AS WE BEGIN OUR 33RP YEAR, THE HIEB FAMILY
CONTINUES TO SERVE THE SOUTH JERSEY AREA WITH EXCEPTIONAL DINING.
THANK YOU FOR YOUR SUPPORT. WE TRUST YOU WILL ENJOY YOUR TIME WITH US.

Soups
New England Clam Chowder or Home-made Soup of the Day $5.20/7.50
Crab Mushroom Bisque $6.00/8.00
Snacks

Buffalo Chicken Wings $10.75
12 pieces, breaded w/ our own spices, “hot" if you want; served with bleu cheese

Buffalo Shrimp $12.20
4 large Japanese breaded shrimp, lightly fried, tossed with our bleu cheese, Frank's hot sauce

Doc’s Nachos $9.50
Chicken $12.00 Kobe Meat $1350 Shrimp $15.00
Breaded Calamari $11.20
Lots of fresh, battered calamari rings; served w/ our basil tfomato
Sweet Potato Fries $9.20
Served w/ our creamy blue cheese sauce & topped bleu cheeseo es
Steamed Clams $13.75

12 middle necks steamed with Chablis, garlic & parsley; serve, Ited butter

Colossal Crab Meat $16.75
A "pile” of extra large crab meat; served w/ our hors@h cktail sauce

Salad '5

Caesar 5
Chicken $12.00 Crab Cake $16.20 &%aa $16.20 Grilled Shrimp
eluxe

Turkey CI $11.20
Iceberg tossed w/ ranch dressing & topp, urkey, warm bacon, TomaTQeric cheese
ortilla $16.20

Cr
Tortilla shell filled w/ o

chetta & topped w/ jumbo Iump’ab meat

n Bruschetta $11
op of iceberg & romaine, toppe bruschetta,
tossed w/ our lemon, parmesan Vinaigrette'

Grilled chicken stri
Buffalo Moz,

Kobe Beef Taco
0 seasoning, tossed w/ 1000 i , red beans, lettuce, tomato,
illa chips, Mexican cheddar ch sour cream & salsa

Buffalo Chick $12.20
Japanese breaded chicken tossed w/ ranch hot sauce over iceberg lettuce

\ pped w/ fomatoes & scallions; ierv / bleu cheese dressing
o urgers $9.75
Served on a sesa& Kaiser w/ lettuce & tomato on the side
dd $1 for each: America

Kobe meat sautée
crus

0] ecialties
to

ovolone, Cheddar, fried or raw onion, mushroom or bacon

é e Cowboy Kobe $13.10
V Served on a sesame potato Kaiser & topped w/ cheddar cheese, bacon, BBQ sauce & onion rings

Portabella Mushroom $10.00
Grilled & topped w/ roasted red peppers, tomato & provolone on a bed of sautéed spinach

French Dip $10.75
Slow roasted top round of beef, served on a garlic torpedo roll & topped w/ provolone cheese; served w/ au jus

The Molly Burger $13.10
Kobe burger topped w/ bacon, shoestring fries, fried egg & American cheese

Beverages
Coffee or Tea $2.55
Assorted juice $2.75

Sodas, Iced Tea, Lemonade, Root Beer, Raspberry Iced Tea $2.70
Bottled Carbonated Water  $5.35



All of our Sandwiches, Panini's & Wrappers are served
w/ freshly cut Old Bay potato chips & dill pickle.

Substitute steak fries, sweet potato fries or onion rings for an additional $2.25

. . . ,
Hot & Cold Sandwiches . Panini’s
(Choice of White, Wheat, Rye Bread, Sesame Kaiser, Brioche Roll, (With a fresh, Le Bus Bakery ciabatta roll)
soft or hard roll, white, chipotle pepper or whole wheat tortilla) Tomato & Buffalo Mozzarella  $9.90

Beefsteak tomatoes, buffalo mozzarella, basil mayo

Buffalo Chicken $9.90
Japanese breaded, Frank's hot sauce, bleu cheese

Grilled Turkey  $9.50
Fresh sliced furkey w/ sautéed spinach,
provolone & 1000 island

