
 

 

 

 

 

 

 

 

 

 
TUNA TARTARE* | DICED AHI TUNA | CUCUMBER | THAI 
CHILI VINAIGRETTE | SRIRACHA | CUSABI | CROSTINI $21 
 

PORK POT STICKERS | FRIED OR STEAMED PORK 
DUMPLINGS | TOASTED SESAME SAUCE $15 
 

FRIED CALAMARI* | MARINARA SAUCE $18 
 

DESTINATION 622 “PURE” CRAB CAKE* | 
GRAIN MUSTARD SAUCE | MANGO PICO DE GALLO $21 
 

RIVERVIEW WINGS* | CHOICE OF BUFFALO, THAI 
CHILI, OR BBQ SAUCE $15 
 

ROASTED CLAMS* | MIDDLE NECK CLAMS | ANDOUILLE 
SAUSAGE | WHITE WINE | GARLIC | TOMATO BROTH $18 
 

FIRECRACKER SHRIMP | BEER BATTERED SHRIMP | 
SPICY THAI CHILI PINEAPPLE SAUCE $19 
 

MANHATTAN CLAM CHOWDER* | LOCAL 
CHOPPED CLAMS | TOMATOES | PEPPERS | ONIONS | BACON | 
POTATOES $8 
 

CHIPS AND DIP* | TRICOLOR CORN CHIPS | SALSA $10 
 ADD GUACAMOLE +$4 

 

HUMMUS PLATTER | PITA CHIPS | ROASTED PEPPER 
CHICKPEA HUMMUS $14 
 

ANGUS BURGER*
ANGUS BURGER | HOUSEMADE PICKLES | FRIES $18 
ANGUS CHEESEBURGER | HOUSEMADE PICKLES | FRIES $19 
 

HOFFMAN BURGER* | ANGUS BURGER | BRAISED BRISKET | NATURAL 
JUS | HOUSEMADE PICKLES | FRIES $20 
 

DOCKSIDE BURGER* | ANGUS BURGER | PULLED PORK | CHEDDAR 
CHEESE | BBQ SAUCE | TOPPED WITH ONION RINGS | TOASTED BUN | FRIES $21 
 

LETTUCE AND TOMATO UPON REQUEST FOR ALL BURGERS 
 

 

PORTOBELLO SANDWICH* | GRILLED PORTOBELLO MUSHROOM | 
ROASTED PEPPERS | PROVOLONE | PESTO MAYO | POTATO ROLL | FRIES $17 
 

PULLED PORK SANDWICH* | HOUSE SMOKED PORK SHOULDER 
SLOW BRAISED IN NATURAL JUS | HOMEMADE COLE SLAW WITH HELLMAN’S 
MAYO | HOUSEMADE PICKLES | POTATO ROLL | FRIES $19 
 

SIRLOIN STEAK SANDWICH* | SLICED SIRLOIN | CARAMELIZED 
ONIONS | PROVOLONE CHEESE | GRILLED PORTOBELLO MUSHROOM | 
POTATO ROLL | FRIES $20 
 

CALIFORNIA CHICKEN WRAP* | GRILLED OR CRISPY CHICKEN 
BREAST | BACON | GUACAMOLE | LETTUCE | TOMATOES | SRIRACHA AIOLI | 
SOFT FLOUR TORTILLA | HOUSE FRIED POTATO CHIPS $18 
 

 

LETTUCE WRAP PLATTER* | LETTUCE LEAVES | CARROTS | NAPA 
CABBAGE AND FENNEL SLAW | ROASTED PEPPERS | TOASTED SESAME SAUCE  

 
DECONSTRUCTED – BUILD YOUR OWN 

HUMMUS $16 • GRILLED CHICKEN $19 • SESAME AHI TUNA $22 
 

*GLUTEN FREE BUNS AND WRAPS +$3 
 

 

 

