
*Consuming raw or undercooked meat, seafood and eggs may increase 
your risk of food-borne illness. 

 
 

 
 
 

Starters 
 

Crab cake Appetizer 
Tomato confit with spicy remoulade 12 

 
Crispy Calamari 

Lightly breaded topped with Parmesan Cheese and a side of marinara sauce 10 
 

Jumbo Shrimp Cocktail 10 
 

Fried chicken wings 
BBQ, Sweet Chili, Buffalo or Island Spiced 10  

 
Santa Fe Grilled Chicken Quesadilla 

Monteray jack cheese, sour cream, guacamole and salsa 10 
gf tortilla wrap available 

Shrimp 12 
Steak 10 

 
Tomato and Fresh Mozzarella Salad gf 

Pesto Oil, aged balsamic drizzle 11 
 
        Soups 

 
Home-style Chicken Noodle Soup  

Classic herb vegetable broth with 
Fresh chunks of chicken, celery and carrots Cup 4 Bowl 6 

 
She Crab 

Cup 6 Bowl 8 
 
 

Salads 
 

Caesar  
Fresh chopped Romaine lettuce tossed with  

shaved parmesan cheese, garlic croutons 12 
gf Caesar  12 

 
Spinach and Arugula gf 

Fresh spinach and arugula topped with goat cheese, candied walnuts, dried 
cranberries and red onion 12 

 
Cobb  gf 

Fresh Chopped romaine lettuce topped with tomato, avocado, hardboiled egg, 
 Bleu cheese and bacon 12 

 
 



*Consuming raw or undercooked meat, seafood and eggs may increase 
your risk of food-borne illness. 

 
 

Greek 12 
 

Wedge 11 
 

Add these favorites: gf 
Grilled Chicken-5  Seared (rare) Tuna-6 

Tiger Shrimp-7  Salmon-6  
                                                              

       gf ranch, balsamic and blue cheese available. 
 

 
Burgers & Favorites 

 
All of our burgers are ½ pound flame broiled 100% ground beef patties 

 
Served with French fries or garden salad 

Add Bacon or Chesse1 
Sweet potato fries, onion rings or asparagus 2 

Side fruit cup 4 
 

Classic Burger* 
sharp cheddar cheese, 

 lettuce, tomato, onion, pickle  12 
 

Bleu Burger * 
Crumbled bleu cheese, 

 Lettuce, tomato and onion, pickle 12 
 

Southwestern burger* 
Topped with Jalapenos, sharp cheddar cheese, applewood smoked bacon, crispy 

onion rings and a drizzle of bbq sauce 14 
 

Turkey Burger* 
Lettuce, Tomato, Onion, Pickle 12 

 
 

BLT 
Bacon, Lettuce, tomato and mayonnaise on wheat toast 10 

 
Grilled Chicken Sandwich  

Boneless chicken breast with lettuce, tomato, onion, 
 Pickle served on a toasted bakery bun 13 

 
   Traditional Turkey Club 

Smoked turkey breast, bacon, mayonnaise, lettuce, tomato, wheat toast 12 
 

Reuben 
Thinly sliced corned beef served on toasted rye bread topped with sauerkraut 

and Thousand Island dressing 12 
 
     City Dock Crab cake Sandwich 

Served with spicy Remoulade sauce 16 



*Consuming raw or undercooked meat, seafood and eggs may increase 
your risk of food-borne illness. 

 
 

 
Market Vegetable Wrap  

Spinach, roasted Portobello, red peppers, tomato, 
 fresh mozzarella, arugula, pesto oil, aged balsamic glaze, 

spinach tortilla, served with fresh fruit  12 
gf tortilla wrap available 

 
French Dip 

Served with French Fries and Au Jus 14 
 

Chicken Caesar Wrap 13 
 

The Side Plates 
 

French fries or Harvest Vegetables 4 
 

Roasted Fingerling Potatoes, Sweet Potato Fries, or Onion Rings 6 
 

Asparagus or Broccoli 6 
 

Main Courses 
 

City Dock Grilled Rib-eye Steak  * 
Chili rubbed cowboy cut, Grilled to perfection served with Yukon gold mashed 

potatoes and grilled asparagus 34 
 

Jumbo Shrimp and Scallop Pasta 
RoastedRed peppers, arugula and tomatoes, cavatappi pasta, 

 Tossed in a creamy buerre Blanc 25 
Cajun Style served with Andouille Sausage 28 

 
French Cut Chicken Breast  

Served with apricot Demi, 
 Market vegetable, fingerling potatoes 16 

(Substitute gluten-free demi-glace gf) 
 

Wild mushroom ravioli 
Topped with boursin beurre blanc, 

 diced tomato and asparagus 16 
 

City Dock Fish and Chips 
Beer battered flounder, crispy fries and served with spicy remoulade 16 

 
Hanger Steak 

8 oz served with Mashed Potatoes and Asparagus 26 
 

Shrimp and Grits 
Served with Asparagus 18 

 
 

 



*Consuming raw or undercooked meat, seafood and eggs may increase 
your risk of food-borne illness. 

 
 

 
Great Finishes 

 
Blondie 

Vanilla Bean Ice Cream, Caramel Sauce 6 
 

New York Cheesecake 
Fresh strawberries, raspberry sauce 6 

 
Molten Chocolate Lava Cake 

Soft warm center, vanilla ice-cream 6 
 

Chocolate torte cake gf 6 
Flourless 

 
Berries from the Market gf 6  

 
 

Beverages 
 

Regular and Decaffeinated Coffee 3 
Cappuccino 5, Café Latte 4, Espresso 3 

Orange, Apple and Cranberry Juice 3 
Vitamin D, Low Fat Milk and non-dairy soy 2.5 

Tazo® teas 
Earl Grey, Refresh-Mint, Calm-Chamomile and Zen-Green 3 

  Coke, Diet Coke, Sprite, Mr. Pibb, Pink Lemonade and Mello Yello 2 
Iced Tea 2.5 

 

We pride ourselves in providing gluten friendly menus choices. While we 
endeavor to carefully prepare those meals to accommodate a gluten free diet, 

please be aware that they may be prepared in an environment where gluten is 
present. Please ask your server to assist you in making your selection. Please 

consult your physician as to your personal health decisions. 
 

 
 
 
 
 
 
 
 


