
Restaurant & Bar - Mid-day and Dinner Menu

*Consumer Advisory - Consumption of under-cooked meat, poultry, eggs, or seafood may 
increase the risk of food-borne illnesses. Alert your server if you have special dietary requirements.

FRIED GREEN TOMATOES 9
Chipotle sauce

BEER BATTERED ONION RINGS 7
Light and crispy, remoulade sauce

SMOKED HUMMUS DIP 8
Served with pita chips

WILD WINGS 11
Bone-in and hand tossed, fresh celery, ranch dressing, your choice of buffalo
hot, lemon pepper or BBQ

LOADED NACHOS 9
Tortilla chips topped with taco beef, house made salsa, fresh jalapenos, sour
cream and our skillet queso

CHICKEN QUESADILLAS 9
Grilled flour tortilla filled with roast chicken, jack cheese, served with fresh
guacamole and house made salsa

CHICKEN AND WAFFLE SLIDERS 12
Fried chicken breast, bourbon-soaked brown sugar bacon, jalapeno maple
syrup, arugula

FIRECRACKER SHRIMP 11
Crispy, flash fried Mayport shrimp in Volcano sauce, ranch dressing

shareables

greens
CLASSIC CAESAR 5/7
Romaine, grated parmesan cheese, croutons, house made caesar dressing

ICEBERG WEDGE 7
Lettuce accented with smoked bacon, diced tomatoes, blue cheese crumbles
served with your choice of dressing

ROCKET 8
Arugula, olives, goat cheese, maple pecans, tomatoes, bacon, citrus vinaigrette

ARTHUR'S COBB SALAD 9
Sliced hard boiled cage-free eggs, tomatoes, cucumbers, ham and shredded
cheese on a bed of baby lettuce
Add chicken 3, shrimp 5, salmon 4

THE PROPER RIB-EYE 32
Wet-aged rib-eye 16 oz. center cut, blistered heirloom cherry tomatoes, wine au jus

FILET MIGNON 27
8 oz. choice beef tenderloin

HICKORY SMOKED PORK CHOP 22
10 oz. thick cut chop grilled to perfection, port wine au jus

SHRIMP SCAMPI RAVIOLI 20
Sauteed jumbo shrimp, spicy parmesan cream sauce, cheddar cheese, diced
tomatoes, scallion, and parsley over lobster ravioli

ATLANTIC SALMON 18
8 oz., grilled, pan seared or blackened

MAYPORT - FRESH CATCH OF THE DAY Market
Grilled, pan seared or blackened

HERBED AND SPICED CHICKEN 18
Grilled chicken breast, cilantro aoli sauce

mains (add 2 sides)

handhelds (add 1 side)

sweets
1822 KEY LIME PIE 8

WARM CHOCOLATE BROWNIE A LA MODE 8

CHEESECAKE WITH FRESH BERRIES 7

THE PROPER BURGER 12
Grilled chuck/beef patty with lettuce, tomato, onion, and pickle served on a
potato bun
+ cheddar, american, swiss or provolone 2 
+ bacon, mushrooms, crispy onions or jalapenos 2

VEGGIE TORTILLA 11
Romaine lettuce, grape tomatoes, cucumbers, and smoked hummus wrapped in a
spinach tortilla

THE CUBAN 11
Sliced pork tenderloin, ham, salami, swiss cheese, pickle chips and cilantro
served on a cuban roll

CHICKEN CLUB 12
Grilled chicken breast, ham, apple-wood smoked bacon, provolone cheese, baby
lettuce and tomato served on a fresh kaiser bun and ranch dressing on the side

1822 REUBEN 12
Corned beef, sauerkraut, swiss cheese, and russian dressing served on marble rye

STREET TACOS 10
Two flour tortillas, romaine lettuce, grape tomatoes, parmesan cheese, lime and
caesar dressing. Your choice of blackened chicken, shrimp or beef

MAHI-MAHI CUCUMBER SANDWICH 12
Grilled Mahi-Mahi, tomatoes, arugula, and dill tzatziki sauce

4

HOUSE-CUT FRIES, MAC N’ CHEESE, SMASHED POTATOES,
ONION RINGS, SWEET POTATO FRIES, GRILLED
ASPARAGUS, RICE PILAF, FRESH VEGETABLE OF THE
DAY

sides

Two settlers donated land on the north bank of Cowford to 
establish a “proper” town in 1822.  The site was renamed 

Jacksonville in honor of the territory’s first provisional 
governor, Andrew Jackson, who would go on to become the 

seventh President of the United States.

Proper 1822


