
 

 

lobster ravioli  
lobster stuffed ravioli, topped w/ sweet, cold water lobster meat in a shitake mushroom, 

herb cream sauce    $33.00 

penne & kobe meat sauce  
fresh kobe beef, tossed w/ our tomato basil sauce & asiago cheese    $29.95 

chicken or eggplant parmesan  
our tomato basil sauce & mozzarella cheese; served w/ fettuccini   $27.99 

shrimp & chorizo sausage 
sautéed shrimp & spanish chorizo sausage, vine ripened tomato & peas, in a light chardonnay, 

cream reduction sauce, tossed w/ capellini pasta    $29.99 

capellini & clams  
whole & chopped clams, chablis, garlic, butter or in our tomato basil sauce    $28.99 

tortellini & jumbo lump crab meat  
tossed w/ sauteed spinach, vodka blush sauce, topped w/ fresh mozzarella   $33.75 

new england clam chowder    $8.95 

the deluxe wedge  
iceberg lettuce, vine tomatoes, bacon, onion, w/ bleu cheese dressing & crumbles    $12.75 

caesar salad  
romaine lettuce, tossed w/ creamy caesar & topped w/ garlic croutons & egg    $11.95 

chopped salad  
 romaine & iceberg tossed w/ parmesan, balsamic vinaigrette’ w/ tomato, bacon, carrot, 

red onion, crouton, hard boiled egg & cucumber   $11.95 

sashimi tuna  
shaved carrots & celery, tossed with ginger dressing 

served with pickled ginger & roasted black sesame   $17.75 

kobe sliders w/ cheese  
kobe burgers with caramelized mushrooms/onions & our own special sauce   $13.50 

steamed clams  
wine, butter, parsley & garlic    $15.75 

shrimp or crab cocktail  
large shrimp, steamed w/ old bay, chilled, served w/ house made cocktail sauce     $16.95 

colossal indonesian crab meat, chilled, served w/ a dijon mustard sauce      $19.95  

grilled brie  
served with fresh seasonal fruit, bread rounds & water crackers  $16.75 

hot & sweet shrimp  
large shrimp, lightly fried, tossed with ranch dressing & frank’s hot sauce   $13.75 

black medium mussels  
steamed with our tomato basil sauce     $15.75 

calamari rings  
lightly dusted w/ salt & pepper & fried, served w/ our tomato basil sauce   $14.50 

burrata & prosciutto  
served with roasted red peppers & aged balsamic glaze  $14.25 

PASTA 

STARTERS 

OWNED & OPERATED BY THE HIEB FAMILY SINCE 1987. 
WE ARE OPEN 11 MONTHS OF THE YEAR (CLOSED IN JANUARY) 

DINNER FROM 3 PM TO CLOSE - TUESDAY THRU SATURDAY (SUNDAY SEASONALLY). 
 

Private Parties at Doc’s or at your location  — Call 609-926-0404 



 

 

ENTREES 

sharing charge add $8 to any entrée 

grilled chicken w/ spinach & mushrooms  
grilled chicken breast topped w/ fresh mozzarella, sautéed spinach & mushrooms $26.95 

served w/ vegetable of the day & mashed potato 

lamb chops & roasted garlic  
grilled new zealand lamb chops topped w/ roasted garlic & fresh rosemary demi glaze  $41.75 

served w/ vegetable of the day & mashed potato 

grilled filet mignon  
rubbed w/ sea salt & cracked black pepper  8 oz. $45.00 

add sautéed mushrooms & onions $4.75, 4 oz. lobster tail $20.00 or crab cake $15.00 
served w/ vegetable of the day & mashed potato  

grilled prime rib of pork  
pure “beef like” marbling, rubbed w/ sea salt & cracked black pepper    $36.95 

served w/ vegetable of the day & mashed potato 

grilled flank steak  
marinated in our teriyaki glaze & sliced thin    $28.95 

served w/ vegetable of the day & mashed potato 

dry aged new york strip (14 oz.)  
grilled to your liking, topped w/ a cracked black pepper, garlic, brandy reduction  $55.00 

served w/ vegetable of the day & mashed potato 

frenched, bone-in veal chop  
grilled & topped w/ a portabella mushroom, sherry reduction    $49.95 

served w/ vegetable of the day & mashed potato 

Or 
as parmesan, topped w/ fresh mozzarella & tomato basil sauce, served w/ fettuccini  $49.95 

 
crab cakes  

crab, blended w/ bell peppers, dry mustard & dusted w/ panko bread crumbs  $36.95 
served w/ vegetable of the day & rice pilaf 

filet of salmon  
nut encrusted salmon, broiled & topped w/ a chilled horseradish cream sauce    $29.95 

served w/ vegetable of the day & rice pilaf 

grilled ahi tuna  
simply grilled w/ wasabi, soy sauce & pickled ginger on the side    $34.95 

served w/ vegetable of the day & rice pilaf 

japanese breaded shrimp  
large shrimp breaded w/ japanese bread crumbs, lightly fried    $26.95 

served w/ vegetable of the day & rice pilaf 

grilled day-boat scallops  
large scallops grilled, topped w/ a honey, siracha & chili aioli $35.00 

served over herb infused risotto & w/ vegetable of the day 

sauteed chilean sea bass  
in an orange beurre blanc sauce, served over creamy risotto $33.00 

served w/ vegetable of the day 

crab newburg  
crab meat in our creamy sherry-newburg sauce served over mashed potato    $33.75 

served w/ vegetable of the day 

vegetable stir-fry 
fresh seasonal vegetables sauteed w/ sesame oil & tamari sauce, tossed w/ white rice $22.75 

add shrimp or chicken $8.00 

chicken or flounder francaise  
coated w/ white flour, egg & lemon, sautéed  $28.95 

served w/ vegetable of the day & rice pilaf 

please limit TWO credit cards per table 
3.5 % surcharge added to credit card payments 


