
SHE CRAB SOUP    Cup  7      Bowl  9

DOCK HOUSE SALAD    11  (GF w/o croutons)
Mixed greens with purple cabbage, carrots, mandarin 
oranges, candied pecans, cucumbers & Asian croutons,  
choice of dressing  

CHILLED ICEBERG WEDGE    11  (GF)
Topped with blue cheese dressing, diced tomatoes,  
red onions & bacon pieces  

CAESAR SALAD    11  (GF w/o croutons)
Romaine, shredded Parmesan & croutons tossed in  
Caesar dressing  

GARDEN SALAD    11  (GF w/o croutons)
Mixed greens with purple cabbage, carrots, cucumbers, 
tomatoes, cheddar cheese, bacon & croutons, choice  
of dressing  

Dressings:  
House Made Ranch, Honey Mustard, Blue Cheese,  
Asian Sesame, Light Italian, Fat Free Raspberry Vinaigrette  
& Cucumber Wasabi
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*These items are served RAW or UNDERCOOKED, or contain (may contain) 
RAW or UNDERCOOKED ingredients.  Consuming raw or undercooked 
MEATS, POULTRY, SEAFOOD, SHELLFISH or EGGS may increase your RISK of 
food borne illness.

GF – Gluten Friendly
We can’t guarantee no cross contamination.  
This is not a GF certified kitchen
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SREDNECK EGGROLLS     9.50
Seasoned collard greens with bacon, hand rolled in egg 
pastry & fried, served with thai chili sauce

FRIED PICKLES     9.50
Thinly sliced dill pickles, lightly breaded & fried, served 
with spicy ranch sauce

CALAMARI     16
Calamari & sliced banana peppers, lightly breaded & fried, 
served with thai chili sauce

BUFFALO SHRIMP     15
Calabash shrimp tossed in buffalo sauce, served with 
celery & ranch or blue cheese dressing

COCONUT SHRIMP     15
Fantail shrimp breaded in a coconut batter & fried, 
served with key lime sauce

LOBSTER DIP     16
Our own special recipe served w/ warm pita points 

GROUPER BITES     15  (GF Broiled)
Fried breaded grouper, served with remoulade sauce

SEAFOOD QUESO     15  (GF w/Ruffles)
Queso with shrimp, crabmeat, diced tomatoes, jalapeños 
& green chilies, served w/freshly made tortilla chips

YELLOW FIN TUNA     16*
Served rare topped with teriyaki sauce & sesame seeds, 
served w/ Caribbean slaw and honey wasabi sauce

SHRIMP QUESADILLAS     14

CHICKEN QUESADILLAS     13
Grilled flour tortilla filled with cheese, peppers & onions, 
served with lettuce, tomato, Pico de Gallo & sour cream

Add to above salads:
Calabash Shrimp  .  .  .  .  .  .  .  .  .  .  .  .            5
Buffalo Shrimp   .  .  .  .  .  .  .  .  .  .  .  .  .             6	    
Grilled Chicken  .  .  .  .  .  .  .  .  .  .  .  .  .             6	
Chicken Tenders  .   .   .   .   .   .   .   .   .   .   .   .  6
Fried Oysters  .  .  .  .  .  .  .        Market Price
Grilled Fantail Shrimp  .   .   .   .   .   .   .   .   .  8	 (GF)
Grilled Mahi   .   .   .   .   .   .   .   Market Price	 (GF)
Crab Cake  .  .  .  .  .  .  .  .  .         Market Price

CALABASH SHRIMP     19 
Served lightly breaded & fried

CHICKEN TENDERS     16 
Served lightly breaded & fried

All items below are served lightly breaded & fried  
Broiled or Blackened add 2.00 

FANTAIL SHRIMP    20 (GF Broiled or Blackened)

FLOUNDER    25 (GF Broiled or Blackened)

COMBO 2    26 (GF Broiled or Blackened) 
Choose any two of the above 

All items served with cocktail sauce or tartar sauce, 
hushpuppies & one side order
Add Side Caesar Salad or Garden Salad  
to any item 5

Sweet Potato  .  .  .  .  .  .  .  .  .  .  .  .  .  .              4	
French Fries  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .               4
Coleslaw   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  3	 (GF)
Fried Plantains   .  .  .  .  .  .  .  .  .  .  .  .  .             4	
Sautéed Vegetables  .   .   .   .   .   .   .   .   .   .  4	 (GF)
Baked Mini Potatoes  .  .  .  .  .  .  .  .  .  .          4	 (GF)
Grilled Mac-n-Cheese   .  .  .  .  .  .  .  .  .         4	
Hush Puppies  .  .  .  .  .  .  .  .  .  .  .  .  .  .              3	
Potato Chips  .   .   .   .   .   .   .   .   .   .   .   .   .   .  3	 (GF)
Caribbean Slaw  .  .  .  .  .  .  .  .  .  .  .  .  .             4	
Rice Pilaf   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  3
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CLASSIC CHEESEBURGER     15  (GF w/o bun)
1/2 lb Grilled Angus Beef with cheddar cheese,  
shredded lettuce, tomato & mayonnaise & pickle 
ADD BACON     1.50

