- SUNDAY BREAKFAST: 9AM - NOON
™ LUNCH: 1AM ®4PM
GRAND MENU: TIL 2AM

DINNER: 4PM - MIDNIGHT

BAR HOURS:
7AM - 3AM

— Drafe ,
PINT OR TOWER Amstel CoronaLight 0Douls RED WINE Glzg Bvilly
B:ue Moon } Miller I.ilte Angry Orchard Hemelltenl : Rolling Rock Cabernet Sauvignon, Barefoot ~ $6 $24
Blue PointToasted Lager  New Belgium Bedks Light eineken Light Samuel Adams Rebel IPA . A
Bud Light FatTire Bud g LagunitasPA e e Cabernet Sauvignon, (upcake ~ $7 $28 -
CoorsLight Sam Adams Bud Light MGD 64 Session IPA f Malbec, Diseno §7  $28
CoronalLight Seasonal BudLight Lime Michelob Ultra Strongbow Hard Apple Gider | < . :
Dogfish Head 60 IPA Stella Artois Budweiser Miller Genuine Draft Cherry Blossom R Merlot, Vista Point 5 %20
Goose Island IPA Victory Summer | | Cape May Coastal Miller High Life Traveler GrapefruitShandy | <HhY ;
Guinness Love Evgcuatign Miller Lite Twisted Tea Half & Half ' Pinot Noir, Cupake 37 ¥28
Kona Big Wave Ale Yuengling (apeMayDevilsReach  Mike's Hard Black Cherry  Yards Philly Pale Ale : Red Blend, 74 Hands $7 $28
Leinenkugel’s CoorsLight New Belgium Heavy Melon  Yuengling : .
Summer Shandy (orona Watermelon LimeAle  Yuengling Light " WHITE WINE Glass Boftle:
J. Roget $7 $28
' : = TR Chardonnay, Chateau Ste Michelle 7 $28
WIN BBT'S oy e
Chardonnay, (K Mondavi $6 $24
Wlngs BBT’S - Pinot Grigio, (upcake §7 428
‘ Single Order Boneless Breast Tenders Pinot Grigio, Principato $5 %20

13 Pieces $8.29

__ Chicken Little

. Single Order Riesling, Barefoot $6 524
- 5Pieces $7.29 Sauvignon Blanc, VilaMaria ~ $7  $28

: . Y . Zinfandel, Salmon Creek $5 $20
, 35 Pieces $21.29 5 2323’3919.5 : "
u ?(ﬁ”tegsj.g c9|; @ ’ s & BBT’s Combo “. 40 BBT’s |
e . = I6 Vl%ngs & 3BBT’s $7.49 - $48.00 BE!/EM—@ES
SORRY, N0 FREE REFILLS
Tail Gun (Mmild) Southwest (Our Secret BBQ) Coffee or Tea $1.50
Top Gun (Hell Fire! No Kidding!) Scampi (Garlic) Red Bull, Diet Bull $3.50
Svda
Sauces: SORRY! NO MIXING Glass $2.00 « 2 Pitcher $4.00 * Pitcher $7.50
Xtras For Your Wings Or Tenders $.50 Each Coke P

2 0z. Individual Portions: ; . =
Homemade Blue Cheese, Celery, Honey Mustard, Ranch, Southwest, Tail Gun Or Top Gun Sauce Caffeine Free Diet Coke

Pints: $6.00 Each ol
Homemade Blue Cheese, Honey Mustard Or Ranch, Scampi, Southwest., Tail Gun Or Top Gun Birch Beer
Prices subject to change without notice. Ginger Ale
Sorry , we accept CASH ONLY. No checks or credit cards. JEiluEts
Raspberry Iced Tea
Sprite
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Unsweetened Iced Tea




APPETIZERS

=

Chicken Fingers Mozzarella Sticks
Served with side of fries Dished with Marinara
$7.59 $6.59

., Jamaican Boneless Breast Tenders
Boneless Chicken Breast Tenders roasted in Jamaican Jerk Spices, dished

with Ranch Dressing $7.29

Potato Skins
Loaded with Bacon Bits & Cheese Sauce sprinkled with Old Bay & Parsley

offered with Sour Cream $6.59
Onion Rings $6.29
Nachos

Homemade Tortilla Chips, Tomato, Onions, Jalaperios, Black Beans, Shredded
Cheese and Cheddar Cheese Sauce served with Pico de Gallo & Sour Cream

