
APPETIZERS

Soups & Salads

Sandwiches & Handhelds

Entreés & Platters

1 Harbor Road, Marmora, 
NJ, 08223
609-390-3322
www.TuckahoeInn.com

SHRIMP COCKTAIL 
Shrimp cooked with herbs and spices, served chilled, 
with cocktail sauce and lemon  - 13

CLAMS CASINO  
New Jersey clams, chopped, baked with mixed spices, 
herbs, peppers, garlic, butter and bacon  - 15

CRAB IMPERIAL ONION RINGS  
A pair of lightly fried onion rings stuffed with our 
homemade crab imperial, topped with mozzarella 
cheese and served with sriracha ranch  - 16

BRUSCHETTA  
Crostini served with our tomato bruschetta, 
shaved pecorino-romano cheese and a balsamic 
reduction drizzle  - 12

BURRATA  
Fresh burrata cheese with fresh sliced tomatoes 
and raw onion, finished with a balsamic reduction 
drizzle  - 15

Traditional Hummus
Traditional creamy blend of chick peas served with 
fresh tortilla chips and vegetables  - 15

CHEF TYSON’S CRAB CAKE 
SANDWICH  
Our award winning crab cake recipe 
grilled Maryland style, served on a 
brioche bun with lettuce, tomato,
pickle and a side of jalapeño-lime 
mayonnaise  - 18

BISTRO BACON FRIED CHICKEN 
SANDWICH  
Fried chicken breast topped with bacon, 
pepper jack cheese, lettuce, tomato,
pickle and a side of our homemade 
bistro sauce  - 17

CHEESEBURGER 
Char-grilled 8-oz premium beef 
served with lettuce, tomato, pickle
and your choice of American or
cheddar cheese  - 15.5

CRISPY CHICKEN CAESAR WRAP  
Crispy chicken, romaine lettuce, fresh 
parmesan cheese, caesar dressing  - 14

FRENCH DIP SANDWICH 
Oven roasted beef served on a warm 
brioche roll with melted Swiss cheese
and a side of au jus  - 17

CRAB IMPERIAL GRILLED CHEESE  
Thick cut bread toasted with our 
homemade crab imperial, melted 
together with American and 
cheddar cheese  - 17

GRILLED VEGGIE WRAP 
Grilled mixed vegetables and traditional 
hummus on a grilled tortilla  - 14

CHICKEN TENDERS 
Chicken tenders served with french 
fries  - 10.5

FLATBREAD  
Ask your server about our weekly 
flatbread special!

CHEF TYSON’S CRAB CAKES 
Our award winning crab cakes grilled 
Maryland style. Served with a side of 
our homemade jalapeño lime 
mayonnaise  - 34

CRAB IMPERIAL
Homemade crab imperial broiled   
to perfection  - 34

SCALLOPS GRATINÉ  
Sea scallops broiled in a citrus zest and 
compound butter-crumb topping and 
baked until golden brown  - 37

High Tide Tacos 
Three flour tortillas with coleslaw, 
chipotle aioli, salsa, and your choice of 
southwest marinated grilled mahi or 
mojo marinated pork  - 26

DESSERTS
PEANUT BUTTER PIE  
A homemade rich and creamy 
peanut butter filling in a chocolate 
graham cracker pie crust, covered with 
whipped cream and drizzled with 
chocolate sauce  - 8

KEY LIME PIE  
A homemade graham cracker pie crust 
filled with a balanced sweet and tart 
Key Lime filling  - 8

NEW ORLEANS BREAD PUDDING 
Tuckahoe Inn signature dessert: 
homemade custard baked with
bread and raisins, covered in a 
warm bourbon caramel sauce  - 8 

TLC’S POLISH WATER ICE  
Your boardwalk favorite! 
Selection of Spiderman (Cherry/ 
Blue Raspberry),Barbie (Cotton Candy/ 
Watermelon), Cotton Candy, 
Piña Colada, Mango  - 7

