
Crazy Beautiful (Straight Up) Vodka, elderflower, spiced pear, sparkling  14
A Whiskey Smash                              Traverse City Straight Bourbon, lemon, mint, tonic  13
Cherry Old Fashioned                              Traverse City American Cherry, orange, bitters  14

The “Beet”lejuice (Over Crushed Ice) Gin, all organic beet juice, mint, lemon  14
The Beverly Hills Martini (Straight Up) Gin, cucumber, mint, honey  15
The Internal Affair (On the Rocks) Tequila, jalapeño, pineapple, basil  13

Slightly Spicy Mezcalita (Over Crushed Ice) Tequila, Mezcal, jalapeño, lime  15

BUBBLE S + WHITE S
Albariño Hendry, Napa Valley, CA  13  |  46

Champagne Oudinot, Cuvée Brut, Champagne, France  17  |  60
Champagne Dom Pérignon, Champagne, France  350

Chardonnay Surf Swim, California  11  |  39
Chardonnay Slo Down Wines, Broken Dreams, California  13  |  46
Chardonnay Paul Hobbs, Crossbarn, Sonoma Coast, CA  16  |  56

Chardonnay 2015 Capensis, Western Cape, South Africa  135
Pinot Grigio Stemmari, Sicily, Italy  11  |  39

Pinot Gris Lagoon Hill, Marlborough, New Zealand  12  |  42
Prosecco� Mionetto, Valdobbiadene, Italy  12  |  42

Riesling A to Z, Oregon  12  |  42
Rosé Hayes Ranch, California  11  |  39

Rosé Wölffer Estate, Finca Wölffer, Mendoza, Argentina  13  |  46
Sauvignon Blanc CK Mondavi, California  11  |  39

Sauvignon Blanc Babich, Black Label, Marlborough, New Zealand  14  |  49
Sparkling Rosé Veuve du Vernay, Burgundy, France  13  |  46

Sparkling Rosé� Schramsberg Vineyards, Mirabelle, North Coast, CA  17  |  60
Sparkling Rosé Laurent-Perrier, Cuvée Rosé, Champagne, France  110

White Blend (Riesling, Muscat, Pinot Blanc) Brooks Family, Amycas, Willamette Valley, OR  12  |  42

BEER

RED

SIGNAT URE COCK TAIL S

Concrete Beach Sola IPA  India Pale Ale, Miami, FL  6
Coppertail Unholy American Trippel, Tampa, FL  6

Amstel Light  5 • Miller Lite  5 • Modelo Especial  5 • Pacifico 5 • Peroni  5 • Presidente  5

Cabernet Sauvignon Salentein Wines, Portillo, Mendoza, Argentina  12  |  42 
Cabernet Sauvignon Slo Down Wines, Love Hammer, Napa Valley, CA  23  |  92

Cabernet Sauvignon 2010 Heitz Martha’s Vineyard, Napa Valley, CA  265
Malbec Ruta 22, Mendoza, Argentina  12  |  42

Merlot Markham Vineyards, Napa Valley, CA  15  |  53
Pinot Noir Oyster Bay, Marlborough, New Zealand  11  |  39

Pinot Noir La Crema, Sonoma Coast, CA  14  |  49
Pinot Noir Carabella Vineyard, Plowbuster, Oregon  16  |  56

Pinot Noir 2015 Goldeneye, Anderson Valley, Mendocino, CA  95
Red Blend (22 Rhône Varietals) Clos LaChance Winery, 22 Pirates, California  14  |  49

Sangiovese Selvapiana Chianti Rufina, Tuscany, Italy  12  |  42
Tempranillo Carlos Serres, Reserva, Rioja, Spain  13  |  46

Zinfandel Klinker Brick Winery, Lodi, CA  14  |  49
Zinfandel Blend Orin Swift, 8 Years in the Desert, California  72

�  docbsrestaurant

ON TAP
ON TAP

Draft Beer  Local & Always Rotating AQ

AT HOME REWARDS

Scan the QR codes above or visit us at www.docbs.com Scan to join our rewards program and receive $10 just for signing up



SNACK + STAR T + SHARE
Perfect House Salad cucumber, carrots, corn, tomato & cornbread croutons  10

Iron Skillet Mac & Cheese creamy cheese sauce, cheddar, gruyère crust  15
Housemade Guacamole Doc B’s ‘famous’ sweet potato chips  15

Hummus housemade pita 15

Chicken Littles & Fries hand battered, cajun, dipping sauce  16
Oven Roasted Chicken Wings 700º baked, chimichurri, reggiano  16

Grilled California Artichokes salt, pepper, remoulade  15
1 lb. Angry Meatball* spicy tomato, ricotta, garlic bread  19

Our ‘Famous’ Candied Bacon sugar, cayenne, Colman’s®  7 

BURGERS + SANDWICHE S
served with your choice of french fries, sweet potato fries, coleslaw, or kale slaw

Traditional Cheeseburger* cheddar cheese, all the fixin’s, with ketchup & French’s mustard  15
The Wedge Burger* sunny-side up egg, lettuce, tomato, danish blue, candied bacon & garlic dressing  18

