
549 Wilmington West Chester Pike    Glen Mills, PA    610.358.1005    harvestseasonalgrill.com

HARVEST’S Farmers
Apple Tree Goat Dairy

Richland, PA

Back 40 Ranch
Gap, PA

Bellview Organics
Christiana, PA

Birch Run Hills Farm
Chester County, PA

Dove Song Dairy
Bernville, PA

Elm Tree Organics
Mt. Joy, PA

Friendly Farms
Gap, PA

Green Valley Beef
Milford, PA

Healthy Harvest
Parkesburg, PA 

Hope Spring Farms
East-Earl, PA

Lancaster Farm Fresh Co-Op
Lancaster, PA

 Linden Dale Farms
Ronks, PA
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nMost Items are 500 Calories or Less

Harvest	 small 4 / large 8
Mixed Greens, Roasted Soy Beans, Shaved Carrots,
Cherry Tomatoes & Harvest Vinaigrette

Greek	 small 5 / large 9
Bibb Lettuce, Tomatoes, Cucumbers, Red Onions, Kalamata Olives,
Feta Cheese & Red Wine Vinegar Drizzle

Fall Harvest			   small 4 / large 8
Boston Bibb, Belgium Endive, Baby Greens, Birchrun Hills Farm Bleu Cheese, 
Apples, Sundried Cranberries & Hazelnut Vinaigrette

Three Beet	 small 5 / large 9
Truffled Ricotta Cream, Goat Cheese, Red Wine Reduction & Spiced Walnuts                                           

 Add Grilled Chicken, Shrimp, Salmon, Steak or Tofu To Any Salad  5

Salads

Fall Vegetable Soup	 6
Seasonal Vegetables

Turkey Chili*			   6
White Cannellini Beans, Red Kidney Beans, Black Beans,
Lancaster Smoked Cheddar & Organic Sour Cream 

Asian BBQ Chicken Skewers*		  9
Carrot, Daikon, Baby Bok Choy Salad & Miso Vinaigrette

Local Farms Cheese Plate				   14
Chef’s Selection of Cheeses, Fruits & Jams

Charcuterie Tasting				    14
Assortment of Cured Meats, Pâté, Cornichons & Whole Grain Spicy Mustard

Spinach & Artichoke Dip				    9
Roasted Garlic, White Truffle Panko, Asiago Cream & Toasted Pita

Edamame 3-Ways						      7
Salty, Spicy & Sweet

Pork Pot Stickers*				    10
Thai Sweet Chili & Ponzu Dipping Sauces

Duck Crêpes*					     10
Slow Roasted Duck, Organic Honey Goat & Fig Glaze

Warm Goat Cheese			   8
Apples, Honey & Crostini 

Organic Hummus Trio					     8
Roasted Garlic, Chipotle & Pumpkin

Sesame Tuna*				    12
Wakame Seaweed Salad & Ponzu Sauce

Appetizers

Harvest	 4
Harvest Spice & Asiago Gratin

Pear & Bleu		  	 9
Seasonal Pears, Birch Run Hills Farm Bleu Cheese, Baby Arugula & Fig Glaze

Margherita 						      8
Fresh Tomato Sauce, House Made Mozzarella & Basil

Steak & Local Kennett Square Mushroom*     10
Caramelized Shallot, Baby Swiss & Sage

Buffalo Shrimp*	 10
Buffalo Hot Sauce, Birchrun Hills Farm Bleu Cheese, Celery & Carrots

Flatbreads

All Sandwiches Are Served With a Side Harvest Salad or Substitute Seasonal Vegetable for 2

Roasted Veggie Wrap	 8
Tomato Tortilla, Boursin Cheese, Tomatoes, Japanese Eggplant, Baby Arugula, 
Zucchini & Portabella Mushrooms 

Thai Chicken Wrap*						      9
Spinach Tortilla, Sweet Soy Chicken, Peanuts, Bibb Lettuce,  Bean Sprouts, 
Carrots, Cucumber & Thai Chili Glaze

Grass Fed Beef Burger*	 11
Lancaster Smoked Cheddar, Tomatoes, Onion Marmalade,
Mixed Greens & Le Bus Onion Roll

Fossil Farms Bison Sliders*	 13
Roasted Garlic Aioli & Smoked Cheddar

Turkey Wrap*		  10
Roasted Turkey, Fontina, Apples, Bacon & Whole Wheat Tortilla

Sandwiches

Szechuan Tuna Ponzu*				    22
Asian Vegetables, Baby Bok Choy & Coconut Jasmine Rice