$7.99 Add Chicken $4.00

Potato Pancakes
Dished with Sour Cream & Applesauce  $6.59

Snack Basket

Mozzarella Sticks, Poppers & Onion Rings dished with Marinara

$7.49

Garlic Toast Brushetta
$6.29 Add Cheese $1.00
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STEAMIN' SEAFOOD
Note: clams & mussels may contain small particles of sand
Over Capellini or Penne, Dished with Garlic Toast Add $3.99

. Tail Swimmers
Succulent Steamed Gulf Shrimp swimming in our Tasty Tail Gun Sauce

$10.99

Steamers
Little Neck Clams served with Drawn Butter or Oreganato Style with Olive
0il, Garlic & Italian Seasonings $9.99

Mussels
More than a pound, in White Wine Garlic, Marinara or Scampi Sauce
$10.99

Jumbo Lump Mini Cakes
Broiled served with Sautéed Spinach & Cusabi Sauce $11.99

" Seafood Medley

Little Neck Clams, Mussels, Scallops & Succulent Gulf Shrimp
with White Wine Garlic, Marinara or Scampi Sauce  $14.99

Portabella Imperial

Jumbo Lump Crab Meat & Lobster Imperial  $11.99
Steamed Shrimp
1/2 Ib. Succulent Gulf Shrimp, served Iced, Iced & Spicy, Hot or Hot & Spicy
$10.99
Cold Seafood App

U-Peel Shrimp, Jumbo Lump Crab meat Petite Lobster Tail $14.99

' Jacks Scallops
Fresh Blackened Scallops served over a bed of sautéed Spinach sprinkled
with Blue Cheese Crumbles & a Banana Strawberry Sauce ~ $12.99

N
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SOUPS sxxo CHILI

Clam Chowder
Sometimes Manhattan Red, Sometimes New England White...Always full of clams
Cup $3.25 Bowl $4.25
Crock 0’ Chili French Onion
Topped with Monterey Jack Cheese, $4.99
offered with Sour Cream, Served with a roll
4.99
’ She Crab
Creamy & Delicious
Cup $3.99 Bowl $4.99

Soup DuJour  0our chef’s homemade soup of the day
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SALADS
Homemade Blue Cheese, Honey Mustard, Italian, Ranch, Russian, Oil
& Red Wine Vinegar or Oil & Balsamic Vinegar

House Salad
Romaine & Iceberg Lettuce, Bermuda Onions, Tomatoes, shredded Carrots
& Cucumbers $5.99

The Big Salad

Romaine & Iceberg Lettuce, Black Olives, Cucumbers,
Bermuda Onions, Tomatoes & Hard Boiled Egg $7.29

Cobb Salad

Blue Cheese Crumbles, Avocado, Bacon Bits, Tomatoes & Hard Boiled Egg
over Wild Greens & Baby Spinach $9.99

Wedge Salad

Iceberg Wedge, Tomatoes, Hard Boiled Egg, Bacon Bits,
Blue Cheese Crumbles & Sundried Tomatoes topped with Our Homemade
Blue Cheese Dressing $9.99

Genuine Caesar
Crisp Romaine Lettuce, Parmesan Cheese & Croutons
in our Delicious Dressing $8.99

1 Peppers Julia
Roasted Eggplant, Buffalo Mozzarella Cheese, Black Olives, Roasted Yellow
& Red Peppers, Sharp Provolone Cheese & Bermuda Onions drizzled with

Balsamic Vinaigrette & sprinkled with Oregano & Parmesan Cheese
$10.99  Add Romaine Lettuce $2.99

The Green Monster
Boston Lettuce, Candy Walnuts, Sundried Tomatoes,
Blue Cheese Crumble, Bermuda Onion and Fresh Strawberries Tossed
in a Champagne Raspberry Vinaigrette $9.99

Add to your salad———
BBT’s in Southwest, Tail or Top Gun Sauce $5.29

Grilled or Blackened Chicken Breast $4.59
Grilled Crab cake $7.00
Jumbo Lump Crab meat $13.00
Grilled or Blackened Filet Mignon $7.00
Grilled Portabella Mushrooms $3.00
Grilled or Blackened Scallops $7.00
Grilled or Blackened Succulent Shrimp $7.00
Grilled or Blackened Tuna $6.00