JUMBO SHRIMP COCKTAIL (5)* | SERVED OVER ICE | COCKTAIL SAUCE $18 
CLAMS ON THE HALF SHELL (6)* | HORSERADISH | COCKTAIL SAUCE $14 
OYSTERS ON THE HALF SHELL (6)* | HORSERADISH | COCKTAIL SAUCE $18 

 

MIGNONETTE SAUCE SERVED UPON REQUEST 
 
 

 

 

 
LOBSTER AND SHRIMP ROLL* | SWEET LOBSTER | SHRIMP | 
CELERY | HELLMAN’S MAYONNAISE | TARRAGON | BRIOCHE ROLL | 
HOUSE FRIED POTATO CHIPS $23 
 

MAHI-MAHI WRAP* | CAJUN ROASTED MAHI-MAHI | SOFT 
FLOUR TORTILLA | LETTUCE | PICO DE GALLO | HOUSE FRIED 
POTATO CHIPS $18 
 

FRIED CRAB CAKE SANDWICH | CRISPY FRIED CRAB 
CAKE | SIGNATURE REMOULADE | POTATO ROLL | FRIES $18 
 

FRIED SEAFOOD BASKET | SHRIMP | OYSTERS | CLAM 
STRIPS | COCKTAIL SAUCE | TARTAR SAUCE | FRIES $18 
 

SEAFOOD QUESADILLA* | SHRIMP | SCALLOPS | JACK 
CHEESE | CORN | ONIONS | PEPPERS | SOFT FLOUR 
TORTILLA $21 
 

BARAMUNDI SANDWICH* | GRILLED OR 
BLACKENED BARAMUNDI | NAPA CABBAGE AND FENNEL 
SLAW | POTATO ROLL | FRIES $19 
 

*GLUTEN FREE BUNS AND WRAPS +$3 
 

 

 
sides: FRENCH FRIES* $7 • SWEET POTATO FRIES* $9 • ONION RINGS $9 • 

HOMEMADE COLE SLAW WITH HELLMAN’S MAYO* $4 • SEASONAL 

VEGETABLES* $4 • RICE* $4 • SEASONAL FRUIT* $5 

 

 

starters 
raw bar 

burgers, sandwiches and more 

marina fare 

∞ONLY AVAILABLE AFTER 4PM∞ 

6OZ CENTER CUT FILET MIGNON* | GARLIC BUTTER | 
DEMI-GLACE | MASHED POTATOES | SEASONAL VEGETABLES $49 
 

TWIN DESTINATION 622 “PURE” CRAB CAKES* | 
GRAIN MUSTARD SAUCE | MANGO PICO DE GALLO | RICE | 
SEASONAL VEGETABLES $42 
 

RIVERVIEW SALMON* | GRILLED OR CAJUN STYLE | 
COUSCOUS SALAD | PINEAPPLE PICO DE GALLO $29 
 

BISTRO PORK CHOP* | CAJUN-SEARED, BONE-IN CHOP | 
ANDOUILLE SAUSAGE | MIDDLE NECK CLAMS | TOMATO AND 
SAFFRON-CILANTRO JUS | MASHED POTATOES | SEASONAL 
VEGETABLES $39 
 

SIRLOIN AND SCALLOP* | SLICED SIRLOIN | LARGE SCALLOPS | 
MASHED POTATOES | SEASONAL VEGETABLES | BÉARNAISE SAUCE $39 
 

LINGUINI AND LOCAL CLAMS* | GARLIC | PARSLEY | 
HERBS | PECORINO ROMANO CHEESE | RED OR WHITE SAUCE $27 
 

CAJUN PASTA* | LINGUINI | HOMEMADE ALFREDO SAUCE 
BLACKENED CHICKEN $26 • BLACKENED SHRIMP $29 

 

JAMBALAYA* | SPICY BLACKENED SHRIMP AND CHICKEN | 
ANDOUILLE SAUSAGE | ONIONS | TOMATOES | PEPPERS | RICE $32 
 

HORSERADISH CRUSTED TUNA | YELLOWFIN TUNA | 
SHAVED HORSERADISH | SPRING MIX | SWEET CHILI AND 
SAMBAL VINAIGRETTE | FRESH SEASONAL FRUIT $39 
 

