
S U S H I 
yellowfin tuna roll nori, sesame
rising sun roll tuna, avocado, spicy salmon
rock + roll maki rock shrimp, cucumber, sriracha kewpie
blue crab california roll jumbo lump crabmeat, avocado
spicy hamachi avocado,tuna, jalapeño 
sushi platter blue crab california roll, 2 yellowfin tuna,  
2 yellowtail, 2 organic salmon, 2 shrimp                                                
sashimi platter 3 yellowtail, 2 shrimp, 3 scallops, 
3 organic salmon, 4 yellowfin tuna  
spicy tuna tartare avocado, eel sauce, wonton crisp

               sake, tozai “living jewel”   japan     11/60
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S H A R E A B L E S
shrimp scampi grilled baguette, tomato, scallions, capers

tuna carpaccio capers, chives, crostini

smoked oysters rockefeller spinach, parmesan, bread crumbs

baked clams casino bacon, herb butter, bread crumbs 

fried calamari  marinara, rhode island or thai chili

lobster kimchi fried rice ginger, bok choy, spicy sesame oil

S O U P  +  S A L A D S

new england clam chowder bacon, potato, cream

five lettuce caesar salad housemade caesar dressing, croutons

iceberg wedge salad blue cheese, red onion, bacon, tomato

salad nicoise haricot verts, 6 minute egg, roasted tomato, fingerling chips, olive, anchovy

ruby red beets horseradish crème fraîche, raspberries, baby watercress, pepitas

add shrimp - 18, add salmon - 18, add chicken - 14, add tuna - 22

S I M P L Y  P R E P A R E D
organic faroe island salmon

pan seared diver scallops

grilled yellowfin tuna

pan roasted mediterranean bronzino 

sautéed maryland crab cakes

murray’s farm chicken

dover sole

all simply prepared items served with a sauté of  autumn squash, 

swiss chard, golden raisins, toasted farro, tarragon beurre blanc 

S A N D W I C H E S
all served with house-cut french fries and cole slaw

maine lobster roll 
lobster, remoulade, buttered bun

crab cake sandwich
jumbo lump crab cake, sesame bun, rémoulade

docks sirloin burger 
smoked tomato aioli, pickled red onion relish,
iceberg lettuce, sesame bun

L O B S T E R
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F R I T E S
docks fish + chips 
nordic cod, house-cut french fries
prince edward island mussels 
mariniere or provencal, house-cut french fries
steak frites 
parmesan herb steak fries
grilled 14 oz prime ny strip steak

parmesan herb steak fries all sizes available
steamed, broiled, grilled, baked, chilled
served with baked potato and coleslaw

L U N C H  -  D I N N E R

consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of  food borne illness• 
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O Y S T E R  B A R

royale plateau
8 oysters, 3 littlenecks, 3 cherrystones, 4 jumbo shrimp, 
1/2 lb cold poached lobster

grand plateau
18 oysters, 6 littlenecks, 6 cherrystones, 6 jumbo shrimp, 
1 lb cold poached lobster, crab meat
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oyster sampler
daily selection of  east and west coast oysters

littleneck, middleneck or cherrystone clams 

jumbo shrimp cocktail  

colossal crab cocktail
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brussels sprouts caramelized shallots, pancetta

sautéed asparagus parmigiano reggiano

autumn vegetable farro honeynut squash, swiss chard

parmesan truffled fries rosemary

classic baked potato butter, sour cream

yukon gold potato purée

S I D E S
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P A S T A
seafood risotto
shrimp, crab, saffron, mascarpone 

linguini clam sauce
fresh shucked littleneck clams, 
house-made marinara or white wine sauce

maine lobster ravioli
lemon, tarragon, parmesan crema
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H A P P Y  H O U R
H a p p y  H o u r  o Y S T E R S  1 . 5 0  E A c h

3  T O  7 P M  -  a l l  w e e k
B A R  S E R V I C E  O N L Y

s e a f o o d  c o b b  s a l a d
M A I N E  L o b s t e r ,  c r a b m e a t ,  s h r i m p , 
A V O C A D O ,  b l u e  c h e e s e ,  b a c o n ,  e g g

3 8

1 1/2 lb baked stuffed lobster

lump crab, herb butter, baked potato, coleslaw
70
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N O N - A L C O H O L I C  C O C K T A I L S

fleeting fall 
london essence peach & jasmine soda, lemon, rosemary syrup, pineapple

apple cider & ginger mule
apple cider, lime, ginger syrup, ginger beer

D R A F T  B E E R
threes brewing - logical conclusion neipa  new york

montauk - pumpkin ale   new york

catskill - oktoberfest   new york

greenport black duck porter   new york

grimm - weisse wheat   new york   

stella artois   belgium 

dogfish head - 60 minute - west coast ipa  delaware

victory - prima pilsner   pennsylvania

bud light   domestic   
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cosmofallitan
tito’s vodka, lime, lillet blanc, rosemary syrup, cranberry, orange bitters

pomegranate-basil margarita
patron reposado tequila, pama pomegranate, lime, basil infused agave, 
triple sec, fresh basil, black lava salt rim

sun goes down
drumshanbo citrus gin, lemon, burnt orange syrup, 
method dry, orange bitters 

C R A F T  C O C K T A I L S

rum old fashioned
coconut cartel rum, drambuie, angostura amaro,
el guapo polynesian kiss bitters

maple manhattan
angel’s envy bourbon, pollinator rye, method sweet, maple, averna,
dashfire apple spiced bitters

chai me a river
ilegal mezcal, lemon, chai concentrate, pineapple, 
bitter truth allspice dram

B O T T L E D  B E E R
delirium tremens   belgium 

barrier - icculus kolsch   new york

victory - hop devil ipa   pennsylvania  

ommegang - idyll days pilsner   new york

budweiser   domestic 

coors light   domestic  

corona   mexico   

heineken   holland    

guinness   ireland

magners cider   ireland   

athletic brew. free wave hazy ipa non-alcoholic connecticut
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W I N E S  B Y  T H E  G L A S S

W H I T E                                                       

pinot grigio, giuliano rosati   italy

sauvignon blanc, the crossings  new zealand

chablis, le domaine d’henri  france

chardonnay, valravn   california

burgundy, joseph drouhin   france

gavi di gavi, villadoria    italy

sancerre, champ-perroy    france

R O S É 

rosé, domaine poli    france 

R E D

barolo, marziano abbona  italy

rosso di montepulciano, poliziano   italy

pinot noir, benton lane   oregon

cabernet sauvignon, daou  california

super tuscan, aia vecchia lagone   italy

malbec, blancat   argentina

S A K E

junmai, tozai, living jewel   japan 

S P A R K L I N G

grand cru champagne, louis de sacy  france

prosecco, ruggeri   italy

cava, segura viudas   spain

sparkling rosé, scarpetta  italy
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  G L A S S   B O T T L E

8
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H A P P Y  H O U R  E V E N T S
B A R  A L C O V E ,  P R I V A T E  A N D  S E M I  P R I V A T E  E V E N T s  A V A I L A B L E

S E V E N  D A Y S  

D R A F T  C O C K T A I L S
spicy paloma
hornitos tequila, ghost tequila, lime, grapefruit juice, club soda

dock’s negroni
sipsmith gin, campari, aperol, method sweet vermouth
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try our sister restaurants 

11    60 720 ml