MAC-N-CHEESE BURGER    17
1/2 lb grilled Angus Beef with bacon, grilled  
mac-n-cheese, mayonnaise & pickle

GRILLED CHICKEN SANDWICH   13
Seasoned in Greek spices, served w/lettuce,  
tomato, mayo & pickle

FLOUNDER SANDWICH     16
Fried Flounder with coleslaw, tartar sauce

CRABCAKE SANDWICH     Market Price
Jumbo lump Maryland style crab cake served with 
remoulade sauce

SHRIMP TACOS    15
Two flour tortillas stuffed with fried Calabash shrimp, 
Caribbean slaw & honey wasabi sauce

SHRIMP BURGER      15 (GF w/o bun)
Cajun grilled shrimp topped with cheddar cheese, served 
with lettuce, tomato & spicy ranch  

GROUPER TACOS     16.50
Two flour tortillas stuffed with fried grouper &  
Caribbean slaw

BLACKENED MAHI TACOS     Market Price
Two flour tortillas stuffed with blackened  
mahi mahi & Caribbean mango slaw   
(GF w/corn tortillas, no Caribbean slaw)

Above served with potato chips
Substitute choice of side order  2.25

CARIBBEAN JERK PORK CHOP     18
Grilled, served over a bed of rice pilaf &  
pineapple slice, w/one side order  

SEAFOOD POT PIE     19
Freshly made cream sauce with shrimp, scallops, clams,
crabmeat & vegetables, topped with a flaky crust

GRILLED MARINATED CHICKEN      18
Seasoned in Greek spices, served over a bed of rice pilaf  
w/ one side order

MARINATED SHRIMP & SCALLOPS      
Market price*  (GF w/o rice & sauce)
Grilled with squash & zucchini, served over a bed of rice pilaf, 
served w/one side order  

BAKED SEABASS      	 25  (GF w/o rice & sauce)
Lightly seasoned with lemon pepper, served over a bed of 
rice pilaf topped with lemon dill cream sauce, served w/one 
side order

BLACKENED MAHI MAHI DINNER     
Market Price (GF)
Topped with a pineapple mango salsa served w/one side order

CHICKEN & WAFFLES     19
Two Belgium waffles topped with fried chicken tenders,  
served with maple syrup

SEA SCALLOPS    	  Market price*  (GF not fried)
Prepared fried, broiled or blackened, served w/  
one side order

OYSTERS    	  Market price*  (GF not fried)
Prepared fried, broiled or blackened, served w/one side order

MEDITERRANEAN SALMON     26
Marinated in Grecian spices, grilled and served over a bed of 
rice pilaf, topped with lemon dill sauce & one side order

FISH & CHIPS     21
Lightly battered fried Cod, served with french fries

MARYLAND STYLE CRAB CAKES    Market Price*
Grilled jumbo lump crab served with remoulade sauce  
w/one side order

SHRIMP & ROASTED GARLIC PASTA      19
Bow tie pasta w/mushrooms, sundried tomatoes, peas & 
onions in a roasted garlic parmesan cream sauce

Add Side Caesar Salad or Garden Salad  
to any item 5

(AGE 10 AND UNDER)
MAC-N-CHEESE  .  .  .  .  .  .  .  .  .  .  .  .            7
CHEESEBURGER  .  .  .  .  .  .  .  .  .  .  .  .            9

Items below are lightly breaded & lightly fried  
CALABASH SHRIMP   .   .   .   .   .   .   .   .   .  9
CHICKEN TENDERS  .  .  .  .  .  .  .  .  .  .          9
FRIED FISH  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .               9
All above items served with one side order

CHEESECAKE OF THE DAY

KEY LIME PIE
*These items are served RAW or UNDERCOOKED, or contain (may 
contain) RAW or UNDERCOOKED ingredients.  Consuming raw or 
undercooked MEATS, POULTRY, SEAFOOD, SHELLFISH or EGGS may 
increase your RISK of food borne illness.

GF – Gluten Friendly
We can’t guarantee no cross contamination.  
This is not a GF certified kitchen

Add Side Caesar Salad or Garden Salad  
to any item above 5
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