HOT OFF THE GRILL

All dished with Chips or Add Fries for $1.50

Hamburger Cheeseburger
Charbroiled to your liking American, Provolone or Swiss
$6.29 $6.99
The Luchador Jersey Giant

Our 1/2 Pound Burger with, Ouf Burger with Taylor Pork Roll,

Chorizo, Lettuce, Refried Beans

and Cheddar Jack Cheese served Provolone, or Swiss
with a side of Pico de Gallo and a $8.99
Roasted Jalaperio
$9.99

SANDWICH or CLUB

On White, Wheat or Rye, Dished with Chips or Add Fries for $1.50

BLT Sandwich BLT Club
With Mayo With Mayo
$6.49 $7.49

Corned Beef, Roast Beef or Turkey Special
Russian Dressing, Swiss Cheese & Cole Slaw on Rye

$7.49

Grilled Chicken, Corned Beef, Ham,

Roast Beef or Turkey
Sandwich With Lettuce, Tomato & Mayo $7.49
Club With Bacon, Lettuce, Tomato & Mayo $8.99

WRAPIT UP

Blackened Chicken Caesar
Blackened Chicken Breast Tossed In Our Renowned Caesar Dressing

$8.99
Buffalo Grilled Chicken

With Lettuce, Tomato, Blue Cheese & Our Popular Tail Gun Sauce
$8.99

Blackened Shrimp Veggie

Broccoli, Lettuce, Tomato, Provolone Cheese, Mushrooms,
Onions & Roasted Red Peppers
$11.49

Y/EGGIE CORNER
.. Grilled Eggplant & Portabella

Topped with sautéed Spinach,
Roasted Red Peppers & Fresh Mozzarella Cheese on a Garlic Kaiser Roll

$7.99
Veggie Quesadilla

Spinach, Tomato, Broccoli, Fried Onions, Mushrooms,
Provolone, Sweet & Roasted Red Peppers served with
aside of Pico de Gallo

$8.99

Fries $3.99 Brown Gravy Fries $4.29 Captain Jacks Old Bay $3.99
Cheese Fries Cheddar Cheese Sauce, Old Bay & Parsley $4.29
Mexican Fries Cheese Fries with Jalaperio Peppers $4.99
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Lettuce, Tomato, Onion & American,

All dished with Chips or Add Fries for $1.50

Cheesesteak or Chicken Cheesesteak
American, Provolone or Swiss

$7.29

Steak Sandwich or Chicken Breast Steak Sandwich
$6.59

Extra Toppings Add:
Lettuce & Tomato $1.00 Bacon $1.00 Mushrooms $.75
Bacon, Lettuce & Tomato $1.75  Bacon, Ham, Swiss & BBQ Sauce $1.50
Fried Onions, Peppers & Mushrooms $1.50

LOCAL FAYORIF'IF"E S

ALL DISHED UP WITH A SIDE OF !JSJ_J

Tuna Melt
On Grilled Rye with Tomato & Swiss
$7.49

Fried Flounder
Served on a Kaiser Roll with Lettuce & Tomato, Offered with Cocktail or
Tartar Sauce

$8.99

Roast Beef
Slowly Roasted Top Round
French Dip: on Toasted Kaiser Roll

Open Face: on White, Wheat$ or Rye served with a side of gravy
7.99

9 Wes' Favorite
The Best! Freshly sliced 5 oz. Filet Mignon, grilled then topped with
melted Provolone Cheese, Lettuce & Tomato Served on a Garlic
Kaiser Roll

$10.99

Corned Beef Reuben
Your choice of Open or Closed Faced with Swiss Cheese, Sauerkraut &
Russian Dressing on Rye Toast

Patty Melt
1/2 Ib. Patty of Fresh, lean Ground Beef, topped with American
Cheese & Russian Dressing on Grilled Rye
$7.99

Q Italian Chicken Cutlet

Grilled Chicken Breast, topped with Roasted Red Peppers, Provolone
Cheese & Sautéed Spinach served on a Kaiser
$7.99

Q Crab Cake on a Kaiser

Served on a mini Kaiser Roll with Lettuce & Tomato, offered with
Cocktail or Tartar Sauce, Absolutely No Fillers!

$10.49

Super Mahi or Tuna Deluxe
8 oz. Grilled Mahi or Tuna Served on Grilled Whole Wheat with Swiss
Cheese, Tomato & Russian Dressing.

