
GOOD FRIENDS – GOOD FOOD – HAPPY EATING 

Consuming raw undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 
 

 
 
 

 
 
 

GOOD FRIENDS    HAPPY EATING    GOOD FOOD 
 

 
 

Since Docksides beginning in the late 1920’s as Mary Jane’s Dining Room, locals and visitors have come to 
know us as a great place to meet friends for fresh seafood, steaks, and other hearty fare right here in Alton 

Bay, NH. 

We are proud to continue that tradition of providing good food in a casual atmosphere at value prices. At 
Dockside we are passionate about food and friendships that nurture the soul. Our goal is to provide an 

elegant eating establishment that feels upscale but not uppity and serves delicious food that is over the top 
but no overpriced! 

Welcome to Dockside. Happy Eating! 
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STARTERS 

RI CLAM CAKES (Fritters) 
½ Dozen 7 | 1 dozen 11 

BRUSCHETTA   11  
Marinated tomatoes, basil and olive oil on top of 
French bread with balsamic glaze 

CALAMARI  12 
Deep fried and topped with cherry peppers and 
parmesan cheese 

HOUSE BRUSSEL SPROUTS  11 
Flash fried and tossed with balsamic vinegar, bacon, 
candied walnuts, and parmesan cheese 

CLAMS CASINO  15 
Baked clams topped with our Ritz cracker blend and 
bacon or ground chourico. Served with lemon and 
drawn butter 

WINGS 14 
Hot & Honey | Buffalo | Lemon Pepper | Jade  

BAKED STUFFED MUSHROOMS  10 
Diced sea scallops with Ritz cracker blend and parsley 
then baked 

RI STUFFED QUAHOGS  4 Each |2 for 7 | 3 for 10 
Quahog clams sautéed with chourico, celery, onions 
and mushrooms. Served with lemon and tabasco  

FRIED MOZZARELLA WEDGES 12 
Deep fried and served with marinara sauce 

 
FRIED OYSTER ROCKERFELLER  16 
Our take on a classic oyster dish with spinach, garlic and 
cheese blend on Crostini 

SHRIMP MOZAMBIQUE  12  
Large shrimp sautéed with minced onion, chili pepper 
sauce, garlic, and white wine. Served over garlic bread  

MUSSELS FRA DIAVLO (gfa) 13 
Dinner portion over linguine 20 
Spicy PEI mussels sautéed in a garlic, tomato and white 
wine sauce. Served with garlic bread 

LITTLE NECK CLAMS NORTH END  15 
Dinner portion over linguine 22 
Top neck clams sautéed with olive oil, garlic and white 
wine 

SHORT RIB POUTINE  15 |TRADTIONAL POUTINE 10 
Hand cut fries, cheddar cheese curds and brown pepper 
gravy and topped with pulled short rib 

WINNI NACHOS 12 
House made chips topped with sautéed chourico and 
onions. Topped with banana peppers. Drizzled with hot 
melted cheese 

BAKED SCALLOPS WRAPPED IN BACON 15 
Served on a bed of mixed greens with lemon wedge 

THE DOCKSIDE LIFE BOAT 34 
For the table! Three each: Clam casino, scallops wrapped 
in bacon, stuffed mushrooms, Lemon Pepper wings, and 
hand cut fries 

SOUPS AND SALADS 

ADD TO ANY SALAD: Grilled Chicken 6 |Steak Tips 9 | Seared Salmon 7 |Shrimp Skewer 6 

SPINACH SALAD (gf) 12 
Baby spinach tossed with candied walnuts, goat 
cheese, bacon drizzled with a strawberry vinaigrette 

BURRATA SALAD (gf) 13 
Burrata mozzarella cheese on top of mixed greens 
with diced tomato and balsamic dressing 

 
CEASAR SALAD  9 

HOUSE CLAM CHOWDER (gf) Cup 7 | Bowl 9 
Our own savory sweet cream broth chowder that’s 
loaded with native New England quahogs 

DOCKSIDE FRENCH ONION SOUP (gf) 8 
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SIGNATURE STEAKS  WEEKEND SPECIALS (Thu, Fri, Sat Only) 

28 DAY IN-HOUSE DRY AGED RIBEYE (gf) 18 oz. 40 
Quantities limited. May require longer cooking time 

BRAISED SHORT RIBS (gf) 26 
Boneless short ribs slow cooked in red wine and 
served with mashed potatoes and vegetables 

TOMAHAWK PORK CHOP (gf) 16 oz. 28 
Bone in Duroc pork rib grilled to medium rare with a 
cider reduction 

SIRLOIN FILET (gf) 8 oz. 26 
Tender beef filet topped with garlic butter 

MARINATED STEAK TIPS (gf) 12 oz. 24 
Tender steak tips charbroiled to your liking. Served 
with hand cut French fries 

Signature Steaks come with mashed potato and 
vegetable. Baked potato or fries upon request 

 
DOUBLE STUFFED LOBSTER 54 (Thu, Fri, Sat Only)  
New England lobster stuffed with lobster and baked in our 
Ritz cracker blend. Served with hand cut French fries, 
drawn butter and lemon. Requires longer cooking time 

