
 
 

 
 
 

  
 

 
 

 
 
 

 
 
 

 
 
 
 

 
 

 
 

 
 
 
 

 
 
 
 
 

 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

  

 

 

 

SUSHI 

rolls 

tuna avocado 15 

spicy tuna 14 

snow crab avocado 17 

hamachi scallion 12 

shrimp tempura 11 

salmon avocado 15 

tekka maki (tuna) 10 

veggie, cucumber, avocado, carrot, 
shiso leaf 8 

salmon & tekka maki roll 10 

sushi plate 45 
tuna, hamachi, fluke, ikura,  

shrimp, eel 

nigiri or sashimi (2 pcs) 

big eye tuna 14 

salmon 14 

hamachi (yellowtail) 12 

snow crab 15 

ikura (salmon roe) 12 

tiger shrimp 12 

sashimi plate 45 

prepared by 
Japanese Master Chef Aki 

available for takeout 
 

TO SHARE OR START 

french onion soup, duck confit, sherry, gruyere                19 

heirloom tomato flatbread, pesto, stracciatella                18 

seared arrowhead cabbage, bayley hazen blue cheese, bacon, walnut             18 

grilled caesar, parmesan custard, sourdough croutons    17 

salt-baked beets, yogurt, chili crisp, pistachio, mint     17 

truffle fingerling fries, parmesan, chive, crème fraiche    15 

crescent farm duck wings, orange-chili glazed, raita     22 

seared foie gras on brioche, concord grapes, shallots     27 

local little neck clams, stewed tomato, sourdough, guanciale, preserved lemon 24

  

 

*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 FOLLOW       

mushroom & black truffle risotto, aged parmesan, chive    32 

trumpet pasta, smoked lamb belly, braised kale, white beans               31 

jed’s burger, bacon jam, aged cheddar, brioche bun, fries *    24                         

                                                                                                add truffle fingerling fries    + 6 

king salmon, dijon mustard, potato, grilled chicories, dill*    36           

halibut, celeriac purée, apple, spaghetti squash*      38 

crescent farm duck legs confit, cabbage, scallion mashed potato, plum jus  45           

berkshire pork chop, braised apple, smoked polenta, bacon jus     36 

12 oz prime strip steak, spinach, mashed potato, black garlic steak sauce              54

        

SIDES 12 each         

rosemary dusted fries                                  roasted broccolini in garlic sauce      

simple salad                                                    scallion mashed potato 

OUR VEGETABLES AND FRUIT ARE SOURCED LOCALLY, PRIMARILY FROM 

WICKHAM’S FARM AND INDIAN NECK ORGANICS. 



 
 

        

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

COMPLIMENTARY TRIPLE-FILTERED STILL AND SPARKLING WATER 

CORKAGE FEE $25 per 750ml bottle 

WINE DOWN THURSDAYS ½ OFF BOTTLES OF WINE 

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        12 

sparkling pointe topaz imperial, nofo 2019       18 

wolffer estate rose, sagaponack 2022        15 
 
rafael riesling, nofo 2019           13 
 
mccall vineyards sauvignon blanc, nofo 2020       14 
 
macari vineyards chardonnay, nofo 2020       14 
 
martin ray cabernet sauvignon, napa 2020       15 
 
bedell cellars cabernet franc, nofo 2021                    14 
 
nicolas pinot noir, france 2021          14 

mccall vineyards merlot, nofo 2015         14 

BEER 8 each            

greenport harbor brewing, the other side IPA         

greenport harbor brewing, leaf pile            

greenport harbor brewing summer ale         

heineken & heineken light          

              

 

SPECIALTY COCKTAILS 
 
bayley blue martini, vodka, bayley hazen blue cheese, stuffed olives    18 

fall sangria, cinnamon         14 
 
gin ricky, tanqueray, cucumber, lime       16 
 
moscow mule, stolichnaya vodka, ginger beer     15  
 
speakeasy old fashion, bulleit bourbon, orange, luxardo maraschino cherries     18 
  
vodka paloma, stolichnaya vodka, ruby red grapefruit, lime, club soda   16 
 
nofo paper plane, amaro, aperol, bulleit bourbon      18 
 
brown sugar bourbon cider, heritage brown sugar bourbon, local apple cider     16 
 
pear martini, grey goose la poire, pear purée                   18   
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