DOCKSIDE MARCH SPECIALS

CUP OF DOCKSIDE SIGNATURE CLAM CHOWDER 8
Clams, Smoky Bacon, Peppers, Onions, Carrots & Potatoes

Hearty, Creamy & Made From Scratch

Cocktail Features

SHAMROCK SHAKE
Your favorite shamrock shake, all grown up. Mint ice cream blended with vanilla vodka and Irish cream, topped with whipped cream

shamrock sprinkles

SHAMROCKARITA
Our St. Patrick’s twist on a margarita... Tequila, Melon Liqueur, Fresh Lime and Sour, Crowned with a Festive Candy Rainbow

IRISH MULE
A Refreshing blend of Irish Whiskey, Fresh Lime and Ginger Beer

IRISH CREAM ESPRESSO MARTINI “DRUNKEN IRISHMAN”
Vodka, Irish Cream, Fresh Brewed Espresso and Coffee Liqueur, Shaken to a Smooth, Velvety Finish

FEATURED WING FLAVOR (10) S20

JAMESON BBQ
Fried Wings Tossed in our House-made Jameson BBQ Sauce, “Pitted” & served with Celery, Carrots & Bleu Cheese

FEATURED ENTREES

SURF & TURF 35
A tender 4 oz Filet paired with a Buttery 4 oz Lobster Tail, served with Garlic Mashed Potatoes, Vegetable, Drawn Butter & Fresh Lemon
(available Friday & Saturday starting at 3pm)

TWIN FILETS 30
Two Tender 4 oz Filet Mignons served with Garlic Mashed Potatoes & Vegetable

(Available Friday & Saturday at 3pm)

CORNED BEEF PLATTER 26
Slow Braised Corned Beef, Cabbage, Carrots & Baby Red Potatoes, served with Toasted Marble Rye

DOCKSIDE REUBEN 17
Slow Braised Corned Beef, Sauerkraut, House-made Russian Dressing and Swiss Cheese on Toasted Marble Rye

DESSERT
DOCKSIDE SKILLET COOKIE 10
Baked to order & served warm, topped with a Scoop of Creamy Vanilla Ice Cream that Melts Into Every Bite




