
Small Plates
Dock House Popcorn  17

Fried shrimp, calamari, rock� sh with 
Fisher’s Old Bay Popcorn & garlic aioli

Coconut Shrimp  16
Coconut breaded shrimp lightly fried. 

Served over spring mix with tomato chutney

NEW! Grouper Sliders  16
(2) Cajun fried grouper served with tartar, coleslaw, pickles 

on mini brioche buns. Accompanied by French fries 

Brussel Sprouts  15
Candied walnuts, goat cheese, cranberries, aged balsamic

Charm City Nachos  16 
Nachos with chicken or shrimp, jalapeno, queso, 
salsa verde, pico de gallo, sour cream, scallions   

Wings  18
Choice of Hot, Old Bay, Honey Sriracha,  BBQ or 

Garlic Parmesan, served with celery & ranch

Seafood Salad   18
Crab, shrimp, scallops, herb dressing, tortilla chips

Crab Pretzel  19
Pretzel braid, crab dip cheddar cheese, 

scallions, Old Bay

Buttermilk Calamari  18
Hand-breaded, � ash-fried calamari, 

served with  lemon aioli

Seafood Flatbread  18 
Crab dip, mozzarella, shrimp, crab, jack-cheddar cheese

  Gluten-free � atbread   4

Margherita Flatbread  16 
Marinara sauce, fresh mozzarella, basil, olive oil

    Gluten-free � atbread   4

Soups & Salads
Soup of the Day  8

Crab Bisque  10
MD Crab Soup  10

House Salad  12
Spring mix, tomato, red onion, cucumber 

Wedge Salad  13
Iceberg lettuce, bacon, blue cheese crumbles, egg, 

tomato, red onion, blue cheese dressing 

Berry Salad  14
Spring mix, strawberries, blueberries, candied walnuts, 

crumbled goat cheese, champagne vinaigrette  

Classic Caesar  12
Romaine lettuce, croutons, parmesan cheese, Caesar dressing

Blackened Salmon Caesar  22
Romaine, Caesar dressing, egg, croutons, shaved parmesan

Kent Narrows Cobb Salad  18
Grilled, Blackened, or Fried Chicken, spring mix, 

egg, bacon, tomato, cucumber, onion, 
blue cheese crumbles, candied walnuts

Substitute Crab Cake  10  /  Substitute Salmon  6

SALAD DRESSINGS
Ranch  •  Blue Cheese  •  Caesar

Champagne Vinaigrette  •   Oil & Vinegar
Honey Mustard  • Balsamic Vinaigrette

ADD PROTEIN TO ANY SALAD
Grilled Chicken  8   /   Shrimp  8     

Salmon 12  /  Crab Cake  16

Steamers & Raw Bar
Steamed Mussels  18

Garlic cream or marinara sauce served with toasted bread 

Tuna Tostada*  20 
Twin wonton tostadas topped with marinated tuna, sriracha 
aioli, seaweed salad, sliced avocado and minced sushi ginger

Crab & Shrimp Ceviche  20
Fresh shrimp, crab, onion, tomato, avocado, 

lime juice, cilantro & tortilla chips

Steamed Shrimp  1/2 lb 15 | 1 lb 25
Old bay, onion, cocktail sauce

Wraps
Served with French fries 

(Sweet tots, truffle tots, side house or Caesar salad  3)

Dock House Chicken Wrap  17
Grilled, blackened, or fried chicken,

crab dip, cheddar cheese, spring mix, tomato 

Seafood Salad Wrap  18
Crab, shrimp, scallops, spring mix, tomato, herb dressing 

Blackened Tuna Wrap  19
Lightly seared tuna, spring mix, tomato, 

cucumber, wasabi mayo 

NEW!  Sriracha Shrimp Wrap  18
Fried shrimp, sriracha aioli, avocado, lettuce, tomato 

An automatic gratuity of 20% will be added to parties of 6 or more.  |  We will not provide more than 4 checks per group. | Gluten-free items available, but we are not a gluten-free kitchen.
Is or can be made gluten free.     *Consuming raw or undercooked meats, poultry, seafood, shell� sh, or eggs may increase your risk of food-borne illness. 

Sides
Fries  5  •  Sweet Tots  6 

Garlic Mashed Potatoes  6  
Truffle Tots  6  •  Seasonal Vegetable  6 

Slaw  4   •   Cilantro Rice  6
  House Salad  5 •   Caesar Salad   5

Handhelds
Served with French fries  |   bun  3

Sweet tots, truffle tots, side house or Caesar salad  3)

Kent Island Club  27
Crab cake, shrimp salad, lettuce, tomato, 

remoulade, brioche bun

Crab Cake Sandwich  24
Lettuce, tomato, remoulade

Crab Cake Grilled Cheese  26
Crab cake, crab dip, cheddar cheese, 

parmesan crust, served with French fries

Soft Shell Crab Sandwich  22
 Crispy soft shell crab, lettuce, tomato, 

remoulade on a brioche bun 

Dock House Burger*  18
House blend of chuck short rib & brisket, topped 

with bacon, Cooper’s cheese, lettuce, tomato, 
red onion, pickles, Dock House sauce

