STARTERS

JANTHONY BROWN'’S WINGS $10
Our wings are seasoned with the J Spot’'s own spice blend
and then deep fried to perfection. No sauce or your choice
of J’'s special hot sauce, J's BBQ sauce or an Asian spicy
ginger sauce. Served with Garlic French fries.

THE RODNEY DANGERFIELD QUESADILLAS $10
Your choice of chicken, seafood, steak or veggie, plus
Monterey Jack & cheddar. Served with sour cream, salsa &

guacamole.

THE FLIP WILSON SHRIMP BASKET $11
Succulent tiger shrimp lightly breaded in J's blend of
cornmeal and seasonings then deep fried to perfection,

served with our special garlic fries.

THE NIPSEY RUSSEL CRAB CAKES $11
Alaskan crab meat, Japanese bread crumbs, bell peppers
and Creole seasonings makes this a winner.

THE RICHARD PRYOR PRAWN COCKTAIL $11
Atlantic tiger prawns steamed to perfection then chilled and
places on a bed of ice and baby greens and served with J's

very own cocktail sauce.

THE GEORGE CARLIN FRIED MAC & CHEESE $8.50
Homemade panco crusted mac & cheese deep fried and
then topped with our own cheese sauce.

THE FREDDIE PRINCE HOUSE SALAD $8
Baby greens, English cucumbers, cherry tomatoes, carrots,
bell peppers and homemade citrus vinaigrette.

DOLOMITE’'S SLIDERS $8
3 mini beef patties topped with cheese tomatoes and baby
greens. Served with our special garlic French fries.

NICHELLE’S CHILI FRIES $6
J Spot’s French fries topped with our special chili and
cheese sauce.

GINA'S CHILI DOGS $7.50
Our chili dog is made with turkey franks on a freshly baked
bun topped with our special chili and cheese sauce.

SOUP OF THE DAY $5
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TWO DRINK MINIMUM PURCHASE
15 % Gratuity added to all Tickets

Door to Door Cab Service 877.733.3305

ENTREES

SHERYL UNDERWOOD’S SHRIMP & GRITS $16
Pan seared tiger shrimp topped with and Asian chili sauce and
served with creamy southern stone grits and freshly backed
cornbread.

D L HUGHLEY JAMAICAN JERK CHICKEN DINNER $14
Succulent chicken breast marinated in the J Spot’s jerk sauce then
grilled to perfection. Served with your choice of two sides.

JANTHONY BROWN'’S BLACKENED CAT FISH DINNER $15

Catfish fillets crusted with J's blackening spice pan seared and

then deglazed with white wine garlic and a pat of butter. Your
choice of two sides.

MARCUS'’S TERIYAKI SALMON $16
Select Salmon filets marinated in our special teriyaki sauce and
grilled to perfection. Your choice of two sides.

ROBIN HARRIS'S CHICKEN AND WAFFLES $12
Your choice of J's specially seasoned chicken wings or chicken
tenders deep fried and served with the Spot’s freshly cooked
cinnamon spiced waffles.

BERNIE MAC’S BABY BACK RIBS $14
These ribs are marinated with a dry rub of special spices overnight
then slowly cooked to perfection. In the final moments of cooking
our special bbg sauce spiked with Patron is painted on to these bad
boys. Served with your choice of two sides.

EARTHQUAKE'S SEAFOOD JAMBALAYA PASTA $16
Creole Jambalaya made with chicken sausage, tiger shrimp, bell
peppers, onions, tomatoes, and a blend of J's herbs and spices,
slowly cooked to perfection and tossed with linguine pasta to make

an amazing fusion of Creole and Italian cooking.

DERRICK ELLIS STEAK & GREENS $20
Choice New York strip steak seasoned with our blend of steak
spices and cooking to your liking. Served with your choice of two
sides.
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Garlic mashed potatoes  $5 Red beans and rice  $6

Sautéed veggies $5 Collards greens  $5
Fried Green beans  $5.50




