
VALENTINES WEEKEND
BY THE DOCKS

SPECIAL

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk for
foodborne illness | Price does not include tax and gratuity. No plate sharing allowed.

CHEF STYLE PAN SEARED SCALLOPS 32
Scallops, couscous, roasted beets, brussel sprouts,
apple smoked bacon, green apples & apple butter

SURF & TURF TOWER 49 
5 oz. Filet, signature 5 oz. crab cake, topped
with jumbo shrimp, roasted potatoes, sauteed
spinach, baby carrots, red wine demi glaze, Old
Bay béarnaise

TWIN LOBSTER & FILET MIGNON 59
Two 5 oz. lobster tails paired with 5 oz. filet
mignon with red wine mushroom demi-glace

Available All Weekend

DESSERT
CHOCOLATE BREAD PUDDING 10
Blueberry compote, vanilla ice cream

ROASTED BEET SALAD 8
Honey Greek yogurt, pistachio, green apple frisée,
arugula, pickled red onion, cucumber, red wine
vinaigrette.

SALAD
Choice of: 

DOCKS HOUSE SALAD 8
Mixed greens, tomatoes, cucumbers, peppers, red
onions & croutons

ENTREE
Choice of: 

STARTER
Choice of: 

THE ULTIMATE DOCKS ROLL  25
Spl i t  lobster tai l  tempura surrounded by
shr imp & crab tempura sushi  ro l l ,  avocado,
spicy mayo & eel  sauce 

TWO STUFFED SHRIMP & LAMB
CHOPS 49 
Two jumbo shrimp stuffed with our signature
jumbo lump crab meat paired with three
Greek style lamb chopsCRAFT COCKTAILS

LOVE POTION “NO. 3321” 12
Mr. Pickles Gin, Giffard Creme De Violette, lemonade 

FORGET YOUR EX-PRESSO 12
Fresh espresso, Luxardo Espresso, Fiero Habanero
Tequila with house-made strawberries and cream
infusion.

THE PRISONER CABERNET 
SAUVIGNON 375ML  22
Black cherry, ripe plum, vanilla and baking spices,
2 glasses in one bottle

WINE


