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RESERVED A LA CARTE DINNER

APPETIZERS
€O Legendary Chili Squid

Fresh ginger, lemongrass, house-made chili lime aioli
15

Dockside’s Signature Caesar
Crisp romaine, smoked bacon, sourdough croutons,
shaved parmesan, house lemon dijon anchovy emulsion
sm9 1g12

O Smoked Salmon Seafood Chowder
Cream, dill, shrimp
11

ENTREE

Lobster Sacchetti
Smoked béchamel, fresh lobster, spring peas, mie de pan
32

Grilled Halibut
Herb panko, tomato goat cheese fondant, lemon basil aioli
Beet essence, seasonal vegetables
36

Two Rivers Grilled Beef Tenderloin 60z
Emmentaler churro, cauliflower puree,

pickle mustard seeds, demi glaze, seasonal vegetables
36

OV Zucchini Ribbons: the “un-pasta”
Shoe-string zucchini, Basil mint fresco, eggplant, almond, parmesan
22

DESSERT MENU

Avadilable for groups of 15 or more 18% Service charge and applicable taxes are additional
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