Flounder Française*				    17
Lemons, Capers,White Wine & Whole Wheat Pappardelle Pasta

Grilled Rosemary Shrimp*			  22
Butternut Squash Risotto & Prosciutto Bacon

Striped Bass Provençal*		  22
Olives, Tomatoes, Artichokes, Lemon & Fine Herbs

Autumn Scallops*			   23
Fennel Puree, Blood Orange Gastrique, Baby Carrots & Asparagus

Grilled Swordfish Caponata*			   22
Fingerling Potatoes & Grilled Artichokes 

Cedar Roasted Atlantic Salmon*	 19
Asparagus, Roasted Carrots & Fingerling Potatoes

Fish & Seafood

Oven Roasted Poussin*				    17
Garlic Mashed Potatoes, Herb Stuffing, Cranberries & Gravy

Braised Short Ribs*					     19
Roasted Carrots, Parsnips, Pearl Onions, Mushrooms,
Garlic Mashed Potatoes & Natural Jus

Harvest Moon Grilled Chicken*		  16
Fall Chutney & Seasonal Vegetables

New York Strip*					     23
Birchrun Hills Farm Bleu Cheese, Garlic Mashed Potatoes,
Seasonal Vegetables & Cabernet Demi-glace

Cashew Encrusted Pork*				    19
Apples, Raisins, Baby Spinach, Garlic Mashed Potatoes & Natural Jus

Indian Summer Duck*				   20
White Bean Rosemary Ragu, Cauliflower Gratin & Fig Glaze

Meats & Poultry

Tofu Stir Fry	 11
Baby Bok Choy, Carrots, Pineapple, Yellow Peppers & Snow Peas

Grilled Greek Vegetable Kabobs	 8
Kennett Square Mushrooms, Peppers, Tofu, Zucchini, Tomato,
Fall Orzo & Tzatziki Sauce

Porcini Mushroom Raviolis	 14
French Green Lentils, Asiago, Baby Spinach & Truffled Mushroom Broth

Vegetarian

Apple Crisp		 3
Peanut Butter	 3
Mousse
Oreo Mousse	 3
Boston Cream Pie     3

Harvest	 3
Pumpkin Pie
Seasonal	 3
Bread Pudding
Carrot Cake	 3

Desserts

Sesame Tuna*						      16
Edamame Salad & Wasabi Sweet Soy Vinaigrette

Hanger Steak Wedge	*				    15
Baby Iceberg Lettuce, Heirloom Tomatoes, Bleu Cheese, 
Roasted Garlic & Asiago Dressing

Farmer’s Fall Chicken Salad*			   12
Roasted Fall Vegetables, Bread Cubes & House Made Mozzarella, 
Red Wine Vinegar Reduction & Extra Virgin Olive Oil

Salmon Salad*						      14
Spinach, Red Onions, Raisins, Toasted Almonds & Brown Sugar Vinaigrette

Entrée Salads

 Denotes Items that are over 500 Calories
Several menu items are Available Gluten Free, ask your server.

* The consumption of raw or undercooked, meat, poultry, seafood or shellfish may increase your risk of foodborne illness. Combining this practice with alcohol further increases the risk.

SIDES
Green Bean Casserole	 5

Porcini Mushroom Béchamel, 
Toasted Almonds & Crispy Onions

Mac & Cheese	 5
Orecchiette  Pasta & Stewed Tomatoes

Cauliflower Gratin	 5
Seasonal Vegetables	 3
Garlic Mashed Potatoes	 3



All Pubwiches are served with Kildare’s House Made Chips and a Pickle
Substitute Chips with House Salad, Potato Salad, Fresh Fruit or Fries for $1

Add a Small House or Caesar Salad to any Entree for Only $1.99Kildare’s Pub Burgers are served with Fries and a Pickle
Substitute Fries for Fruit, House Salad or Potato Salad $1          Additional Toppings for 50¢

Add Chicken, or Grilled Shrimp or Salmon $5 
to Caesar or Kildare’s House Salad*

All burgers can be made 
with a Chicken Breast 
or Veggie Burger

*Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne illness.

