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Soups
Soup Du Jour:  Cup   4.5   /  Bowl   6.
Salads
Caesar Salad:  Shredded Romaine Hearts with Parmesan, Croutons, 
and Creamy Caesar Dressing   8. 
                Dry Dock House Salad: Red Leaf Lettuce, Sun-Dried Mixed Fruit, Snap Peas, Carrots, Sunflower Nuts, and Honey Basil Vinaigrette   8.
 Spinach and Pear Salad:  Spinach, Gorgonzola, Caramelized Pears, Bacon, Candied Walnuts,

Red Onion, and Poppy Seed Vinaigrette   10. 
Add:  Filet Mignon  15.    Shrimp  12.     Crab Cake  14.    Chicken   9. 
Appetizers/ Small Plates
Cheese and Fruit Plate   12.
Jumbo Shrimp: Amaretto Glaze, Honey Horseradish Sauce   12.
Petite Crab Cakes: Tartar Sauce   12.
Short Ribs: Apple Cider BBQ, Corn Muffin   14.
Grilled Margarita Pizza: Pesto, Fresh Mozzarella, Roasted Roma Tomatoes   10.
Dry Dock Tenderloin Burger: Fresh Ground Tenderloin, Sharp Cheddar, Side Salad   11.         
Entrees
Creole Chicken and Andouille Sausage: Rice Pilaf   20.
Grilled Scallops: Crab Risotto, Basil Pesto   25.
  Herb Salmon: Sugar Lemon Salsa, Rice Pilaf   23.
Dijon Tarragon Shrimp with Shallots: Rice Pilaf   22.

Maryland Style Crab Cakes: Mashed Potatoes, Honey Horseradish Sauce   28. 
Braised Lamb Shank: Roasted Vegetables, Creamy Polenta   22.
Grilled Filet Mignon: Veal Reduction, Sauteed Portabella Mushroom, Mashed Potatoes   27.
Add Crab Cake   10.

                                                    Prime Rib: Au Jus, Baked Potato   25.
*A 20% Gratuity May be Added to Parties that Require More than One Table.

*Our Chefs use as much Sustainable Seafood and Local Produce as Possible.
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