Doc’s Lakeside
A Premier Seafood and Steak House

Soups
Seafood Bisque- cup 4.5 bowl 5.5
New England Clam Chowder- cup 3.5 bowl 4.5
Manhattan Clam Chowder - cup 3.5 bowl( 4.5
Starters
Fresh fried clam strips 9
Steamed clams 8
Mussels 8
Steamed in a garlic white wine sauce and basil
Jumbo Shrimp Cocktail 9
Salads
®Bistro Salad
Mixed field greens garnished with tomato, cucumber, olives, dried cherries and candied walnuts
With grilled salmon 14
With grilled steak, 14
With grilled Ahi tuna 14
With old bay seared scallops 14
Classic Caesar- 8

fresh romaine tossed with our own Caesar dressing, croutons, and romano cheese
Add  Chicken Breast 10, Shrimp 12, Salmon 12

Sandwiches and Miscellaneous
Lobster Salad Roll- 11
Chunks of lobster meat tossed with mayo, celery, old bay seasoning, and
lemon served in a New England roll with fresh fruit

Shrimp Salad- 11
Jumbo shrimp salad served in a half of melon with cottage cheese

Chicken Salad 10
Served in a half melon with cottage cheese

Fresh Fish Sandwich- 8
Served with French fries and coleslaw

Fresh Clam Strip Roll- 8
Fresh hand breaded clam strips in a New England roll with fries and slaw
Char-grilled Chicken Breast Sandwich- 8
Served on a bulRy roll served with lettuce, tomato, and mayo with fries

Buffalo Chicken Sandwich 9

Char grilled chicken breast in mild buffalo wing sauce with a side of
blue cheese and french fries

Chicken Sandwich 9
With apple wood bacon and swiss with sweet potato french fries

Half-pound Steak burger- 8
Served on a bulky roll with your choice of toppings and French fries

Crab cake sandwich- 9
With a lemon dill mayo on a bulRy roll with fresh fruit

Grilled Salmon Sandwich- 11

On ciabatta with a creole mayo and fries

Sweets
Your Server will present fine desserts prepared by our Ritchen staff.

If you have any special dietary needs or if you would like something not presented here, please let us Rnow.
We will do our best to accommodate you.



Doc’s Lakeside
A Premier Seafood and Steak House

Appetizers
Soups
Steamed Littleneck Clams with drawn butter 8 Seafood Bisque aup 45
bowl 5.5
Mussels
Steamed in a garlic, white wine and herb sauce S| Vew Enghm[ Clam Chowder cup 3.5
bowl 4.5
Clams Casino
Classic Clams casino topped bacon and asiago cheese 8 Manhattan Clam Chowder ap 35
bowl 4.5
Crab Cakes o
Jumbo lump pan-seared with Cajun creole 8
Grilled Tenderloin Pizza /
Personal thin crust pizza topped with roasted garlic, Bistro Sa[ad
o ot et || ol gensgamte i omat,
' cucumber, olives, dried cherries and candied
Artichoke French walnuts
Tender artichoke hearts finished with a lemon _ _
6utter sﬁeﬁy sauce 8 Wltﬁ gﬂ[[ed&d[mon 14
With grilled steak, 14
Jumbo Shrimp CocRtail 9 With grilled Ahi tuna 14
With old bay seared scallops 14
Fresh Clam Strips 9
Pasta
Seafood Alfredo - 21
Shrimp, scallops, lobster and broccoli tossed in our homemade alfredo sauce over linguini
Shrimp and Lobster Scampi- 24
Jumbo shrimp, claw and Rnuckle lobster meat in an unbelievable scampi butter with angel hair
Mussels Marinara— 17
A large helping of shell mussels over a bed of linguini tossed with a house made chunky marinara
Clam Sauce- 17
Red or white tossed with linguini and garnished with shell clams
Jumbo Shrimp Scampi- 21
Large shrimp in our own scampi butter tossed with angel hair pasta and fresh chives
Linguine and Veggie Toss 17
Linguine tossed in olive oil, basil and garlic with seasonal vegetables
Shrimp, Scallop and Lobster Fra Diavlo 25

Seared scallops, jumbo shrimp, and grilled lobster in a spicy marinara with mixed sweet and hot peppers

on a bed of linguine




Doc’s Lakeside
A Premier Seafood and Steak House

Seafood

Docs lakeside uses only the Freshest Seafood
From around the World

Please see our features for our Fresh Fish Selections

Fish Fry or Broiled Haddock,
Fresh Atlantic Haddock served with French fries and coleslaw10

Broiled Scallops

Large sea scallops broiled in a lemon butter garlic sauce 20

Scallops with Spicy Orange Sauce

Pan-seared jumbo sea scallops in a mild spicy orange sauce 20

Jumbo Steamed Shrimp

Jumbo tiger shrimp steamed and served warm to peel and eat 22

Fried Butterfly Shrimp
Large shrimp butter-flied and hand breaded with a light breading
fried to a golden brown 20

Fresh Clam Strips-
Fresh New England clam strips hand breaded and deep fried 17

King Crab Legs
A large portion steamed and served with melted butter
Market Price

Maple Glazed Salmon
Pan-seared filet glazed with Vermont maple syrup and
Sfinished on a cedar plank, 18

12 oz. Lobster Tail
Glazed with butter and broiled to perfection
Market Price

Crab Stuffed Sole
Two sole fillets wrapped around a blue crab stuffing and
finished with a creamy sherry seafood sauce 18

Haddock French

Haddock filet sauteed in our special egg batter with a lemon
Butter sherry sauce 17

Jumbo Lump Crab Cakes
Twin cakes pan-seared and finished with
a creamy sherry seafood sauce 18

Whole Live Maine Lobster

Up to 3 pounds
Market Price

Meats

16 oz. Kansas City Strip
Bone in New York strip wet aged center cut char grilled 27

Filet Mignon
100z. Center cut char grilled to your liking topped
with melted brie 29

Doc’s Surf and Turf
12 0z Lobster tail and 10 oz filet mignon 60

Tournedos Au Poivre
Twin Soz black pepper filets of beef tenderloin finished with
brown brandy sauce 29

Chicken French
Twin breast filets sauteed in our special egg batter with a
lemon butter sherry sauce 18

Chicken Breast Marsala

Breast medallions and mushrooms in a Marsala wine sauce 18

Lamb Chops

8oz. Porterhouse style chops marinated in olive oil, fresh
rosemary, and garlic. Grilled and served with apple mint jelly
One chop 17 Two chops 27

12 oz French Cut Pork Chop
12 oz. center cut Frenched pork chop char grilled finished
with cinnamon brandy glazed apples 17

Cooking Temperatures
Rare: Cold Red Center
Medium Rare: Cool Red Center
Medium Warm ®inR Center
Medium Well:  Hot Slightly Pink Center
Well: No Pink Showing

Dinners include, unless otherwise specified: Salad, vegetables and choice of rice or potato

Sweets
Your server will present fine desserts prepared by our Ritchen staff.

If you have any special dietary needs or if you would like something not presented here, please let us Rnow.
We will do our best to accommodate you.