The Perfect Pint
According to the folks at Guinness, 
the quality of a pint is as much the 
responsibility of the pub, as it is the 
brewer. Here, at Kildare’s, we take pride in 
everything we serve, especially our Guinness.

To achieve the Perfect Pint, the following 
criteria should be met:

Draft should be served between 39º and 
42º, and in a clean, dry imperial pint

The head should be between 1/2-1” high, 
dense, and creamy

The draft system should use a mix of 75% 
Nitrogen & 25% Carbon Dioxide, while 
dispensing at 40psi

Fries	

Mashed Potatoes	

Mac & Cheese

Bangin’ Mac & Cheese 

House Made Potato Chips

Veggies of the Day

Irish Potato Salad

Coleslaw

All sides are 2.99

Crab Cake*	 10.50
With an Herbed Tartar Sauce, Lettuce, 
Tomato and Onion on a Toasted Onion Roll

Hot Roast Beef*	 8.99
Sliced Thin with Savory Au Jus, Cheddar 
Cheese and Horseradish Mayonnaise on a 
Toasted Hoagie Roll

Buffalo Chicken*	 8.99
Ale Battered and fried with Jameson’s® 
Buffalo Sauce, topped with Blue Cheese 
Crumbles, Lettuce, Tomato and Onion on a 
Toasted Onion Roll

BBQ Pulled Pork*	 8.99
Slow Roasted with Steak Seasoning, topped 
with Cole Slaw on a Toasted Onion Roll

Salmon BLT*	 9.99
Grilled Salmon, Bacon, Romaine and 
Tomatoes with a Chipotle Mayonnaise
served in a Pita

Corned Beef Reuben*	 8.99
Corned Beef, Swiss Cheese and Sauerkraut 
with Marie Rose Dressing on Rye, also 
available with Turkey

Beer Bratwurst*	      $6.99
Served with Caramelized Onions on a
roll with Pub Mustard

Irish Chicken Melt*	 9.99
Grilled Chicken, Bacon and Irish Bangers 
with Provolone Cheese, Lettuce, Tomato and 
Onion, served in a Pita with a Side of
Honey Mustard

Tuna Melt*	 7.99
Homemade Tuna Salad with Sliced Tomato 
and Swiss Cheese served in a Pita

Turkey Swiss*	 9.99
Turkey, Swiss, and Avocado on Toasted Rye
with Honey Mustard

Kildwood*	 9.99
Kildare’s version of a Dagwood.
Turkey, Coleslaw, Bacon, Marie Rose, Roast 
Beef, Cheddar and Pub Mustard on Rye

Veggie Cheesesteak	 8.99
Sautéed Vegetables with Melted Provolone, 
Roasted Red Peppers, Lettuce and Tomato
on a Hoagie Roll

Kildare’s Deluxe*	 8.99
American Cheese, Lettuce, Tomato, Onion
and Pickles on an Onion Roll

Pepperjack-Guac Turkey Burger* 9.99
Pepperjack Cheese, Salsa, Guacamole, Lettuce, 
Tomato and Onion on a Whole Wheat Roll

Buffalo Blue*	 9.99
Tangy Jameson® Glaze, Blue Cheese Crumbles, 
Lettuce, Tomato and Onion on an Onion Roll

Mushroom Swiss*	 9.99
Braised Mushrooms, Swiss Cheese, Lettuce, 
Tomato and Onion on an Onion Roll

BBQ Bacon*	 9.99
Bacon, Whiskey BBQ Sauce, Crispy Onions, 
Cheddar Cheese with Lettuce, Tomato
and Onion on an Onion Roll

Dubliner*	 9.99
Cheddar Cheese, Rasher, Guinness® Caramelized 
Onions and Ballymaloe® Country Relish with 
Lettuce and Tomato on an Onion Roll

Sizzling Burger*	 8.99
Guinness® Caramelized Onions, Pepperjack 
Cheese and Chipotle Mayo on an Onion Roll

Reuben Burger*	 8.99
Burger topped with Corned Beef, Swiss, 
Sauerkraut and Marie Rose.  Served on a
Pretzel Roll

Tower of Pretzels	 7.50
With Pub Mustard, Cheese Dip, and 
Whiskey Honey Mustard

Loaded Fries*	 6.99
Seasoned Fries topped with Bacon, Cheddar 
Cheese, Sour Cream and Scallions served 
with Ranch Dressing

