
 
 

 
 
 
  

 
   

 
 
 

 
 
 

 
 
 
 

 
 

 
 

 
 
 
 

 
 
 
 
 
 
 

 
 
 
 
 
 
 
 

 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

  

 

 

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE 
YOUR RISK OF FOOD-BORNE ILLNESS. BEFORE PLACING YOUR ORDER, INFORM A SERVER IF A PERSON IN 

YOUR PARTY HAS AN ALLERGY. 
 
 

TO SHARE OR START 

asparagus & pea bisque            18 

flatbread, bacon, caramelized onions, roasted garlic, gruyère     22 

crispy roasted jerusalem sunchokes, herbed labneh       19 

spring salad, citrus, boucheron, candied walnuts, champagne vinaigrette    18 

roasted beet & feta napoleon, toasted almonds, maldon salt, olive oil      19 

burrata, prosciutto, confit heirloom cherry tomatoes, balsamic reduction    19 

baked clams oreganata, lemon, herbs, panko *        22 

spicy tuna tartare, cong you bing, tobigo *         24 

            

 TO FOLLOW       

asparagus farfalle, asparagus pesto, heirloom cherry tomatoes    36 

½ natural roast chicken, creamy polenta, baby rainbow carrots, jus *   38 

jed’s burger, tomato bacon jam, aged cheddar, lettuce, fries *      26 

   add truffle fries           6 

crispy skin faroe island salmon, farro, English peas, scallion oil *         42 

cioppino, halibut, shrimp, clams, mussels, tomato fennel broth *    44          

12 oz prime ny strip, bone marrow & garlic butter,  seared asparagus   65 

cabernet braised short rib, mashed potatoes, sugar snap peas               47

                  

SIDES                12 each 

fries         truffle parmesan fries  asparagus          baby carrots     

 

OUR VEGETABLES AND FRUIT ARE SOURCED LOCALLY FROM INDIAN NECK, 

BAYVIEW, WOWACK,  SCHMITT’S & WICKHAM’S FARM STANDS 



 
 

        

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

COMPLIMENTARY TRIPLE-FILTERED STILL AND SPARKLING WATER 

CORKAGE FEE $25 per 750ml bottle 

NO CORKAGE FEE ON THURSDAY AND SUNDAY 

 

JEDEDIAH HAWKINS    400 SOUTH JAMESPORT AVENUE    JAMESPORT     JHINN.COM         INFO@JHINN.COM         
631.722.2900                       FOLLOW US @jedediahhawkinsinn 

WINES BY THE GLASS 

veuve ambal, bourgogne france NV                  14 

sparkling pointe topaz imperial, nofo 2021                 19 

wolffer estate rosé, sagaponack 2023                  16 
 
tselepos moschofilero 2022                   14 

mccall vineyards sauvignon blanc, nofo 2023                 15 
 
macari vineyards chardonnay, nofo 2023                 15 
 
martin ray cabernet sauvignon, napa 2022                 16 
 
bedell cellars cabernet franc, nofo 2022                             15 
 
nicolas pinot noir, france 2022                  17 

mccall vineyards merlot, nofo 2016                 15 

sancerre, version loire, fr                   17 

BEER    8 each            

greenport harbor brewing, the other side     

greenport harbor brewing light work lager        

heineken, heineken light,  heineken 0.0         

              

 

SPECIALTY COCKTAILS 

aperol spritz                            15 

vesper martini, gin, vodka, lillet blanc, lemon twist             18  

negroni sbagliatto, sweet vermouth, campari, sparkling wine            16 

speakeasy old fashion, bulleit bourbon, orange, luxardo maraschino cherries              18 

pear martini, grey goose la poire, pear purée                           18 

espreesso martini, vodka, espresso, liqueur                18 

blood orange dark & stormy, goslings rum, blood orange ginger beer                    18 

butterfly pea lemon drop martini                 17 

MOCKTAILS  

blood orange ginger beer                    13 

sparkling pear cooler                    13 

lavender lemonade                     13 
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