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FRIES 3

GARLIC MASHED POTATOES 4
VEGGIE OF THE DAY 4

SIDE GARDEN SALAD 4
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PEPSI, DIET PEPSI, 7 UP,

GINGER ALE, ICED TEA,
LEMONADE, CRANBERRY JUICE
PINEAPPLE JUICE, ORANGE JUICE,
APPLE JUICE, COFFEE, TEA,

HOT CHOCOLATE, MILK,
CHOCOLATE MILK 3

RED BULL 4

SARATOGA FLAT OR
SPARKLING WATER 4

Consuming raw or under-cooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne
illness. We cannot guarantee any item allergen free.
18% gratuity added to parties of 10 or more.

©US Foods Menu 2019 (33661)

BREAKFAST

SAT & SUN10 AM - 2 PM

CLASSIC BREAKFAST

2 Eggs Any Style, Home Fries,
Choice of Meat and Toast 8

SANTA FE SKILLET

Scrambled Eggs, Home Fries, Sausage,
Peppers, Onions, Bacon and
Cheddar Jack Cheese 11

BREAKFAST BURRITO
Scrambled Eggs, Sausage or Bacon, Cheddar

Jack Cheese, Tomato, Peppers, and Onions.
Served with Home Fries,
Salsa and Sour Cream 9

EGG SANDWICH

Two Eggs Over Easy, Choice of Cheese
and Meat Served on a Keiser Bun 5

FRENCH TOAST SKILLET

Served with Maple Syrup and a
Choice of Meat 12.95

STEAK & EGGS
6 oz Sliced NY Strip Steak Seared to Temp,
2 Eggs Any Style, Home Fries and Toast 11

THE HANGOVER (AVAILABLE ANY TIME)
Two Eggs Over Easy, Sausage Patty,
Bacon, American Cheese and
Hot Sauce on a Keiser Bun 6

TOAST 3
OATMEAL 5

BACON OR SAUSAGE 3
HOME FRIES 3
FRESH FRUIT 4




DOCK’S QUESADILLA
Flour Tortilla, Cheddar Jack Cheese,
Sour Cream, and Salsa 11.50
Add Chicken or Pulled Pork 3

SPINACH ARTICHOKE DIiP

Cheddar & Parm Cheese, Bread Crumb Topping,
Served in a Warm Skillet with Tortilla Chips 11.95

DEVILED EGGS
Classic Style 5

CHILI CHEESE FRIES

Fries, House Made Chili, and Cheese Sauce 8

HIGH PEAKS NACHOS
Nachos, Pico De Gallo, Melted Cheese 11
Add Chicken, Chili or Pulled Pork 3

HOUSE MADE JALAPENO POPPERS

Fresh Jalapenos with Cream Cheese,
Cheddar and Bacon Filling 6

ALL BEEF HOT DOG
Kosher All Beef Hot Dog 3
Add Chili 1
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SOUP OF THE DAY
House Made, Chef’s Choice
Cup 3 / Bowl 5

DOCK’S CHILI

Ground Beef, Peppers, Onions,
Kidney Beans, House Seasoning
Cup 3 / Bowl 5

GARDEN SALAD

Greens, Tomato, Cucumber,
Red Onion, Shredded Carrots,
Choice of Dressing 6.50

Add Chicken 3

CAESAR SALAD

Romaine Tossed in Homemade
Caesar Dressing, Shaved
Parmesan, House Croutons 10.95
Add Chicken 3

CHICKEN WINGS

Jumbo Wings. Choice of Mild,
Medium, Hot, BBQ, Garlic Parm
or Sweet Chili. Served with

Celery and Blue Cheese
5/$8,10/$14,15/$19
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Served with Fries

CHICKEN BACON RANCH
Grilled Chicken Breast with Cheddar,

Bacon and Ranch Dressing with Lettuce
and Tomato on a Brioche Bun 13.95

APPLE WOOD SMOKED PULLED PORK

House Smoked BBQ Pulled Pork
Piled High and Topped with Coleslaw
on a Brioche Bun 13.95

FISH N’ CHIPS
8 0z House Beer Battered Haddock,
House Slaw with a choice of
Tartar or Cocktail 16.95

TURKEY BLT
House Roasted Turkey, Bacon,
Lettuce, Tomato & Mayo on
Sourdough Bread 13.25

TURKEY BACON RASPBERRY
House Roasted Turkey, Swiss,
Bacon & Raspberry Mayo on

Toasted Honey Oat Bread 13.25

DOCK’S BURGER
Half Pound Freshly Ground Beef,
Lettuce, Tomato and Onion
on a Brioche Bun 12.95

EL DIABLO BURGER
Half Pound Freshly Ground Beef
topped with BBQ Pulled Pork, Jalapenos,
Cheddar Cheese and Spicy Aioli Sauce,
Served on a Brioche Bun 15.95

BLACK BEAN GARDEN BURGER

Served with Lettuce, Tomato & Onion
on a Brioche Bun 13.25

BURGER ADDONS: Cheese, Bacon, Fried Egg, Mushrooms or Jalapeno 1.50 Each

LARGE PLATES

PULLED PORK MAC & CHEESE
5 Cheese Mac, Topped with House Pulled

Pork and Bread Crumbs 15 / Plain 13

12 0z NY STRIP STEAK

Seared NY Strip Steak in Demi Glace
Sauce. Served with Garlic Mashed
Potatoes and Veggie of the Day 26.95

Add Sautéed Mushrooms or Onions 1.99 ea
* Well done could add up to 15 mins to order

OVEN ROASTED TURKEY DINNER

Roasted Turkey Breast, Mashed Potatoes,
Gravy, and Veggie of the Day 19

STACY’S SHERRY CHICKEN

Two Seared Chicken Breasts Topped with
Sherry Parm Cream Sauce and Blistered
Tomatoes. Served with Garlic Mashed
Potatoes and Veggie of the Day 18.50




