Dock 9

Stonington, CT

BRUNCH

10 AM -2 PM

corn tostada, roasted pork, saucy black beans,
pico de gallo, guacamole, cilantro,
lime crema, over easy eggs

fried chicken, biscuit, bacon,
sausage gravy, cheddar, fried egg

CALI LOVE-13

fried egg, garlic aioli, bacon, avocado, VEGGIE OMELETTE - 12
tomato, arugula, croissant, house hash brown three egg omelette with spinach, tomato,

caramelized onions, goat cheese,

CORNED BEEF BENEDICT - 15 house hash brown
house smoked pastrami, onions, :
potatoes, english muffin, poached egg, HAM & CHEESE OMELETTE - 14
hollandaise, house hash brown three egg omelette with ham & swiss cheese,
house hash brown
CLASSIC BENEDICT - 14
thick cut ham, english muffin, BRUNCH BOARD - 45
hollandaise, old bay, parsley deviled eggs, bacon, ham or sausage,
assorted fruits, croissants,
MONTE CRISTO - 14 ZEST BAKERY assorted pastries,

waffle, honey butter, whipped ricotta, syrup

french toast, ham, sweet plantain jam, and house joms

swiss cheese, spiced maple syrup,
powdered sugar, whipped cream
COLD BREW CHIA PUDDING - 8

berry jam, blackberries,

AYOCADO TOAST - 14 whipped cream, mint
smashed avocado, tomatoes, poached egg,
shaved radish, everything bagel seasoning, DEVILED EGGS - 9

pea tendrils, pickled red onion, sourdough

<
STARTERS

FARMERS SALAD (GF) - 11
local greens, green goddess dressing,
carrots, purple radish, goat cheese,
cherry tomatoes, cucumber

Dock 9 pickling spice, paprika,
old bay, pea tendrils

BUDDHA BOWL (GF) (DF) (V) - 18
arugula, quinog, red cabbage,
butternut squash, cucumber noodles,
chickpeas, shredded carrots, avocado,

CAESAR - 10 maple tahini dressing
* i =
) g(ljld chicken 5d . HUMMUS - 11
romotl:ne, ja apenﬁ cc:%sar ressing, ) "jcglra [)ili:l - 150
sweet peppers, shaved parmesan, chickpea tahini, EVOO, za'atar, oregano,
sourdough croutons fried chickpeas, pita bread
TOMATO BISQUE - 8 WHIPPED FETA - 11
creamy bourbon tomato, parmesan, croutons *exlra crostini - 1.50
cracked black pepper, fermented
OYSTERS ROCKEFELLER - 17 hot honey, garlic crostini
5 local oysters, broiled spinach
parmesan cream cheese, ROASTED BRUSSELS (GF) (DF) (V) - 12
panko herb crust rodsted brussels, ponzu, peanuts, Togarashi
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE 1LLNESS., ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.*
*shell particles are a naturally occurring element and may sometimes be found in shellfish*
Please notify server ol any allergies, our food may conlain or come into contact with common allergens,
such as dairy, eggs, wheat, soybeans, tree nuts. peanuts, fish or shellfish.




RAW BAR

Buck a Shuck Sundays

LOCAL OYSTERS
1/2 Dozen - 16 | 1Dozen - 30
cocktail sauce, house mignonette, lemon, horseradish

IOCAL_IITTIE NECK CIAMS
1/2Dozen - 12 |1 Dozen - 22
cocktail sauce, house mignonette, lemon, horseradish

SANDWICHES

served with kettle chips
sub house salad -
GF bread option

THE TAMPA BRADY - 17
roast pork, ham, salami, swiss cheese,
pickles, dijonnaise, hoagie roll

GRILLED CHEESUS - 15
cheddar, parmesan, bacon jam,
sliced tomato, sourdough

CHICKEN PESTO - 17
chicken, mozzarella, roasted reds,
arugula, balsamic glaze, pesto, ciabatta

SHRIMP COCKTAIL (GF) (DF) - 18
5 colossal shrimp, cocktail sauce, house mignonette,
lemon, horseradish

DOCK 9 PIA'ITEI{- 45
12 oysters, 6 little necks, 4 shrimp cocktail,
house mignonette, cocktail sauce, lemon

KIDS MENU

WAFFLE - 9

FRENCH TOAST -9
w/ hashbrowns
EGGS & BACON -9
w/ hashbrowns
MAC & CHEESE -9
w/ kettle chips
CHICKEN TENDERS -9

w/ kettle chips
FRESH FRUIT BOWL -5

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. *

*shell particles are a naturally occurring element and may sometimes be found in shellfish*

Please notify server af any allergies, our food may contain or come into contact with Common allergens,
such as dairy, eggs, wheat, soybeans, tree nuts, peanuts, lish or shellfish.




