HAPPY EATING

GOOD FRIENDS

STARTERS

ENTREES

BRUSCHETTA

Unique blend of diced marinated tomatoes,
fresh basil with olive oil on top of freshly
grilled French bread with a balsamic glaze

9

ATLANTIC SALMON*

Clam fritters fried to a crisp golden brown
perfection. So addicting!
1/2 Dozen 7 | 1 Dozen 10
Tender squid deep fried and
sautéed with cherry peppers and
topped with parmesan cheese

10

20

HOUSE BRUSSEL SPROUTS (gf)

10

Tender brussel sprouts flash fried
and tossed with balsamic vinegar,
bacon and fresh parmesan cheese

STEAMED MUSSELS (gfa)

Fresh ocean mussels sautéed
with tomatoes, garlic and white
wine, served with garlic bread

CLAMS CASINO (gfa)

Top neck clams topped with Ritz
cracker blend and maple bacon

11

14

Top neck clams sautéed in your choice
of seasonings: Napolitano (Tomato,
white wine, garlic, parsley),
North End (White wine, garlic, olive oil),
Azorean (Chourico, celery, onions, beer)

Tender wings and/or shrimp prepared with our
proprietary hot & honey sauce or buffalo style
Wings 10 | Shrimp 11 | Combo 12

10

Our own hand cut French fries topped
with cheddar cheese curds and brown
pepper gravy | Plain basket of fries 6

1 lb steamed soft shell clams sautéed in
a chourico and onion based fish broth
served with lemon and drawn butter

SEAFOOD CEVICHE

BAKED HADDOCK (gfa)

19

Fresh baked haddock topped with our
proprietary Ritz cracker blend and
served with our signature rice pilaf
and vegetable medley

PASTA ALFREDO
BLACKENED CHICKEN
STEAK TIPS*

SEAFOOD MAC AND CHEESE

21

18
21

28

Lobster, shrimp, sea scallops sautéed
with cellentani pasta and our special
blend of cheeses, served with garlic bread

14

Fresh vegetables sautéed with cellentani
pasta in white wine or alfredo sauce,
served with garlic bread

LITTLE NECK CLAMS & LINGUINE 22
18

13

Our appetizers selection sautéed with
generous portion of linguine
Baked potato available upon request.
Add house salad for 3.

Tender sweet scallops and succulent shrimp
tossed with shaved red onion, diced avocado,
and peppers. Seasoned in a citrus marinade

SOUPS & SALADS
THE WEDGE (gf)		

10

Mini iceberg lettuce halves topped with
diced tomato, bacon, red onion and our
signature house blue cheese dressing
Chicken 12 | Steak Tips 13 | Shrimp 13 | Tuna 13

GARDEN SALAD (gf)

9

Mixed greens accompanied by peppers,
cucumbers, tomatoes, and red onion
Chicken 11 | Steak Tips 12 | Shrimp 13 | Tuna 13

CAESAR SALAD (gfa)

9

Traditional romaine lettuce with our signature
house Caesar dressing and toasted croutons
Chicken 11 | Steak Tips 12 | Shrimp 13 | Tuna 13

BURRATA CAPRESE (gf)

9

Italian style Burrata mozzarella cheese
served on top of fresh tomato slices with
sea salt, olive oil, balsamic glaze & fresh basil

HOUSE CLAM CHOWDER
CUP 6 | BOWL 8

A savory sweet cream broth loaded with tender
chopped New England quahogs. A delight for
clam lovers and your taste buds

Thursday, Friday & Saturday Only

NEW ENGLAND LOBSTER
1 1/2 LB DOUBLE STUFFED
2 1/2 LB DOUBLE STUFFED
1 1/2 LB STEAMED LOBSTER
2 1/2 LB STEAMED LOBSTER

45
70
28
53

Fresh cold water Atlantic lobster prepared either
stuffed with…lots more lobster in our Ritz cracker
blend or traditional flash streamed. Served with
drawn butter, lemon, cole slaw and hand cut
French fries
Add house salad for 3

ROASTED PRIME RIB OF BEEF* (gf)
DOCKSIDE CUT
36
CAPTAINS CUT
28
MATES CUT
22
Classic slow roasted Midwestern black
angus beef and served with our house
mashed potatoes and vegetable medley

Sweet sea scallops topped with our
proprietary Ritz cracker blend baked
to golden perfection, served with our
signature rice pilaf and vegetable medley

PASTA PRIMAVERA

POUTINE STYLE HAND CUT FRIES 10

STEAMER CLAMS AZOREAN

24

Blackened chicken or black angus
marinated steak tips sautéed with mushrooms
and cellentani pasta in our own signature
alfredo sauce, served with garlic bread

WINGS & SHRIMP

Jumbo chicken wings sautéed in a
mouthwatering blend of garlic & soy
sauce, a must try!

