Kitchen Hours:
Mon-Wed 4-9
Thu-Fri 2-9
Sat 11-9

Sun 11-8

dock9-ct.com
@dock9ct

Stonington, CT
RESTAURANT + COCKTAIL BAR

WEEKLY DINNER SPECIALS
WEDNESDAY - SUNDAY @ 4PM

99 - 9/la
WEEKLY FEATURES DESSERTS

DEVILISH EGGS $12 [DF
(6) Classic deviled eggs seasoned with paprika and STRAWBERRY SHORTCAKE $9

Old Bay, topped with pickled red onion House-made biscuit with macerated strawberries,
vanilla ice cream, whipped cream,
and powdered sugar.

YARD BIRD $20

Fried chicken on a brioche roll with pimento cheese, white
Alabama BBQ sauce, roasted red pepper jelly, lettuce,

tomato, and house pickles. SUMMER SORBET $9
One scoop each of
BLACKENED CHICKEN PASTA $26 mango, raspberry, and blood orange sorbet.

Blackened chicken with rigatoni, spinach, cherry peppers,
and carrots in a creamy vodka sauce, topped with fresh

lla.
bk KEY LIME MASON JAR $9
Key lime custard topped with whipped cream
PEPPERCORN-CRUSTED and a sprinkle of graham cracker crusting.

FILET MIGNON $42

60z filet mignon with truffle-Parmesan steak fries
and onion demi-glace.

CAPTAINS WINE LIST

MUGA RESERVA RIOJA 2022 B
CAZIN CHEVERNY BLANC 2024 B | $50
DUCKHORN CHARDONNAY 2023 B |
VINCENT PARIS ‘GRANIT BLANC’ B

DF - Dairy Free
ADF - Available Dairy Free
GF - Gluten Free
AGF - Avadilable Gluten Free
V - Vegetarian

*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 of any allergies, our food may contain or come into contact with common allergens,
such as dairy, eggs, wheat, soybeans, tree nuts, peanuts, fish or shellfish.
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	devilish eggs    $12    |DF
	(6) Classic deviled eggs seasoned with paprika and
	Old Bay, topped with pickled red onion

	strawberry shortcake   $9
	House-made biscuit with macerated strawberries,
	vanilla ice cream, whipped cream,
	and powdered sugar.

	Yard bird    $20
	Fried chicken on a brioche roll with pimento cheese, white Alabama BBQ sauce, roasted red pepper jelly, lettuce, tomato, and house pickles.

	summer sorbet  $9
	One scoop each of
	mango, raspberry, and blood orange sorbet.

	blackened chicken pasta    $26
	Blackened chicken with rigatoni, spinach, cherry peppers, and carrots in a creamy vodka sauce, topped with fresh mozzarella.

	key lime mason jar $9
	Key lime custard topped with whipped cream
	and a sprinkle of graham cracker crusting.

	peppercorn-crusted
	filet mignon    $42
	6oz filet mignon with truffle-Parmesan steak fries
	and onion demi-glace.
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