Classic Cheeseburger*  16
House blend of chuck short rib & brisket, topped with 

Cooper’s cheese, lettuce, tomato, red onion 

Chicken Sandwich  16
Grilled, blackened, or fried chicken with coleslaw, 

ranch, bu� alo sauce, pickles on brioche bun

Cuban Sandwich  16
Ham, pulled pork, Swiss cheese, Dijon mayo,

 tomato chutney, pickles

Steak & Cheese  16
Chop steak, peppers, onions, provolone   

 Turkey Club  15
 Smoked turkey, lettuce, tomato, bacon, 

chipotle mayonnaise  

Tacos
Two tacos on � our or corn tortillas served with French fries 

(Sweet tots, truffle tots, side house or Caesar salad  3)

Rock� sh Tacos   19
Grilled, blackened, or fried rock� sh with spring mix, 

pico de gallo, remoulade

Halibut Tacos  19
Flour tortilla, slaw, remoulade, salt/vinegar chips

Chipotle Shrimp Tacos   18
Lettuce, pico de gallo, chipotle aioli

Chicken Tacos   17 
Grilled, blackened, or fried chicken, lettuce, 

pico de gallo, chipotle aioli 
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BRUNCH MENU
Served Saturdays and Sundays 

from 10 am to 1 pm

Chicken & Wa�  es 19
Crispy chicken served with sugar wa�  e, 

honey mustard, bu� alo sauce, maple syrup

Shrimp & Grits 21
Sautéed andouille sausage, shrimp, peppers, onions, 

creole tomato sauce, cheesy grits & poached egg

Bacon Cheddar Omelet 16
Bacon, tomatoes, jack cheddar cheese

Served with breakfast potatoes

Veggie Omelet 17
Spinach, onion, mushrooms, tomatoes, Swiss cheese

Served with breakfast potatoes

Seafood Omelet 19
Crab, shrimp, parsley, gouda cheese

Served with breakfast potatoes

Classic Breakfast 16
Traditional breakfast with bacon or sausage, 

breakfast potatoes, eggs of choice, white/wheat toast

Cinnamon French Toast 15 
Topped with maple syrup, powdered sugar, mixed 

berries, choice of bacon or sausage links   

Seafood Hash 22
Roasted breakfast potatoes tossed with shrimp, 
crab meat, garlic, peppers, onions. Topped with 

scrambled eggs & hollandaise

Avocado Toast 14
Sourdough toast with smashed avocado,

 cherry tomatoes, goat cheese, honey microgreens, 
and balsamic drizzle.

Crab Benedict 18
 Broiled crab cakes, poached eggs, 

hollandaise on English mu�  n

Traditional Benedict 16 
Canadian bacon, poached eggs, 
hollandaise on English mu�  n    

Breakfast Taco 15
Scrambled eggs, jack-cheddar cheese, 

chipotle aioli, Pico de Gallo

Fish & Chips  22
Beer battered cod � sh, fries, slaw, tartar

Brunch Sides
Breakfast Potatoes  6 • Eggs  4

Bacon/Sausage  4 • Toast  2
Side of Fruit  5

Brunch Drink Specials
Bottomless Mimosas  20

Bottomless Bloody Mary Bar  20



Signature Cocktails
Blueberry Lemonade 12

Deep Eddy’s Lemon Vodka, lemon juice, 
simple syrup, muddled blueberries

Port Old Fashioned  14
Bu� alo Trace Bourbon, maple syrup, 

bitters, port wine � oater

Eastern Shore Sour   14
Woodford Reserve, orgeat, lemon juice, 

simple syrup, orange juice

St. Germain Spritz  10
St. Germain, prosecco, club soda 

garnished with cucumber & celery

Pineapple Coconut Refresher  12 
Don Q Coconut Rum, pineapple vodka, 

pineapple juice, lemon juice, simple syrup

High Tide 12
Don Q Coconut Rum, peach schnapps, 

orange juice, pineapple juice, grenadine

Low Tide 12
Raspberry vodka, blackberry puree, lemonade

Mermaid Water  12
Don Q Coconut Rum, blue curaco, 

Coconut RumChata, pineapple juice

Martinis
Strawberry Lemon Drop Martini 14 

Deep Eddy Lemon Vodka, strawberry puree, 
lemon juice & simple syrup with a sugar rim