ROASTED PRIME RIB OF BEEF (Thu, Fri, Sat Only) 
24 oz. Dockside Cut 44 | 18 oz. Captains Cut 38 
12 oz. Mates Cut 24 

PORTERHOUSE STEAK (gf) 16 oz.  42 (Thu, Fri, Sat Only) 
Best of both worlds! Flavorful bone-in NY strip on one side 
and a melt in your mouth tenderloin on the other. 
Charbroiled to your liking 

Add a Shrimp Skewer  or stuffed mushrooms to any 
Signature Steak 6 

ENTREES 

BAKED SEA SCALLOPS (gfa) 28 
Topped with our Ritz cracker blend. Served with rice 
pilaf and vegetable  

BAKED HADDOCK FILET (gfa) 21 
Topped with our Ritz cracker blend. Served with rice 
pilaf and vegetable  

SEARED SALMON (gf) 21 
Honey glazed salmon with just a bit of garlic and 
heat,  seared and served with house vegetables and 
with rice pilaf 

 
BAKED LAZYMAN LOBSTER (gfa) 42 
Shelled tail, knuckle, and claw meat topped with our Ritz 
cracker blend. Served with rice pilaf and vegetable 

LOBSTER MAC AND CHEESE  38 
Tender lobster meat sautéed in heavy cream with 
parmesan, Romano, and asiago cheeses 

PASTA ALFREDO 15 
Blackened Chicken 21 | Steak Tips 24 | Primavera 20 

BUTTERNUT SQUASH RAVIOLI  24 
Sautéed in a sage cream sauce with garlic bread 

DOCKSIDE CLASSIC FRIED SEAFOOD 

FRIED SEAFOOD COMBO 26 
Your choice of two: Whole belly clams, shrimp, 
oysters, scallops, or haddock combination  

FRIED WHOLE BELLY CLAMS PLATTER MP 
FRIED HADDOCK PLATTER 20 | FISH & CHIPS 15  
FRIED SCALLOP PLATTER 24  
FRIED SHRIMP PLATTER 21  
FRIED OYSTER PLATTER 26 

 
THE LOBSTER BOAT 15 oz. 92 | 10 oz. 67 | 5 oz. 35 
Almost a full pound (3 - 1 ¼ lb. lobsters!) of fried lobster 
tails and claws to share with the table or all for yourself! 
Served with lemon and drawn butter 

All Dockside Classic Fried Seafood served with our hand cut 
French fries and Cole slaw. Baked potato available upon 
request. Add side salad 3 
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PUB FARE 

FRIED HADDOCK SANDWICH  16 
Huge golden fried haddock filet on a Brioche roll 

CHEESEBURGER  14 | BACON CHEESEBURGER 16 
Charbroiled and served with lettuce, tomato, and onion 
and your choice of cheese on a soft Brioche bun 

HOT AND HONEY CHICKEN SANDWICH  14 
Hand breaded chicken breast, deep fried and drenched 
in our own hot and honey sauce. Topped with pickles 
and Cole slaw on brioche roll 

MAINE LOBSTER ROLL 
Single 26 | Double 46 
5 oz. (a 1 ½ lb. lobster) of sweet lobster poached in 
buttered and served on a grilled frankfurter roll with 
lemon on the side 

All sandwiches served with hand cut French fries and 
Cole slaw. Baked potato available upon request 

 
DOCKSIDE RIBEYE STEAK SANDWICH  16 
Ribeye Philly Cheese Steak 14 
A ribeye steak topped ground chourico, onions, 
mushrooms and topped with Philly style melted cheese 

FISH TACOS 15 | SHRIMP TACOS 16 | LOBSTER TACO 24 
Combo (One of each) 19  
Fried haddock, shrimp or lobster tacos with chipotle slaw. 
Topped with chili aioli, parsley and green onion 

HOUSE MADE CHICKEN TENDER BASKET 16 
Deep fried, hand cut and breaded tender chicken breast 
served with French fries and dipping sauces 
Plain | Hot and Honey | Buffalo 

FOUR CHEESE GRILLED SHORT RIB SANDWICH  16 
Pulled short rib with Cheddar, Swiss, and American 
cheese. Drizzled with Philly style melted cheese  

 

BEVERAGES 

Ask your server about our selection of beverages including Coca-Cola products, water, coffee, espresso, 
cappuccino, premium wines, craft draft and domestic bottle beers and other libations. 

 

DOCKSIDE DAILY DINE-IN HAPPENINGS 

SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY 

Breakfast 
Buffet 

All You Can Eat 
$16 Select Entrees 

Ladies Night 
Wild Whiskey 
Wednesday 

Buy one/Get 
one 1/2 off  

Apps and Taps Live Music 

New for Winter 
2022 

8am - 12pm 
Plus Game Day 

specials 

Fish & Chips 
Chicken Caesar 

Turkey Tips 
Shrimp & Chips 

Butternut Ravioli 

Weekly 
appetizer and 
drink specials 

Select whiskey 
and bourbon 
drink specials 

and Surf & Turf 
dinner specials 

Buy any Pub 
Fare item get 

another at half 
price 

3pm – 6pm 
Happy Hour 
selection of 

appetizer and 
drink specials 

8pm – 11pm 
Local featured 
acoustic artists 

Gf = Gluten Free, Gfa = Gluten Free Alternative 


