Sunday, April 5th, 2026

In addition to our regular menu we will be offering
the following holiday inspired specials

AVOCADO TOAST W/BURRATA $28 SMOKED SALMON SALAD $20
spring peas, poached egg, herb creme fraiche, brioche croutons,
herb pesto, watercress pickled fennel trout caviar, frisee salad
LOBSTER BENEDICT $39 SLOW ROASTED LAMB SHANK
champagne tarragon hollandaise, PROVENCAL $42
petite greens spring vegetable farro risotto

SPINACH & GOAT CHEESE OMELETTE S28 ROASTED HALIBUT $44

baguette, petite greens english pea & leek veloute, crab,
SLOW ROASTED LAMB HASH $38 pea tendrils

jammy egg, crispy potato, shallots, NANTUCKET BAY SCALLOPS $48

fava beans, asparagus, salsa verde . .
cacio e pepe toasted gnocchi,

AHI TUNA NICOISE SALAD $42 parmesan crema, basil oil
butter lettuce, pickled fennel, LEMON MERINGUE TART $15

confit potatoes, haricot vert, olives, , ,
roasted cherry tomatoes, 6 min egg vanilla creme anglaise
SMOKED SALMON CREPE $34 DINNER SERVED

herb creme fraiche, pickled pearl 4:30PM-9PM

onions, shaved cucumber, frisee salad
BRUNCH SERVED
12PM-4:00PM

FOR RESERVATIONS PLEASE VISIT
DOCKSOYSTERBAR.COM OR CALL US AT 212-986-3080

633 THIRD AVENUE