TUCKAHOE CLAM CHOWDER 
New Jersey clam chowder! Creamy, thick, rich, full of 
clams, diced bacon, hearty tomatoes and vegetables  - 8

AHI TUNA SALAD  
Romaine lettuce, Asian slaw, fried noodles, mandarin 
oranges, wakame seaweed salad, seared tuna (medium 
rare), and a sesame ginger dressing  - 19

SUMMER SALAD  
Mixed greens, farro, strawberries, blueberries, 
snowflake walnuts, goat cheese, and a homemade 
raspberry lemon vinaigrette  - 15

CAESAR SALAD  
Romaine lettuce, Caesar dressing, finished 
with fresh parmesan cheese, and herb garlic 
croutons  - 13

Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness.

Served with a choice of one side.

Served with a choice of two sides and a house salad.

Docking Available
39.2875° N, 74.6283° W

SIDES
Mac & Cheese  - 5
House Chips  - 4
French Fries  - 4

Coleslaw  - 4

Corn Salad  - 4
Baked Beans  - 4
Applesauce  - 3 LIVE MUSIC Wednesday - Sunday

6 pm - 9 pm

Enjoy live music in the Back Bay Cafe, Wednesday - Sunday 6 pm - 9 pm

Visit our website at www.TuckahoeInn.com for the full entertainment schedule

Live music is weather dependent



Margaritas
CLASSIC 
MARGARITA
Sauza tequila, orange 
liqueur, fresh squeezed 
lime, splash of orange 
juice, sour - 10.5

GOLDEN 
MARGARITA
Espolòn tequila, Gran 
Marnier, Cointreau, 
fresh squeezed lime, 
splash of orange juice, 
sour  - 19.5

SPICY 
MARGARITA
Tanteo jalapeño tequila, 
orange liqueur, fresh 
squeezed lime, splash of 
orange juice, sour - 13.5

SMOKY 
MARGARITA
Rosaluna mezcal tequila, 
orange liqueur, fresh 
squeezed lime, splash of 
orange juice, sour - 14.5

Non-Alcoholic
JUICY FRUIT
Orange juice, pineapple juice, cranberry 
juice, splash of Starry  - 5.5

FUN RUNNER
CleanCo alcohol free spiced rum, 
pineapple juice, grenadine  - 7.5

MOCK-TAIL MULE
CleanCo alcohol free vodka, fresh lime 
juice, ginger beer  - 7.5
Flavors: Blueberry, strawberry, 
coconut, pineapple

Michelob Ultra Zero - 5 
Athletic Run Wild IPA - 7 

Athletic Upside Dawn 
Blonde Ale - 7

Heart on Hand - Chardonnay - 8/ 22

Heart on Hand - Cabernet 
Sauvignon - 8/ 22

Mocktails Nitro - Vida Loca 
Mockarita - 8

Mocktails Nitro - Cafe Carnival 
Espresso 0% - 8

Mocktails Nitro - Karma Sucra 
Mockapolitan - 8

Crushes
ORANGE CRUSH
Orange vodka, orange 
liqueur, fresh orange juice, 
splash of starry  - 12.5

LEMON CRUSH  
Lemon vodka, muddled 
lemon, limoncello,
 lemonade, Starry - 12.5

GRAPEFRUIT CRUSH  
Grapefruit vodka, orange 
liqueur, fresh grapefruit 
juice, splash of club - 12.5

CREAMSICLE CRUSH  
Vanilla vodka, orange 
liqueur, fresh orange juice, 
splash of club - 12.5

Summer Sips
TROPICAL 
LEMONADE
Sauza tequila, 
pomegranate liqueur, 
strawberry puree, 
lemonade - 10.5

ORANGE 
BOURBON FIZZ
Jim Beam bourbon, peach 
schnapps, orange juice, 
ginger beer - 11.5

Limoncello
Spritz
Limoncello, prosecco, club 
soda - 15.5 

FLAVORED MOJITO
White rum, muddled mint 
and lime, simple syrup, 
splash of club - 10.5
Flavors: 
Blueberry, strawberry,
coconut, pineapple

