 5

Sauteéd Veggies • 7
Garlic Bread • 4

Sides

Mac NUt Crusted Fish • 36 
mac nut and herbed panko crusted fish, mashed potatoes, 

sautéed house vegetables, passionfruit beurre blanc

Blackened fish GF • 33 
spicy cajun grilled fish, rice, sautéed house vegetables, 

pineapple salsa, citrus herb oil

steak & Shrimp* GF • 46 
12oz center cut ribeye, (3) sautéed shrimp in olive oil, 
tomatoes, basil, garlic, lemon, white wine, house spices, 

grilled asparagus, mashed potatoes 
 

Siren’s Shrimp GF • 30
sautéed shrimp in olive oil, tomatoes, basil, garlic,
lemon white wine, house spices, house vegetables,

rice or mashed potatoes

fish & Shrimp GF • 39
grilled fresh fish, (3) sautéed shrimp in olive oil, 

tomatoes, basil, garlic, lemon, white wine, house spices, 
rice or mashed potatoes 

Captain’s ribeye* GF • 39
12oz. center cut ribeye, garlic butter, mashed potatoes, 

grilled asparagus

Grilled Fresh Fish GF • 31
grilled fish, rice or mashed potatoes, 
sautéed house vegetables, butter sauce

Buccaneer’s Penne • 23
chipotle sundried tomato cream, penne pasta, mushrooms, 

onions, bacon, parmesan, garlic bread
Add fish 16, grilled shrimp 9, chicken 7 vegetables 5

pesto pasta • 21
mac nut pesto cream, penne pasta, tomatoes,

basil, parmesan, garlic bread
Add fish 16, grilled shrimp 9, chicken 7, vegetables 5

Entrees

Fish-N-Chips
lilikoi beer battered ono, fries,
coleslaw, house tartar sauce

Two Piece 22 • Three Piece 27

Ladder of Ribs GF • 29
half rack baby back ribs, house bbq, 

coleslaw with fries

Loco Moco
choice of meat, rice, two eggs 

over easy, house gravy
Burger 18 • Pulled Pork 18  

Philly Style 25

BBQ • 26 
1/4 rack ribs, pulled pork, rice,

mac salad and coleslaw
 
 

Fish • 28 
grilled fresh with cole slaw,  

rice and mac salad
 

Steak • 24 
poke-style grilled steak with red onion, 

sesame seeds, rice and mac salad

Local Favorites

Jack’s Plate Lunches

A Local Favorite!

Served 3-9pm

 GF Gluten Free • GFO Gluten Free OPtion

11am-9pm