19

Tender Atlantic swordfish blackened
in a cast iron skillet served with pineapple
mango salsa, our signature rice pilaf
and vegetable medley

BAKED SEA SCALLOPS (gfa)

SAUTÉED LITTLE NECK CLAMS (gf) 16

JADE WINGS

24

Atlantic salmon dressed in a teriyaki
glaze served with our signature
rice pilaf and vegetable medley

BLACKENED SWORDFISH* (gfa)

PEEL & EAT SHRIMP (gf)

1 lb large succulent shrimp flash
steamed and ready to eat | 1/2 lb 12

SIGNATURE DISHES

Jumbo shrimp stuffed with our proprietary
crab meat stuffing, served with our signature
rice pilaf and vegetable medley

RI CLAM CAKES

CALAMARI

STUFFED JUMBO SHRIMP (gfa)

GOOD FOOD

NEW ENGLAND CLAM OR SHRIMP BOIL 27
Summertime traditional New England Clam
boil with fresh 1 lb sweet steamer clams or
succulent shrimp, corn on the cob, potato,
chourico, and hotdog…hope your hungry!
1 1/2 lb steamed lobster 49 |
2 1/2 lb steamed lobster 62

SIGNATURE STEAK
HOUSE DRY AGED RIBEYE STEAK* (gf) 38
Our own 18 oz in-house dry aged ribeye
steak hand cut and charbroiled to
your liking | Quantities limited
With Baked Stuffed Shrimp 44

FILET* (gf)

28

Tender 10 oz Midwestern black angus
tenderloin steak charbroiled to your liking
6 oz Petite Filet 20 |
Add Baked Stuffed Shrimp 6 each

MARINATED STEAK TIPS* (gf)

21

A generous portion of tender Midwestern
black angus sirloin tips marinated in our
savory Meathouse or Sweet Bourbon
charbroiled to your liking
With Baked Stuffed Shrimp 27
Dockside Signature Steaks are served
with our hand cut french fries and vegetable.
Baked potato available upon request.
Add side house salad for 3.

(gf) = Gluten Free (gfa) = Gluten Free Option Available

CLASSIC SEAFOOD BASKETS & SANDWICHES
FRIED HADDOCK SANDWICH 13
You asked for it, huge golden fried
haddock served on a Kaiser roll

FRIED HADDOCK
Basket 19 | Fish & Chips 13

FRIED CLAMS
Golden fried fresh clam basket or
smaller version served on a roll
Market Price

FRIED SCALLOPS
Basket 21 | Roll 15

FRIED SHRIMP
Basket 21 | Roll 15

LIVE FREE OR FRY
Golden fried Haddock Clams Scallops and
Shrimp served with our RI Clam Cakes
Basket 29

COMBO PLATTER 23
Your choice of two: haddock, shrimp, scallops
or clam combinations
All Dockside Seafood Classics are served with
hand cut fries and cole slaw.
Baked Potato available upon request.
Add house side salad for 3.

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

PUB FARE

FOR THE KIDS

NEW ENGLAND STUFFED QUAHOGS

4 EACH

“Stuffies!” chopped native quahog clams stuffed
with chourico, celery, and onions... served with
lemon and Tabasco | 2 for 7 | 3 for 10

13

Ribeye steak charbroiled and topped with
American cheese, peppers, and onions

FISH TACOS

13

3 Soft flour tacos filled with sautéed tuna, diced red onion,
tomato, and avocado and topped with house slaw

10

Shaved chicken grilled with mushrooms, peppers,
onions and American cheese

CHEESEBURGER*

6

Tender chicken fingers deep fried with
panko bread crumbs and served with hand cut fries

RIBEYE STEAK SANDWICH*

CHICKEN PHILLY CHEESESTEAK

CHICKEN FINGERS

MOZZARELLA STICKS
Mozzarella cheese sticks fried to a golden brown
and served with hand cut fries

CELLENTANI PASTA

6

Curly pasta noodles tossed in either
marinara or butter

CHEESE PANINI

6

Grilled cheese panini served with hand cut fries

HAMBURGER/CHEESEBURGER
12

6

6

Smaller version of our Cheese Burger just for the kiddies

8 oz angus beef charbroiled to your liking and
topped with your choice of cheese on Kaiser roll.
Gluten free roll available on request
With Bacon 14

HOT DOG

6

LOBSTER ROLL

DESSERTS

Grilled frankfurter on roll served with French fries
Kids meals include small soft drink

A New England Classic consisting of sweet lobster
blended with celery and mayo, served in a
buttered frankfurter roll.

SINGLE 20 | DOUBLE 32

All pub sandwiches are served with our own hand cut fries
and cole slaw. Baked potato available upon request.
Does not apply to New England Stuffed Quahog
Add side house salad 3.

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

Dockside has partnered with local baking artisan
“Baked, Brewed & Organically Moo’ed” to offer up a
fresh baked rotating selection of dessert options.
Please ask your server about today’s selection.

DOCKSIDE CATERING
Let us cook for your next party or gathering. We can supply complete dinners with appetizers,
soup, salad, entrées and dessert for small intimate gatherings or Ala Carte items to serve buffet
style for larger gatherings or parties. Perfect for holidays, graduations, anniversaries
or any type of celebration or get together. Ask your Server for our latest catering menu.

GOOD FRIENDS - GOOD FOOD - HAPPY EATING
Since Dockside’s 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 nuture the
soul. Our aim is to provide an elegant eating establishment that feels upscale
but not uppity and serve delicious food that is over-the-top but not over priced!

Welcome to Dockside. Happy Eating!