Chicken Tenders*	 7.99
Fried Jumbo Chicken Tenders and Fries 
served with Whiskey BBQ Sauce and 
Whiskey Honey Mustard

BFG Wings*	 8.99
Baked, Fried & Grilled with a Tangy
Jameson® Glaze, with Blue Cheese, Celery 
and Carrots

Crab & Cheese Dip*	 9.99
Crab, Irish Cheeses with Spinach and Garlic, 
baked in a Pretzel Roll and served with 
Vegetables & Toasted Pita Chips

Irish Craic Nachos	 8.99
House Made Potato Chips topped with 
Melted Cheese, Guacamole, Salsa
and Sour Cream
Add Pulled Pork, Chicken or Seasoned Beef*  $5

Fried Bangin’ Mac & Cheese*   7.99
Breaded and Fried Homemade Mac & Cheese 
Mixed with Irish Bangers, Served with 
Ballymaloe® Country Relish, Ranch Dressing 
and Chipotle Mayo for Dipping

Kildare’s Trio*	 13.99
BFG Wings, a Soft Pretzel and Chicken 
Tenders

Spice Rubbed Shrimp*	 8.99
Grilled Shrimp dusted with Carolina Dry 
Rub, served with BBQ Dipping Sauce and 
Mango Salsa

Bubble & Squeak	 6.99
Homemade Potato Cake served with Sauteed 
Leeks & topped with Cucumber Sour Cream

Reuben  Spring Roll*	 6.99
Homemade Corned Beef, Sauerkraut, Swiss 
Cheese, served with Marie Rose Dressing

Beer Mussels*		  9.99
PEI Mussels, Tomato, Onions, Garlic
and Harp Lager

Hummus		  5.99
Served with Carrots, Celery, Cucumbers
and Flatbread Crackers & Pita Chips

Guinness® Stew*	 14.99
Hearty Meat & Vegetables slowly 
simmered in a Rich Guinness® Sauce served 
over Mashed Potatoes

Shepherd’s Pie*	 13.99
Beef and Lamb braised with Carrots & 
Sweet Onions in Brown Gravy topped with 
Peas and baked with Mashed Potatoes and 
Crispy Fried Onions

Bangers & Mash*	 14.99
Traditional Irish Sausages over Champ 
Potatoes with a Whiskey Demi Glace and 
Candied Onions

Fish & Chips*	 14.99
Cold Water Cod fried with an Ale Batter, 
served with Fries and Herbed Tartar Sauce

Irish Breakfast*	 10.99
Bangers, Rashers, Beans, Roasted Tomato, 
Eggs, and Black & White Pudding

Grilled Chicken & Shrimp*	 14.99
Thin Grilled Chicken Breast & Shrimp, 
Fresh Herb marinated served with Spring 
Mix Salad with an Orange Vinaigrette and 
Topped with a Mango Salsa

Philly Cheesesteak Boxty*	 11.99
Thin Sliced Roast Beef, American Cheese, 
Mushrooms, Onions and rolled in an Irish 
Potato Pancake then drizzled with Cheese 
Whiz

Drunken Steak*	 16.99
Grilled 10oz. Sirloin with Mashed 
Potatoes, Vegetables and topped with 
Crispy Onions and a Brandy
Peppercorn Sauce

Add a Grilled Shrimp Skewer for $3

Guinness® Poached Salmon*	 15.99
Slow Poached and Served with a 
Wholegrain Mustard Sauce, Mashed 
Potatoes and Vegetables 

Corned Beef & Cabbage*	 12.99
Served with Boiled Potatoes and a Parsley 
Cream Sauce 

Homemade Meatloaf	 12.99
Topped with Gravy and served with
Mac & Cheese and Vegetables

Chicken Pot Pie*	 12.99
Slowly Cooked Chicken and Vegetables in 
a Creamy Broth with a Flaky Pastry Crust

Chicken Boxty*	 11.99
Grilled Marinated Chicken, Tomatoes, 
Mushrooms, and Onions with Cheddar 
Cheese, rolled in an Irish Potato Pancake 
and topped with Sour Cream

Vegetable Boxty 	 9.99
Roasted Vegetables, Caramelized Onions 
with Provolone Cheese rolled in an Irish 
Potato Pancake topped with Basil Pesto

Soup du Jour	 5.99
Ask your server for today’s preparation

Colcannon	  4.99
Potatoes and Leeks in a Creamy Broth with a 
Fresh Pesto Garnish 