Turkey Burger cheddar cheese, avocado, red onion, tortilla strips & avocado vinaigrette 16
“All Green” Burger our green rice & kale blend topped with cheddar cheese along with lettuce, tomato, pickle, red onion & a jalapeño aioli  16

The Wright Chicken Sandwich melted cheddar with shredded lettuce, tomato, red onion & slathered with dijon honey  16
The Number Six cajun buttermilk fried chicken with two slices of pickle along with roasted garlic dressing & habanero-honey sauce  14

Crispy Chicken Sandwich panko & reggiano chicken topped with coleslaw, white onion, pickle & 1001 island dressing  16
Buffalo Chicken Sandwich �lettuce, tomato, red onion & danish blue with roasted garlic dressing  16

Carnitas Sandwich slow roasted pork, coleslaw, pickle & a thick onion ring with bbq  18
West Coast Steak Sandwich* center cut filet on an artisan roll with parmigiano reggiano, kale slaw & pickled red onion 23

VERY SPECIAL ENTRÉE S
Chicken Paillard arugula, tomatoes, pickled red onion, and shaved reggiano with gold coast vinaigrette  19

Chicken Kebabs marinated grilled chicken over cilantro rice with a side of cucumber & feta salad  23
Mama B’s Chicken Parm marinara & thin-sliced mozzarella with rigatoni  23

Buttermilk Fried Chicken marinated for 24 hours, served alongside coleslaw with dijon honey & house barbecue for dipping  25 
“Hot” Chicken boneless, fried & tossed in honey habanero barbecue paired perfectly with coleslaw  25

Rigatoni with Spicy Italian Sausage green peas & kale in a traditional italian “brodo”  20
Rigatoni with our 1 lb. Angry Meatball* mom’s marinara, parmigiano reggiano & a pinch of chili flake  26

6 oz. Petite Filet* paired with crispy jalapeño potatoes & housemade steak sauce  23
12 oz. Palm Beach Skirt Steak* marinated in pineapple, citrus & soy served with crispy jalapeño potatoes  33

10 oz. Chimichurri Steak* served with a side of french fries  35
 Fall Off The Bone Danish Barbecue Ribs glazed with housemade bbq & served alongside creamy coleslaw  31

Simply Grilled Salmon* fileted in house served with parmigiano reggiano kale & vinaigrette tomatoes   29 
Dijon Soy Glazed Salmon* served alongside sautéed broccoli  29

10” HOMEMADE PIZ Z A  (700º Open Hearth Oven)

Cheese marinara, shredded mozzarella  13     Margherita marinara, fresh mozzarella, basil  14     Pepperoni marinara, shredded mozzarella  16
Sausage spicy italian, marinara, shredded mozzarella  17     Buffalo Chicken house buffalo, danish blue, shredded carrots  16

WOK OUT ® BOWL
Tofu 15 • Chicken 16 • Shrimp 18 • Seared Ahi* 23 • Salmon* 24

Served with broccoli, mushrooms, carrots & cashews   |   Sesame Teriyaki, Sweet & Spicy Thai   |   Sticky Brown Rice or Shanghai Lo Mein

Your happiness is our priority ☺  Not all ingredients listed. Let us know of any allergies. 
Not all ingredients listed. Let us know of any allergies. *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for foodborne illness.

�  docbsrestaurant

SIDE S DE SSER T
French Fries 6  •  Hand-Cut Sweet Potato Fries 8
Coleslaw 6  •  Kale Slaw 6  •  Sautéed Broccoli 7

Crispy Jalapeño Potatoes 7  •  Buffalo Style Potatoes 7

Homemade Oreo Ice Cream dipped in chocolate hard shell  5
Rob’s Double Decker Chocolate Cake with chocolate sauce and crispy wafer  10
Key Lime Pie graham cracker & nilla wafer crust, homemade whipped cream  10

Cinnamon Toast Crunch Cheesecake with a traditional NY style filling 10

SAL ADS
Brussels Sprout Salad house shredded brussels with a bit of kale & marcona almonds with basil vinaigrette & parmigiano reggiano  14

California Salad Taylor Farms kale, roasted sweet potato, pistachio, dried cranberries, wasabi peas & tortilla strips in a roasted garlic dressing  15

Knife And Fork Cobb crispy chicken & gold coast vinaigrette with bacon, egg, avocado, cornbread croutons & danish blue  17
Grilled Chicken Salad corn, cilantro & tortilla strips tossed in agave lime vinaigrette with a black bean drizzle  16

Buffalo Chicken Salad hand battered chicken tenders tossed in buffalo, with danish blue, red onion, croutons & roasted garlic dressing  16
Mediterranean Shrimp Salad �field greens with avocado, peppadew, red onion, jicama, feta & avocado vinaigrette  18

The #1 Tuna Salad* �seared ahi with citrus ponzu alongside field greens, cucumber & mango in a carrot ginger dressing  23

ADD: Grilled Chicken 6 • Crispy Chicken 6 • Tofu 6 • Seared Ahi* 10 • Shrimp 9 • Salmon* 10
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