TUCKAHOE 
TOMAHAWK 
Bacardi white rum, 
Gosling’s dark rum, 
orange liqueur, orange & 
pineapple juice, cherry 
syrup  - 11.5

FIG’N FRUITY
Figenza Fig vodka 
over muddled fresh 
orange, club soda, 
cranberry  - 12.5

ELECTRIC 
LEMONADE 
Steel Blu Lemon, blue 
curaçao, lemonade, 
splash of Starry  - 10.5

MANGO BREEZE
Malibu Mango rum, 
pineapple juice, 
splash of cranberry  - 11.5

BLUEBERRY 
GINGER
LEMONADE 
White rum, blueberry 
purée, lemonade, topped 
with ginger beer  - 10.5

JERSEY PEACH 
Espolòn tequila, 
peach schnapps, 
orange juice  - 11.5

WINES

Beer

SPARKLING Freixenet Prosecco  11.5 | 35

SANGRIA Don Simon (Red or White) 9.5

BLUSH
Rose “The Beach” - 
Whispering Angel 12.5 | 37

Raspberry Blush - 
Ocean City Winery 14 | 38

WHITE 
Pinot Grigio - San Angelo 15 | 43

Pinot Grigio - Crane Lake 8.5

Sauvignon Blanc - Fault Line 10.5 | 31

Sauvignon Blanc - Crane Lake 8.5

Riesling - Crane Lake 8.5 | 25

Chardonnay - Kendall-Jackson 13.5 | 39

Chardonnay - Crane Lake 8.5

Chardonnay - 
Ocean City Winery 12.5 | 37

RED 
Pinot Noir - The Crusher 12.5 | 37

Pinot Noir - Crane Lake 8.5

Touriga Nacional Blend - 
Silk & Spice 9.5 | 30

Cabernet Sauvignon - 
J. Lohr 15.5 | 45

Cabernet Sauvignon - Crane Lake 8.5

DRAFT
Miller Lite (4.2%) - American style Pilsner  - 5
Cape May IPA (6.3%) - West Coast-style IPA brewed in the heart of the east coast  - 8
Ludlam Island Back Bay Blonde Ale (5%) - Easy going blonde ale, touch of citrus  - 8.5

SELTZERS AND SUMMER SIPPERS
White Claw Malt Beverage (5.5%) - Black Cherry  - 8
Sun Cruiser Vodka (4.5%) - ½ Lemonade ½ Iced Tea  - 8.5

Surfside Vodka (4.5%) - Iced Tea, Blueberry Lemonade  - 9.5

Summerseat Vodka Crush (5%) - Passionfruit, Prickly Pear, Tangerine, Spicy Pineapple Mango - 9
Angry Orchard Original Hard Cider (5%) - Crisp Apple  - 7.5

CRAFT CANS
Kona Big Wave (4.4%) - Lighter bodied golden ale  - 7.5

Double Nickel Long Weekend (6.8%) - Hazy IPA, grapefruit, orange zest, pine  - 8
Ludlam Island Back Bay Blonde Ale (5%) - Easy going blonde ale, touch of citrus  - 8
Yards Summer Crush (5%) - Wheat Beer with a juicy citrus finish - 7.5

Yards Philly Pale Ale (4.6%) - Citrus flavors; crisp, drinkable, low-bitterness - 7.5

Cape May White (5.2%) - Belgian-Style Wheat Ale - 8
Wander Back Weta Pilsner (4.8%) - Bright, zesty, New Zealand pilsner - 8
Slack Tide Angry Osprey (6.8%) - American IPA with pine & citrus flavor - 7.5

Tuckahoe 
Specialty Cocktails

Made with Steel Blu Vodka
Bud Light  - 5.5

Budweiser  - 5.5

Coors Light  - 5.5

Miller Lite  - 5.5

Yuengling  - 5.5

Michelob Ultra  - 6

Corona Extra  - 7
Heineken  - 7
Stella  - 7

TRADITIONAL CANS


