Dockside Restaurant
Wrightsville Beach, NC

Executive Chef
Alina Stanton

Starters
“Fish & Chips”* 17 Spanky’s Blue Crab Dip 16

seared and sliced Ahi tuna, house pico, with pita points or tortilla chips
Baja sauce & cilantro oil drizzle over tortilla chips

Goat Cheese, Tomato & Artichoke Dip 15
Peel & Eat Shrimp with toasted pita points or tortilla chips

V2pound 19 full pound 34
Wings '2dozen 13 dozen 22

Tsunami Shrimp 16 Buffalo, BBQ, ot house Cajun dry rub
tossed in our honey-fire sauce

Crispy Calamari 16
Fried Clam Strips 14 with house remoulade
with house remoulade

Dockside Nachos 19

Steamed Clams 19 queso, black beans, pico, avocado, pickled red onions,
steamed in a garlic white wine broth with ciabatta toast with your choice of chicken, shrimp or crabmeat
Soup & Salads
New England Clam Chowder Caesar Salad 11
cup 8 bowl 10 lettuce, parmesan, croutons
House Salad 11 Southern Harvest Salad 11
lettuce, tomatoes, onions, cucumbers, lettuce, fresh fruit,
carrots, mushrooms, croutons chopped pecans, feta cheese

Protein Add-ons: Chicken ($10); Crab Cake ($12); Shrimp ($12); Ahi Tuna* ($13);
Fried Opysters ($14); Fresh Catch* (Market Price)

Sandwiches & Such

Crab Cake Sandwich 17 Fried Flounder Sandwich 17
lettuce, tartar sauce lettuce, tomato, remoulade
Shrimp or Fish* Tacos 17 Grilled Chicken Pita 16
citrus slaw, house pico, Baja sauce mayo, lettuce, tomato
Fried Oyster or Shrimp Burger 19 Fresh Catch* Sandwich Market Price
lettuce, tomato, house remoulade lettuce, tomato, Caribbean mayo
Dockside Burger* 16 Chicken Tenders 15
with your choice of toppings hand breaded and marinated in buttermilk

(plant-based option also available)

Sandwich Sides: Cole Slaw ($1), Hush Puppies ($2), House-Made Chips ($3), French Fries ($3), Mixed Veggies ($4)

Entrées
Flounder 26 Shrimp 26
fried with your choice of two sides fried or grilled with your choice of two sides
Fresh Catch Plate* Market Price Crab Cakes 25
grilled or blackened with your choice of two sides fried or grilled with your choice of two sides
Coastal Grill 29 Shrimp & Grits 28

sea scallops and blackened shrimp with a cilantro grilled shrimp, andouille, peppers, onions, mushrooms,
chimichurri over red potatoes and seasonal greens Cajun cream sauce over stone ground grits

Scallop Pesto Alfredo 29

fettuccine tossed in a pesto alfredo sauce with grilled sea scallops

Desserts
Key Lime Pie 8 Chocolate Cake 8 Carrot Cake 9

*|tems may be cooked to order. Includes Yellowfin Tuna, Ground Beef, Salmon
Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illness.