CHICKEN MILANESE | CRISPY FRIED | SPRING MIX | 
CHERRY TOMATOES | RED ONIONS | BALSAMIC VINAIGRETTE | 
MASHED POTATOES $36 

 

 
WAYPOINT WEDGE* | BABY ICEBERG | CRUMBLED 
BLUE CHEESE | TOMATOES | BACON | RED ONIONS | BLUE 
CHEESE DRESSING $16 
 

DOCKSIDE CAESAR* | CRISP ROMAINE | 
HOMEMADE PARMESAN CROUTONS | CREAMY CAESAR 
DRESSING $15 
 

APPLE SALAD* | SPRING MIX | GRANNY SMITH 
APPLES | CRUMBLED BLUE CHEESE | GLAZED WALNUTS | 
CRAISINS | RASPBERRY VINAIGRETTE $17 
 

SOUTHWEST SALAD* | BABY ARUGULA | 
MARINATED WHITE BEANS | RED ONIONS | ROASTED CORN | 
CHIPOTLE RANCH DRESSING | CHEDDAR CHEESE | 
CRUMBLED CORN CHIPS $17 
 

COUSCOUS SALAD | TOASTED ISRAELI COUSCOUS | 
FRENCH BEANS | YELLOW SQUASH | ZUCCHINI | ROASTED RED 
PEPPERS | BLACK BEANS | GARLIC | PARMESAN CHEESE | SLIVERED 
ALMONDS | RED AND WHITE BALSAMIC VINEGAR $17 
 
FESTIVAL SALAD* | SPRING MIX | SEASONAL BERRIES | 
MANGO | PINEAPPLE | TOASTED COCONUT | CHAMPAGNE 
VINAIGRETTE $17 
 

 

 

ADD TO ANY SALAD: 

GRILLED OR CRISPY CHICKEN +$8 | GRILLED SHRIMP +$10 
GRILLED SALMON +$10 | SESAME AHI TUNA +$11 

 

salads 

TABLES HAVE A DEDICATED  

TWO-HOUR TIME LIMIT  
ONCE GUESTS ARE SEATED 

dinner entrees  

ANY ITEM LISTED WITH AN ASTERISK (*) CAN BE PREPARED GLUTEN FREE  

GLUTEN FREE BUNS AND WRAPS ARE A $3 UPCHARGE 
PLEASE ADVISE YOUR SERVER OF ANY ALLERGIES 

 

Restaurant, Marina and Patio Bar 

 

5.1.23 



 

 

 

 

SALT TRIBE 
BOUNTY COCONUT RUM, BOUNTY 

WHITE RUM, ORANGE JUICE, 
PINEAPPLE JUICE, GRENADINE, 

BOUNTY DARK RUM FLOAT 
 

TASHTEGO 
SKYY BLOOD ORANGE VODKA, 
TRIPLE SEC, FRESH SQUEEZED 

ORANGE JUICE, TOPPED WITH SPRITE 
OVER SHAVED ICE 

 

NOR’EASTER 
ESPOLÓN BLANCO TEQUILA, LIME 

JUICE, TOPPED WITH GINGER BEER 
 

INTERNAL FIXATION 
DARK BOUNTY RUM, PINEAPPLE 

JUICE, ORANGE JUICE, COCO REAL 
 

THREE’S ENOUGH 
ST. GERMAIN ELDERFLOWER 

LIQUEUR, LEBLON CACHACA, RUM, 
GRAPEFRUIT JUICE, CLUB SODA 

 

 

TRADITION 
EMPRESS GIN, FEVER TREE TONIC, 

LEMON 
 

HOLY MACKEREL 
LONGBRANCH BOURBON, BOUNTY 

RUM, CRÈME DE BANANA 
 

THE PALMER 
LONGBRANCH BOURBON, PEACH 

SCHNAPPS, TOPPED WITH 
LEMONADE AND SWEET TEA 

 