$14.99
Roast Pork

Thin Sliced Oven Roasted Pork served hot on a Kaiser Roll and dished up

with Au Jus & Hot Spiced Onié)ns Try it with Provolone $.50 extra
7.99




PASTA
Penne or Capellini

Add To Your Pasta

Chicken Breast $4.59  Jumbo Lump CrabMeat $13.00

Succulent Shrimp  $7.00
Pasta Ala Vodka

Sautéed in a Vodka Tomato Garlic Onion Cream Sauce with minced

Filet Mignon $7.00  Scallops $7.00

BBTs in Southwest or Tail Sauce $5.29

Scallops Imperial
Scallops Sautéed With Jumbo Lump Crab In White Wine Garlic

Prosciutto finished with Parmesan Cheese Or Our Marinara Sauce
$13.99 $22.99
Mac & Cheese Crab Sauté
Penne Pasta Sautéed in a Smokey Three Cheese Sauce with Jumbo Lump Crab Sautéed In White Wine Garlic Or Our Marinara Sauce
Seasoned Bread Crumbs $22.99
$9.99
Seafood Pescatore
Pasta & Clams Warm Water Lobster Tail. Succulent Shrimp. Clams. Scallops. Mussels &
Chopped Clams & Tender Littlenecks Sautéed In White Wine Garlic Or Our Jumbo Lump Crab Sautéed In a Tomato White Wine Garlic Sauce
Marinara Sauce $24.99
$16.99
Chicken & Shrimp Roma
Tender Pieces Of Chicken Breast & Succulent Gulf Shrimp Sautéed With Olive Oil. Garlic & White Wine. Finished In A Tomato Basil Cream Sauce
$18.99
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FROM THE LAND
SERUVENNERON BN TR HT
Served From 4PM Till Midnight
Choose A Veggie & Baked Potato. Mashed Potato. Sweet Potato Or Fries

The Chef Will Butterfly Steaks Ordered Over Medium

Chicken Parmigiana
Topped With Tomato Sauce & Fresh Parmesan Cheese

$16.99

1/2 Rack BBQ Pork Ribs
$15.99

Chicken Oscar
Fresh Chicken Breast Topped With Crisp Asparagus. Jumbo

Lump Crab & Bearnaise Sauce. Served Over Mashed Potatoes

$19.99

" Filet Mignon
Center Cut Tenderloin. Tender & Juicy $21.99
Or Try It Black & Blue Style For $27.99

Chicken Francaise
Fresh Chicken Breast Lightly Dipped With A Francaise Batter &
Sautéed In A Lemon Wine Sauce. Served Over Penne Or Capellini.

Dished With Garlic Toast
$16.99
. Prime Rib
Cooked As You Like. Served AuJus $18.99
Or Try It Black & Blue Style For $26.99

Filet Oscar
Center Cut Filet Mignon Cooked As You Like. Topped With Crisp Asparagus.

Jumbo Lump Crab & Bearnaise Sauce.

$25.99

Prime Rib Marie
Topped With Jumbo Lump Crab & A Port Wine Mushroom Sauce
$26.99
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SERTENRERON N I DT HT
Served From 4Pm Till Midnight

Choose A Veggie & Baked Potato. Mashed Potato. Sweet Potato Or Fries

Deep Fried Shrimp
Lightly Breaded Then Deep Fried To Perfection
$18.99

Scallops
Broiled Topped With Seasoned Bread Crumbs In A Lemon Butter Sauce
$20.99

" Jumbo Crab Cakes |
Jumbo Lump Crab Meat with Sautéed mixed Vegetables

Broiled & Served With Mornay Sauce $21.99
Flounder Imperial
Stuffed With Our Famous Crab & Lobster Imperial Then Broiled
$21.99
Seafood Combo

Fresh Fish Du Jour. Succulent Shrimp. Scallops & Crab meat Broiled &
Topped With Seasoned Bread Crumbs In A Lemon Butter Sauce
$23.99

Tuna Or Mahi Mahi

Served Broiled. Blackened Or Sautéed With Bananas & Roasted Peppers
$17.99

Black & Blue Tuna Steak
Fresh Ahi Tuna Steak Blackened Rare Baked With Jumbo Lump