Espresso Martini  14
Van Gogh Espresso Vodka, Kahlua, co� ee

Lemon Drop  14
Deep Eddy Lemon Vodka, triple sec, lemon juice

Classic Cosmo  14
Titos Vodka, triple sec, lime juice, 

simple syrup, cranberry juice

Apple Martini  14
Tito’s Vodka, sour apple pucker, apple juice

Pomegranate Martini  14
Tito’s Vodka, lemon juice, rosemary simple syrup, 

pomegranate juice

Frozen Drinks
Dole Whip Dreamsicle  12

Pina Colada  12 • Strawberry Daiquiri  12

Crushes
Classic Crushes  10 

Watermelon, Orange, Grapefruit, Lemon, 
Lime, or Pina Colada 

Peach Dream Crush 12 
Vanilla vodka, peach puree, fresh orange juice, 

topped with Sprite

Caribbean Crush  12
Don Q Coconut Rum, Coconut RumChata,  
pineapple juice, soda water, Myers’ � oater

Kent Island Crush  12
3 Olives Raspberry Vodka, Don Q Coconut Rum, 

pineapple juice, Sprite

Dock House Crush  10
3 Olives Orange Vodka, New Amsterdam 
Grapefruit Vodka, triple sec, fresh orange 

and grapefruit juice, Sprite

Bourbon Crush  12
Old Forrester Bourbon, blackberry puree, 

sour mix,vanilla, root beer

Sour Patch Crush  12
3 Olives Raspberry Vodka, sour mix, orgeat, ginger ale

Key Lime Crush  12
3 Olives Vanilla Vodka, Deep Eddy Lime Vodka, Rose’s 

Lime Juice, Sprite, topped with whipped cream

White Wines
Chardonnay

Canyon Road Chardonnay, CA  8/24
Hess Shirtail Chardonnay,

Monterey, CA  10/38
Sonoma Cutrer Chardonnay,

Sonoma, CA  60

Pinot Grigio
Canyon Road Pinot Grigio, CA  8/24

Noble Vines Pinot Grigio,
Monterey County, CA  9/34

Torrasella Pinot Grigio, Veneto, Italy  40

Sauvignon Blanc
Canyon Road Sauvignon Blanc, CA  8/24

Matua Sauvignon Blanc,
 Marlborough, New Zealand  10/38

Other Whites
Canyon Road White Zinfandel, CA  8/24

Relax Riesling, Germany  8/30
Caposaldo Moscato, Italy  9/34

Conundrum White Blend,
Napa, Monterey, Santa Barbara, and 

Solano Counties CA  35
Bellaruche Rosé, 

Chores du Rhône, France  10/45

Sparkling
Freixenet Brut, Spain  20

Maschio Prosecco (split), Italian Alps  10

Red Wines
Cabernet Sauvignon

Canyon Road Cabernet, CA  8/24
Josh Cabernet, Craftsman Series,  CA 10/38

Joel Gott Cabernet Sauvignon,
Napa Valley, CA  13/46

Louis Martini Cabernet Sauvignon,
Napa Valley, CA  49

Merlot
Canyon Road Merlot, CA  8/24

Barone Fini Merlot Tentino, Italy  10/38

Pinot Noir
Canyon Road Pinot Noir, CA  8/24

Murphy Goode Pinot Noir,
Sonoma and Santa Barbara, CA  11/42

Lyric Pinot Noir, Santa Barbara, CA  12/46

Other Red Wines
Trapiche Malbec, Argentina  8/30

Bottled/Can Beer
Miller Lite

Michelob Ultra
Coors Light

 Natural Light
Yuengling 

 Corona
Corona Light 

 Bud • Bud Light
 Bold Rock Cider

High Noon
Heineken Zero (NA)

Rotating Beer 
Ask your server or bartender

 for today’s selection

Draft Beer
RAR Nanticoke Nectar

Evolution Lot 3 IPA
Blue Moon

  Stella Artois
Michelob Ultra 

Rotating Tap
Ask your server or bartender

 for today’s selection

For Private Event details 
visit our website:

dockhouserestaurant.com 
or call 443-446-4477

White Russian  12
Titos Vodka, Kahlua, heavy cream

Dark & Stormy  12
Goslings Rum, ginger beer, lime

Bloody Mary  12
3 Olives Vodka, George’s Bloody Mary 

Mix, Old Bay Rim

Old Fashioned  12
Old Forrester Bourbon, bitters, 

simple syrup

Manhattan  12
Old Forrester Bourbon, 
sweet vermouth, bitters

Sangria  12
Red or White

Maryland Mule  12
Sagamore Rye, ginger beer, lime juice

Margaritas  12
Classic, Strawberry, Blackberry, 

Spicy,  or Blood Orange

Mojitos  12
Classic, Coconut, Strawberry, 

Pineapple, or  Key Lime

Aperol Spritz  12
Prosecco, aperol, club soda

Kent Island Classics

Mocktails 8
Spirit-Free Cocktails

Strawberry Lemonade 

Pineapple-Cherry Limeade

Cranberry Rosemary Spritz   •  “No”jito

Virgin Margarita

Blueberry Lemonade

Virgin Crushes
Watermelon, Orange, Grapefruit, 

Lemon, Lime, or Pina Colada

Happy Hour
 Monday–Friday

3:00–6:00 pm
Drink and Food Specials Available— TAX AND GRATUITY NOT INCLUDED —