Baked Five Onion	 5.99
Bermuda, Vidalia, Shallots, Scallions
and Crispy Onions with Croutons, Cheddar 
and Swiss Cheeses

Caesar	 7.99
Chopped Hearts of Romaine, Shaved 
Parmesan, Tomatoes and Croutons

BBQ Shrimp Salad*	 11.99
Served with Mixed Greens, Black Bean Corn 
Salsa and a Creamy Avocado Dressing

Buffalo Salmon*	 12.99
Iceberg Lettuce, Carrot and Celery Sticks, 
tossed in a Blue Cheese Dressing and topped 
with Buffalo Salmon

Kildare’s House	 5.99
Chopped Iceberg & Romaine, Cucumbers, 
Red Onions, Tomatoes, Julienne Carrots 
and Crispy Flatbread

Steak Salad*	 12.99
Iceberg Lettuce, Red Onions, Blue Cheese 
Crumbles, Bacon, topped with Grilled Steak 
and Crispy Onions

Chicken Cobb*	 11.99
Chopped Iceberg & Romaine with Grilled 
Chicken, Chopped Bacon, Chopped Egg, 
Tomatoes, Avocado, Crumbled Blue Cheese 
and Marie Rose Dressing

The E.U. (European Union Burger)*	 11.99
A 10 oz. Burger topped with Rashers, Cheddar & Swiss Cheeses, 
a Fried Egg, Lettuce, Tomato and Onion on an Onion Roll



SANDWICHES
All Doc’s Sandwiches are served with Doc’s Seasoned Fries.

Classic Lobster Roll

 

(when available)

  

$14.99
1/4 Pound of Fresh Maine Lobster with Lettuce on a
Buttered Toasted Bun. 

         

Buffalo Fish Sandwich   $8.99
Battered Cod in Buffalo Sauce with Blue Cheese Dressing,
Lettuce, & Tomato.

       

Crab Cake Sandwich    $12.99
Doc’s Famous Jumbo Lump Crab Cake with Lettuce, Tomato,
 & Citrus Aioli.

 Steakhouse Chicken Sandwich  $7.99
Bacon, Cheddar Cheese, BBQ Ranch Sauce,  Lettuce, Tomato
& Onion Straws.

Doc’s Signature Burger $8.99
1/2 lb. Burger, BBQ Sauce, American Cheese, Lettuce, Tomato,
& Onion Straws.

         Salmon BLT Club $8.99
Grilled Salmon with Bacon, Lettuce, Tomato, and Herb Mayo.

   Oyster Po’Boy $11.99
Fried Oysters on a Hoagie Roll with Lettuce, Tomato, & Spicy
Creole Mustard.

PASTA

Linguini Fra Diavolo $21.99
Shrimp, Scallops & Calamari in a Spicy Red Sauce.

Penne Alfredo                        $19.99
Shrimp, Scallops & Broccoli in a Traditional Alfredo Sauce.

Enjoy with Chicken for only $16.99 

       Salmon Pappardelle                             $14.99
Fresh Salmon in a Lemon Basil White Wine Sauce. 

Doc’s Shrimp Scampi                                 $19.99
Shrimp in a Garlic Butter Sauce over Linguini.

Mahi Mahi
Salmon
Shrimp

Tuna
Scallops
Daily Catch

1 Choose Your 
Fresh Catch Fish

Cajun
Grilled

Pan Seared
Steamed in Old Bay

2 Choose Your Doc’s 
Cooking Style

Herb Lemon Butter / Teriyaki /
Citrus Pesto / Thai Soy Ginger / 
Jamaican Rum Butter / 
BBQ Beurre Blanc

3 Choose Your 
Sauce

Fresh Mozzarella & Tomato $8.99
Mixed Greens, Red Onion, Citrus Pesto, & Balsamic Glaze.

Southern Fried/Grilled Chicken      $10.99
Iceberg, Romaine, Tomatoes, Cucumbers, Onions, Cheddar 
Cheese, Chicken, & Honey Mustard or Ranch Dressing.

Mediterranean Seafood $13.99
Mixed Greens, Tomatoes, Roasted Peppers, Cucumbers,
Onions, Olives, Shrimp, Salmon, & Crab Claws in Balsamic 
Vinaigrette.

Tuna Nicoise Salad $12.99
Grilled Ahi Tuna Over Chilled Haricots Verts, Baby Bliss 
Potatoes, & Nicoise Olives in a Lemon Herb Vinaigrette.