Crab Meat & Our Blue Cheese Dressing
$20.99

Surf & Turf

A Mouthwatering Combination ...
Two Petite Lobster Tails & A Generous 8 oz. Center Cut Filet Mignon
Cooked To Your Liking
Market Price



Breakfast Burrito
Sausage, Pepper, Egg & Cheese

$6.99

Homemade Pancakes
$5.99

Canadian Bacon & Egg Slider
Fried Eggs On An English Muffin With Canadian Bacon &

American, Provolone Or Swiss Cheese

$6.99

Q Captain Jack’s “Walk The Plank” Platter
Two Eggs Any Style & 2 Pancakes With Sausage, Bacon Or Ham
$9.99

Southwest Skillet

Home Fried Potatoes with Peppers, Onions and Two Eggs Over Easy
with Chorizo & Bacon

$8.99

Eggs Benedict
Poached Eggs With Canadian Bacon, Spinach & Hollandaise Sauce
$7.99

Fresh Fried Eggs On A Kaiser
$3.99

Add Ons:
Bacon $1.00 Ham $1.00 Mushrooms $.75
PorkRoll $1.50 Sausage $1.00 Scrapple $1.50

Q Healthy Platter
4 Egg Whites Scrambled With Baby Spinach & Tomatoes.

Served With An English Muffin And Assorted Berries
$8.99

Cheese Omelet
American, Provolone Or Swiss

$5.99

Add:
Bacon $1.00 Ham $1.00 Mushrooms $.75
PorkRoll $1.50 Sausage $1.00 Scrapple $1.50

Sausage, Pepper & Cheese Omelet

Choose American, Provolone Or Swiss

$7.99

Southwest Omelet
Sausage, Ham, Onions, Bacon, Green Peppers & Cheddar Jack Cheese

$7.99

Veggie Omelet
Garden Vegetables & Cheddar Jack Cheese

$7.99
Sides

Bacon $1.00 Ham $1.00
PorkRoll $1.50 Sausage $1.00 Scrapple $1.50
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12 ' YEARS OF AGE & UNDER, FLEASE THANKTYOU

. Chicken Fingers
Breaded & Deep Fried Served With Fries Choice Of Honey Mustard
Or BBQ Sauce
$5.99
Mac N’ Cheese
Served With Penne Dished With Garlic Toast
$5.99
Hot Diggity Dog
Served With Fries
$5.99
Grilled Cheese
On White. Wheat Or Rye With Fries
$5.99
Pasta & Meatballs
Served With Penne Or Capellini Dished With Garlic Toast
$5.99
Dessert DuJour Cookies & Cream Pie
$5.99 $5.99
Chocolate Mousse  Peanut Butter Pie

$4.99 $5.99

Charles J. and Helen Thomas, Sr. with friends 1953

Get:a gift.for,someone that.you,can be sure,
Certificate.

Gift certificates comejin.
$5,$10,,$20, 550, $100,

Warning: Consuming raw or under cooked meat, poultry, seafood,
shellfish and eggs may increase the risk of food borne related illness
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Charles and Helen Thomas ~ Founders

The Thomas Family has owned and operated Charlie’s Bar in Somers Point
since 1944. Originally located across the street on New Jersey Ave, the business
moved to its current location in 1953. Built in 1896, the building was a store in the
early 1900’s. Throughout the years, parts of the building served as the post office,
an ice cream parlor, and the A & P General Store. During the 1940’s, while Char-
lie’s operated a tap room in the front part of the building, the back section, where
the dining room is today, was Gerety’s Market, Burger Hut and Mother’s Kitchen
at various times. During the turn of the century, the Suburban Trolley Line turned
onto New Jersey Avenue and ran next to the building. In addition, an ice house and

barn behind the building housed horses for an ice truck.

Over the years, the building has undergone many changes. As you can see from
early photos, a veranda style porch was enclosed to become part of our dining room
and tavern area. Many updates have been made to the building’s facade, as well
as its interior. An interesting fact: hidden behind an interior wall is a large mural

painted by local WPA painter Charles Shane.

Charlie’s has been a part of the Somers Point’s landscape and community roots
since 1944. Today’s establishment is both a restaurant and a tavern, an evolution
from its early tavern roots across the street. Ownership and operation of Charlie’s
has passed through Four Generations of the Thomas Family and we hope to

continue on the family Legacy. CHEERS!!!
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