Liverwurst & Red Onion  $8.20 Turk sciutt m I
Hatfield liverwurst, sliced thin w/ red onion w/ Dijon mustard UPFSZéfgg rc'g S b%sif;\fnsll;e a

Tuna Melt  $9.00
Home-made tuna salad w/ American cheese & tomato Grilled e

gplant  $10.00
. buffalo mozzarella,
peppers, basil mayo

teak Deluxe $10.25
Shave caramelized onions & mushroom,
Gril,led H;im & Sv.v.iss $9.75 American cheese
w/ sautéed onions & Dijon mustard d Chicken & Spinach  $10.20

Corned Beef Reuben  $9.75 : Grilled chicken, ranch dressing,

Chicken Parmesan  $10.00
Japanese breaded chicken topped w/ provolone & basil tomato sauce

Corned Beef, Swiss, sauerkraut & 1000 island spinach, American cheese

Patty Melt  $10.20

Steak or Chicken Steaks _Plain $8.75 Burger, Swiss, 1000 island, fried onions

one topping $9.25 two toppings $9.75 three toppings $10.25
American, Swiss, Provolone, bleu cheese,

fried onions, bacon or mushrooms &
Corned Beef Special ~ $9.75 'l\ WQ}BI’S

Corned Beef w/ coleslaw, 1000 island & Swiss (Choice of white, chipetle pepper or whole wheat tortilla)

Turkey Club  $10.15
Oven roasted turkey breast, w/ bacon, lettuce, tom mwo Ass egetable  $10.00 )
Seasonal fresh vegetables sautéed w/ balsamic
Grilled Chicken Breast $10.00 Vinegar topped w/ provolone
Topped w/ sautéed spinach, mushrooms & Buf zarella
w/ ranch dressing on the si Chicken Breast  $10.00
Sautéed chiéken strips w/ mushrooms, red onions & Swiss
Crab Cake Brioche
Jumbo lump crab cake, served w/. e & tomato Chicken Caesar  $10.00
i S Ro led chicken & tomato, w/ creamy Caesar dressing

w/ tartar & cock‘ram(
Buffalo Chicken C& $9.75

. Q BBQ Chicken $10.00
Sliced chicken breast, w/ Frank'stho ce, American & blue cheesOn d chicken strips w/ coleslaw, warm bacon & creamy brie

2 X
\ Doc’s $@ Lunches

We offer lue menu to enhance yo ch experience. It’s an opportunity for you to taste
“ f everything.” Mix & s you please, however NO SUBSTITUTIONS,
NO SHA & NO TAKE-OUT. ches include a fountain soda, iced tea, hot tea OR coffee.

All erages charged accordingly

N

V Choose any

Soups & 1/2 Salads 1/2 Sandwiches

(served w/ our Old Bay potato chips & pickle)

o (2) of the following items

New England Clam Chowder Grilled Turkey
Sautéed spinach, provolone & 1000 island on wheat; served hot
Soup of the Day
. Liverwurst & Red Onion
Crab & Mushroom Bisque ($3 up charge) Hatfield, sliced thin w/ Dijon mustard on rye
House Salad Tuna Melt
Romaine & Iceberg topped w/ shredded carrots, Home made tuna salad w/ American & tomato on rye; served hot

tomatoes & cucumbers, house dressing Grilled Ham & Swiss

Chopped Salad Sautéed onions & Dijon mustard on rye; served hot
Romaine & Iceberg tossed w/ our lemon, parmesan

inai b d Corned Beef Reuben
v"2,':,'%Ttgfon'{oxmﬂfg_sgxgén egcg;og,ccuacr:'rc\f\mgse,rrse Sauerkraut, 1000 island & Swiss on rye; served hot
Turkey Club, Jr.
. Caesar Salad . Bacon, lettuce, tomato & mayo on white toast
Romaine tossed w/ our creamy Caesar dressing
topped with garlic croutons & hard boiled egg Roast Beef Special

Coleslaw, 1000 island & Swiss on rye; served cold



