
Soups & SaladsSoups & Salads
New England Clam Chowder    6 | 8

Soup of the Day    5 | 7

Caesar (GF) romaine, parmesan, 
caesar, croutons  |  12

Berry Cashew Salad (GF) spinach, roasted 
cashews, mixed berries, goat cheese, honey-
mango dressing  |  14

Tuna Poke Salad (GF) guacamole, mango, 
carrots, cucumber, romaine, pickled veggies, 
spicy mayo  |  18

House Salad (GF) mixed greens, red onion, 
cucumber, tomato, croutons  |  12

Add: chicken  7  |  shrimp  9  | mahi   13
salmon  13 | tuna  13  |  crab cake  13

Dressings: ranch, blue cheese, 
balsamic, caesar, honey-mango

HandheldsHandhelds
fries, chips, side salad, fruit, coleslaw, sweet 
potato wedges, onion rings add $2. Gluten free 
bun upon request.

Caesar Wrap romaine, parmesan, caesar 
chicken  14  |  shrimp  16

Chipotle Wrap romaine, tomato, red 
onion, cheddar, chipotle aioli
chicken  14  |  shrimp  16  |  mahi or tuna  20

Reuben choice of pastrami or turkey, 
sauerkraut, swiss cheese and thousand 
island on rye  |  15

Cali Tacos two fl our tortillas, pico de gallo, 
citrus slaw, avocado crema

chicken  14  |   shrimp or fried cod  16   
mahi or tuna  20

Drunken burger* or grilled chicken, 
smoked gouda, bacon, drunken 
fi g jam, brioche  |  18

SoCal Fish citrus slaw, guacamole, chipotle 
aioli, brioche.  Choice of mahi or tuna  |  20

Angus Burger* lettuce, tomato, onion, 
choice of cheese, brioche  |  13

Fiesta Turkey Club chipotle aioli, 
guacamole, cheddar, bacon, 
lettuce, tomato  |  15

Caramelized Pear Grilled Cheese
smoked gouda, bacon, sourdough  |  13

Fresh CatchFresh Catch
Served with choice of 2 sides
fries, onion rings add $2, chips, sweet potato
wedges, side salad, fruit, coleslaw,  chef’s  
vegetables, chef’s starch

Blackened (GF) full bodied spice blend 
topped with pico de gallo
  
Chimichurri (GF) fresh herbs emulsifi ed 
with garlic and capers  
Cashew Crusted with lemon beurre 
blanc sauce

Caribbean (GF) carribean spices with 
pineapple jamaican rum sauce

  

Large PlatesLarge Plates
Crab Cakes pickled vegetables, lemon 
caper tartar, roasted sweet potatoes  |  28

Fried Seafood Platter
choice of shrimp, oysters, or fl ounder 
served with french fries, coleslaw, cocktail 
or tartar sauce
one item  16  |  two items  21  |   three items  26

Fish and Chips two pieces, beer battered cod, 
fries, coleslaw, tartar sauce  | 18

Green Curry(GF) onions, peppers, carrots, 
broccoli, pineapple, cocount milk, 
basmati rice  |  18

Add: chicken  7  | shrimp  9  | mahi  13
salmon  13  | tuna  13  | crab cake  13
fresh catch  MP

Bourbon BBQ Ribs (GF) fries and coleslaw
half rack  24  | full rack  33

Land and Sea (GF)  seared herb crusted 
chicken, three grilled shrimp, lemon beurre 
blanc, choice of two sides  |  22

Pork Ribeye (GF) caramelized pear sauce, 
choice of two sides  |  27

Dockside BitesDockside Bites
Beacon Shrimp (GF) fried shrimp, 
sweet thai chili aioli, sesame 
seeds, cilantro  |  16

Chicken Wings (GF) choice of buffalo, 
bbq, chipotle honey, teriyaki, lemon 
pepper, old bay, garlic pepper  |  16

Blue Crab Dip (GF) french bread  |  12

Fried Pickles ranch  |  7

BYO Asian Lettuce Wraps (GF) 
asian spiced minced chicken, iceberg, 
watermelon radish, cucumber, cilantro, 
mint, sweet and sour vinaigrette   |  15

Edamame (GF) sesame oil 
and kosher salt  |  8

*Consumer Advisory: Items that are served raw or undercooked, or may contain raw or 
undercooked ingredients, consuming raw or under cooked, beef, lamb, eggs, fi sh, pork, 
poultry, or shellfi sh may increase your risk of food borne illness, especially if you have 
certain medical conditions. GF This item can be prepared gluten friendly. Ask your server 
for gluten free options. There will be a 20% gratuity added to all parties of 8 or more.
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