Doc’s House Salad* $6.99
Tomatoes, Cucumbers & Radishes over Mixed Greens.

Doc’s Chicken Caesar Salad* $8.99
Crisp Romaine Lettuce, Garlic Croutons, & Caesar Dressing.
*Substitute Salmon $1, Calamari $1, Shrimp $2 or Crab Meat $5

SALADS

Calamari

 

$9.99
Served with Spicy Marinara.

   Crab & Cheese Fondue $10.99
Served in a Toasted Bread Bowl.

“Cease & Desist” Fries

 

$7.99
Old Bay Fries topped with Crab & Cheese Fondue. 

Coconut Shrimp $10.99
Guinness battered & served with a Honey Mustard Sauce.

 
 

 

Oyster’s Doc-a-feller

 

$12.99
Doc Magrogan’s take on the Oyster Classic.

 Pan Seared Tuna $10.99
Sesame Crusted Pan Seared Tuna with a Chili Sauce.

Steamed P.E.I. Mussels $9.99
1 Pound Steamed with Red or White Sauce.

Little Neck Steamers $10.99
1 Pound Steamed with Fresh Herbs, Garlic, & White Wine.

APPETIZERS

DOC’S FAMOUS SOUPS
Cup $4.99 / Bowl $6.99

New England Clam Chowder
Maryland Crab
Soup of the Day

** Eating Raw or Undercooked Food Increases the Chances of Foodborne Illness.  Combining this Practice with Alcohol Further Increases the Chances.**

Oyster Shooter                          $5.99
Vodka, Cocktail Sauce & an Oyster in a Shot Glass.

Slurp & Burp                                  $4.99
Oyster & Cocktail Sauce below 4 oz. of Yuengling Lager. 

Shrimp Cocktail                          $14.99
Jumbo Shrimp with Doc’s Cocktail Sauce.

Colossal Lump Crab Cocktail             $16.99
Lump Crab Meat & Snow Claws with Doc’s Cocktail Sauce.

Clams on the Half Shell         $1.50 ea
Served with Cocktail Sauce & Mignonette.

Oysters on the Half Shell  market
Served with Cocktail Sauce & Mignonette.

Doc’s Perfect Storm           $65 Full Order / $35 Half Order
Colossal Lump Crab Cocktail, Jumbo Shrimp, Crab Claws, Raw Oysters & Clams on the Half Shell. 

  

Chef Selected Fresh Catch Seafood     $14.99
Order in 3 Steps. Choice of Rice or Potato & Steamed Vegetables or Over a Salad.

         

Chicken Cheese Steak                            $7.99

    Chopped Chicken Breast topped with American Cheese, 
    Peppers, Onions, & Lettuce. 

Chicken Caesar Wrap   $7.99
Crisp Romaine Lettuce tossed in our Creamy Caesar Dressing
wrapped in a Flour Tortilla.

Doc Magrogan’s Daily

*Substitute  Salmon $1, Calamari $1, Shrimp $2 or Crab Meat $5

Fresh Catch Sandwich      $9.99
Any of our Fresh Catch Fish, Lettuce, Tomato, Onion, and
Citrus Aioli served on a Toasted Bun.

Tuna Cheese Steak                                 $9.99 
     Fresh Tuna Grilled & Chopped with American Cheese, Lettuce, 
     Peppers, Onions, & Mayo.

Fish & Chips 
Beer Battered Cod with Cole Slaw & Tartar Sauce.

Doc’s Famous Crab Cakes 
Served with Corn Salsa & House Potatoes.

ENTREES
Cashew Encrusted Tilapia

Served with Jamaican Rum Butter Sauce & Mango Salsa. 

Doc’s Salmon                   
Served over Sweet Potato & Crab Meat Hash with BBQ
Beurre Blanc.

  
Rosemary & Citrus Chicken

Chicken Breast Grilled & topped with Lemon Herb Butter.

Doc’s Blue Sirloin

$16.99

$25.99

$17.99

$19.99

$15.99

$19.99
10oz Sirloin with Melted Blue Cheese & Crispy Onions.

Lunch Menu Offered
 Monday -  Friday  11am - 3PM

Crabby Cheese Steak
                             

$8.99
    Chopped Steak with our famous Crab & Cheese Fondue and
    Lettuce.
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