
A p p e t i z e r s

B R U S H E T TA - a blend of of fresh tomatoes, garlic,
olive oil and basil over grilled French bread and
drizzled with aged balsamic. $ 7.50

C E V I C H E - a blend of crab and shrimp, fresh cilantro,
red onion and chives marinated in a Tequila lime
sauce, served with herb tortilla chips. $10.00

S H R I M P  C O C K TA I L - large shrimp served with a citron 
vodka cocktail sauce with lemon. $11.00

C A L A M A R I - calamari lightly seasoned and deep-fried,
served with basil sour cream. $ 8.75

C H I C K E N  S ATAY - three marinated and grilled skewers
of chicken drizzled with a Thai peanut sauce, served
with a spicy slaw. $ 9.00

L AV O S H - flatbread with grilled chicken, red and
yellow peppers, pineapple, pesto, mozzarella and
pecirino cheese. $ 9.50

C A J U N  C AT F I S H  F I N G E R S - farm-raised catfish fillets,
cajun battered and deep-fried, served with chipotle
mayonnaise. $ 8.75

C R A B  C A K E S - a sweet blend of snow and lump crab
meat, lightly fried and served with a curry sauce. $11.00

C H E E S E  P L AT E - assorted cheeses with roasted garlic,
fresh fruit and French bread. $11.00

S M O K E D  S A L M O N - with tomato crostini, herbed goat
cheese, served with dill sauce $ 8.50

A R T I C H O K E  R A M E K I N - a creamy blend of artichoke
hearts, fresh spinach, water chestnuts and Parmesan
cheese served with carrots and rye bread
(please allow 15-20 minutes). $ 9.00

S a l a d s  a n d  S o u p s
served with French bread

G R I L L E D  C H I C K E N  S A L A D - sliced chicken breast,
apples, grapes and toasted pecans on a bed of
romaine, served with creamy tarragon dressing. $ 9.00

S U M M E R  S A L A D - of turkey, pears, figs, cranberries
and walnuts, tossed with romaine and iceberg lettuce
in a brandy vinaigrette topped with shaved asiago. $10.50

C U R R I E D  C H I C K E N  S A L A D - yogurt-baked chicken
tossed with red grapes in a curried cream dressing,
garnished with cashews and served with homemade
pumpkin bread. $10.50

G R I L L E D  S I R L O I N  O R  B L A C K E N E D  S H R I M P - with
peppers, red onion and blue cheese on a bed of 
romaine tossed in pomegranite balsamic vinaigrette. $13.50

B L A C K E N E D  Y E L L O W F I N  T U N A  S A L A D - grilled
medium-rare, served on mixed greens with Greek olives,
roasted tomatoes, french and blue cheese dressing. $13.00

C L A S S I C  C A E S A R  S A L A D - romaine and garlic croutons
tossed in our homemade dressing and topped with
grated parmesan, cracked black pepper, cherry
tomatoes and anchovies. $ 8.50
with grilled chicken breast or blackened salmon $12.00

C H I C K E N  W I L D  R I C E  S O U P - our house specialty
S O U P  O F  T H E  D AY - served with French bread

cup $ 4.00
bowl $ 5.00

S a n d w i c h e s
served with French fries or sauteed vegetables

F R E S H  T U N A  S A N D W I C H - seared Yellow Fin tuna topped
with Cal-Asian mayonnaise, sprouts and lettuce. $10.50

S A L M O N  F O C A C C I A - served open-faced with cucumber
dill cream cheese, red pepper, onions and greens
drizzled with balsamic vinaigrette. $10.50

B A R G E  B U R G E R - 10 oz. grilled BBQ bacon burger
with Maytag blue cheese on a potato bun with
red leaf lettuce and onions. $11.00
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D o c k  C a f e  i s  a  s m o k e - f r e e  r e s t a u r a n t .

A 16% gratuity will be added on groups of 8 or more

E n t r e e s
(side salads or soup available for an additional $2.50)

AT L A N T I C S A L M O N - with honey-soy glaze and wasabi, 
served with wild rice pilaf and fresh vegetables. $18.00

small plate $15.00

BLACK AND BLUE T U N A - blackened yellowfin tuna
topped with Maytag blue cream sauce, served with
wasabi mashed potatoes and asparagus. $19.00

HERB-SEARED SCALLOPS - Asiago encrusted scallops 
with white wine butter sauce, chive mashed potatoes 
and asparagus. $19.50 

WA L L E Y E - pan-fried walleye with lemon vodka herb sauce,
served with wild rice pilaf and fresh vegetables. $21.00

P R AW N S - three quarter-pound prawns butterflied and
grilled, served with crab risotto cake, lobster broth
and fresh greens, finished with Key lime juice. $28.00

P R O S C I U T T O  W R A P P E D  O C E A N  F I S H  I N
M U S H R O O M  R A G O U T - wild mushrooms, roma

tomatoes, crushed garlic, extra virgin olive oil
over mashed potatoes and asparagus. $26.00

L A M B - herb-seared lamb t-bones with cherry tomatoes,
greek olives, crushed garlic and olive oil, served
with baby red potatoes and fresh asparagus. $21.00

S I R L O I N - grilled sirloin over mashed potatoes topped
with brie and bordelaise sauce, served with
sauteed vegetables. $22.00

B E E F  T O U R N E D O S - twin tenderloins topped with
peppercorn demi-glace, served with fresh vegetables
and augratin potatoes. $26.00

S U R F  N ’  T U R F - grilled tenderloin and jumbo prawns
on a bed of asparagus with bearnaise sauce and
augratin potatoes. $32.00

GRILLED P O R K  C H O P - with black cherry balsamic, served 
with baby red potatoes and steamed broccoli.

two chops $18.00
one chop $15.00

S H I I TA K E E N C R U S T E D C H I C K E N B R E A S T - a chicken
breast baked in a shiitake breading and finished with
a light sherry sauce, served with mashed potatoes
and fresh vegetables. $18.00

small plate $15.00

C H I C K E N  Z I T I - chicken, pea pods and roma tomatoes
in a garlic cream sauce tossed with ziti noodles. $14.50

S H R I M P  D I A B L O - butterflied shrimp and roasted red
peppers tossed with a spicy Creole cream
sauce and fusilli pasta. $15.50

S C A L L O P  P U TA N E S C A - fresh sea scallops tossed with
fresh basil, tomatoes, greek olives, feta and linguini. $18.50

V E G E TA B L E  R I S O T T O - medallions of vegetable strewn 
risotto cakes lightly fried on a bed of wilted spinach
with a lemon, butter and garlic sauce, finished with
sharp greens and chopped red peppers. $11.00

F o r  D e s s e r t
Your server will offer a menu featuring our delicious desserts

G i f t  C e r t i f i c a t e s  A v a i l a b l e