TAYLOR JEAN 
SKYY STRAWBERRY VODKA, 
SHAKEN WITH LEMONADE 

 

GARDEN STATE 

LEMONADE 
SKYY VODKA, PURÉED BLUEBERRY, 

LEMONADE, TOPPED WITH  
CLUB SODA 

 

 

PIPE DREAMER 
ESPOLÓN BLANCO TEQUILA, 

COINTREAU, APEROL, LIME JUICE 
 

WAYPOINT PALOMA 
DON JULIO BLANCO TEQUILA, 

GRAPEFRUIT JUICE, TOPPED WITH 
CLUB SODA  

VENGEANCE 
GREY GOOSE ESSENCE, STRAWBERRY 

AND LEMONGRASS VODKA, LIME 
JUICE, COINTREAU, CRANBERRY JUICE 

 

TRA SEA ANN 
ESPOLÓN BLANCO TEQUILA, LIME 

JUICE, GRAPEFRUIT JUICE, 
GRENADINE  

LOW BID 
APEROL, PROSECCO, TOPPED WITH 

CLUB SODA 
 

 

Draft Beer: 

 

Landshark $4.50 

Leinenkugel’s Summer Shandy $7 

Sam Adams Seasonal $8 

Blue Moon Belgium White $7 

Bud Light $4.50 

Miller Lite $4.50 

Stella Artois $8.00 

Yuengling Lager $4.50 

Double Nickel Weekend Warrior Lager NJ $7 

Toms River What’Sa-Bro American Pale Ale NJ $7 

Fish Finder Lager NJ $8  

Last Wave A-Frame NJ $8 
 

Bottled Beer and  

Canned Seltzer: 

 

Bud $4 • Bud Light $4 • Coors Light $4 

Michelob Ultra $4 • Miller Lite $4 

Corona $5.50 • Corona Light $5.50 

Heineken $5.50 • Heineken Light $5.50 

Heineken Zero $5 • White Claw Black Cherry $6 

 

 

Red Wine: 
 

Hayes Ranch Cabernet Sauvignon {$8 glass} 

Federalist “Hamilton Label” Cabernet Sauvignon {$10 glass|$32 bottle} 

Charles Krug Cabernet Sauvignon {$75 bottle} 

Quilt Cabernet Sauvignon (By Joe Wagner) {$100 bottle} 

Jordan Cabernet Sauvignon {$140 bottle} 

Hayes Ranch Merlot {$8 glass} 

Finca Flichman Malbec Reserva {$9 glass | $30 bottle} 

The Pessimist Red Blend {$15 glass | $45 bottle} 

Elouan Pinot Noir {$14 glass | $40 bottle} 

La Crema Pinot Noir {$60 bottle} 

Castello Di Monsanto Chianti Classico Riserva {$62 bottle} 
 

White Wine: 
 

Hayes Ranch Chardonnay {$8 glass} 

Federalist “Hamilton Label” Chardonnay {$10 glass | $32 bottle} 

Kendall-Jackson “VR” Chardonnay {$12 glass | $36 bottle} 

Sonoma Cutrer “Russian River Ranches” {$45 bottle} 

Cakebread Chardonnay {$102 bottle} 

San Angello Pinot Grigio {$9 glass | $30 bottle} 

Santa Margherita Pinot Grigio {$65 bottle} 

Ferrari-Carrano Fume Blanc {$11 glass | $34 bottle} 

Wither Hills Sauvignon Blanc {$10 glass | $32 bottle} 

Pacific Rim Riesling {$10 glass | $32 bottle} 

 

Rosé and  Sparkling: 

 

Jean Colombo Cape Bleue Rosé {$11 glass | $34 bottle} 

Mionetto Rosé Split {$9 bottle} 

Mionetto Brut Split {$9 bottle} 

Cinzano Prosecco {$9 glass | $30 bottle} 

Veuve Cliquot Yellow Label {$140 bottle} 

 


