
MENU

Scan the QR at your 
table to order.

Must be 21. Gambling Problem? Call 1-888-777-9696.

COCKTAILS
ISLAND BREEZE $15

Rum, Pineapple Juice, Cranberry Juice, Splash of Lemon-Lime Soda

COCONUT DREAM $15
Coconut Rum, Lime Juice, Lemon-Lime Soda, Fresh Mint 

MANGO SUNSET $15
Vodka, Mango Nectar, Orange Juice, Grenadine

PINEAPPLE MOJITO $15
White Rum, Pineapple Juice, Mint, Lime, Lemon-Lime Soda

BLUEBERRY BLISS $15
Vodka, Blueberry Puree, Lemonade

PATIO PUNCH $15
Rum, Passion Fruit Juice, Orange Juice, Splash of Lemon-Lime Soda

WATERMELON BURST $15
Vodka, Watermelon Puree, Lime Juice, Lemon-Lime Soda

MALIBU COOLER BUCKET $23
Malibu Coconut, Pineapple and Mango, Orange Juice,  

Pineapple Juice, Cranberry Juice

TIKI COCKTAIL $15
Sweet Tea Vodka, Pineapple Juice, Splash of Ginger Beer

DOCKSIDE BANANA  
BLISS BUCKET $23

Blue Chair Bay Banana Rum, Malibu Coconut Rum,  
Pineapple Juice, Orange Juice and Cherry Juice

SPECIALTY COCKTAILS
TITOS DOCK SIDE  

BLOODY MARY $16
Tito’s Handmade Vodka, Zing Zang Bloody Mary Mix, Dash of Hot 
Sauce, Worcestershire Sauce, Lemon or Lime Juice, Celery Stalk, 

Pickle Spear, Olives, Lime Wedge, Pickled Green Bean, Bacon Strip

BLOOD ORANGE  
JALAPEÑO MARGARITA $17

Espolòn Blanco Tequila, Fresh Blood Orange Juice,  
Fresh Lime Juice, Cointreau, Agave Syrup, Tajín or Salt Rim,  

Blood Orange Wheel, Jalapeño Slice

TOP SHELF MARGARITA $16
Espolòn Reposado Tequila, Cointreau, Fresh Lime Juice,  

Agave Syrup, Salt or Tajín Rim, Lime Wheel or Wedge

TEQUILA FLIGHT $18
Espolòn Blanco- Espolòn Reposado-Espolòn Anejo

Served with Training Wheels on Request



CRAB BEIGNETS  
WITH REMOULADE  

DIPPING SAUCE
Savory Beignets Filled with Blue Crab Meat and Creole Spices,  

Served with a Tangy Remoulade Sauce

$12

SMOKED TUNA  
DIP WITH CRACKERS

House-Smoked Tuna Blended with Cream Cheese, Lemon Juice 
& a Hint of Spice, Served Chilled with Crunchy Crackers 

& Fresh Veggies, Topped with Green Onions & 
a Dash Of Old Bay

 

$13 

BAJA SHRIMP  
COCKTAIL

Chilled, Tender Shrimp Tossed in a Zesty Baja-Styled 
Tomato-Lime Sauce with Fresh Avocado, Diced Cucumber,  

Red Onion, Jalapeño & Cilantro, Served with Crispy  
Tortilla Chips & Lime

$16 

FIRECRACKER  
SHRIMP ROLL

Served Either “ New England Style” or “ Vermont Style”.
New England Style is Chilled Poached Shrimp Tossed in Yum Yum 

Sauce Served in a Top Split Bun, Vermont Style is Fried Shrimp 
Tossed in Yum Yum Sauce, Served with Potato Chips

$15

ST. AUGUSTINE WINGS
Crispy Fried Chicken Wings Tossed in Our Sweet-Heat  

Dat’l Do It Sauce—Made with Florida Datil Peppers for a  
Fiery Kick that Sneaks up Slow & Finishes Strong, Served with 

Ranch Dressing for Cooling Things Down

$16

TIJUANA TACOS
Our Version of Street Tacos Fresh Crispy Fried Flour Tortilla  

or a Soft-Shell Flour Tortilla, Cilantro Lime Slaw, Pico de Gallo,  
Avocado Crema, Cotija Cheese with your Choice  

of Shrimp, Fish or Chicken 

$16

DOCK BURGER
8 oz Beef Patty Served with Cheddar Cheese,  

Tomato, Red Onion Jam, Crispy Bacon  
on a Black Sesame Seed Bun  

with Crispy French Fries

$16

FROZEN  
BEVERAGES

BUSHWACKER $16
STRAWBERRY  
DAIQUIRI $16

PINA COLADA $16
PEACH BELLINI $16

BEER

SINGLE $8
BUILD A BUCKET $40

MILLER LITE

COORS LIGHT

BUD LIGHT

BUDWEISER

MICHELOB ULTRA

HEINEKEN

CORONA EXTRA

HIGH NOON VODKA SELTZER

FOOD


