
SNACK + STAR T + SHARE

ENTRÉE SAL ADS .. . . . .CONTINUED

Knife And Fork Cobb* Crispy Chicken & Gold Coast Vinaigrette  22 
bacon, egg, avocado, cornbread croutons & danish blue 

Buffalo Chicken Salad Roasted Garlic Dressing  20 
hand battered chicken tenders tossed in buffalo, with danish blue, 
red onion, avocado & croutons

The #1 Tuna Salad*  Seared Ahi & Carrot Ginger Dressing  27 
with citrus ponzu, field greens, cucumber, mango & avocado

ADD TO ANY SALAD
Grilled Chicken 8 • Crispy Chicken 8 • Tofu 8

Buffalo Chicken Tenders 10 • Marinated Filet Mignon* 14
Shrimp 12 • Grilled Salmon* 15 • Seared Ahi* 16

Ginger Dressed Salad Hand Cut Field Greens & House Ginger Dressing  13 
cucumber, carrots & tomato 

Perfect House Salad Hand Cut Field Greens & Gold Coast Vinaigrette  14 
cucumber, carrots, corn, tomato & cornbread croutons

Santa Fe Tortilla Salad Agave Lime Vinaigrette  15 
corn, cilantro & roasted red pepper tossed with a black bean drizzle  

Brussels Sprout Salad Basil Vinaigrette & Parmigiano Reggiano   16 
house shredded brussels with a bit of kale & marcona almonds

California Salad Roasted Garlic Dressing  17 
Taylor Farms kale, avocado, corn, roasted sweet potato, pistachio, 
dried cranberries, wasabi peas & tortilla strips

SIDE S

BURGERS + SANDWICHE S
French Fries, Hand-Cut Sweet Potato Fries, Coleslaw, or Kale Slaw

Traditional Cheeseburger*  19 
cheddar cheese, all the fixin’s, with ketchup & French’s mustard

The Wedge Burger*   21 
sunny-side up egg, danish blue, candied bacon & garlic dressing 

Cajun Turkey Burger  18 
cheddar cheese, avocado, red onion, tortilla strips & bbq sauce

“All Green” Burger Our Green Rice & Kale Blend 19 
cheddar, lettuce, tomato, pickle, red onion & jalapeño aioli 

The Wright Chicken Sandwich  20 
melted cheddar, shredded lettuce, tomato, red onion & dijon honey 

The Number Six  Cajun Buttermilk Fried Chicken 17 
pickle, roasted garlic dressing & habanero-honey sauce 

Buffalo Chicken Sandwich  20 
 lettuce, tomato, red onion & danish blue with roasted garlic dressing 

Crispy Chicken Sandwich  Panko & Reggiano 20 
coleslaw, white onion, pickle & 1001 island dressing 

Carnitas Sandwich  22 
slow roasted pork, coleslaw, pickle & a thick onion ring with bbq

West Coast Steak Sandwich*  28 
center cut filet, parmigiano reggiano, kale slaw & pickled red onion

Tomato & Goat Cheese Bisque  12  
veggie stock, basil, homemade croutons
Rustic Salsa  11 
served with warm tortilla chips   
Our ‘Famous’ Candied Bacon  12  
sugar, cayenne, Colman’s®   

Housemade Guacamole  18 
Doc B’s sweet potato chips   
Grilled California Artichokes  20  
salt, pepper, remoulade  
Shrimp Cocktail  21 
housemade cocktail & remoulade sauces

Chicken Littles & Fries  18 
hand battered, cajun, dipping sauce  
Chimichurri Chicken Wings  20  
700º baked, reggiano, lemon
Teriyaki Chicken Wings 20 
700º baked, pineapple reduction, scallions  

French Fries   7
Sweet Potato Fries   9

Cucumber Salad  7
Coleslaw   7

Kale Slaw   7
Carrot Ginger Kale  7

Quinoa Salad   7
Sautéed Broccoli 7

Crispy Jalapeño Potatoes   7
Buffalo Style Potatoes   7

WOK OUT ® BOWL 
Served with broccoli, mushrooms, carrots & cashews

Tofu 21 • Chicken 21 • Marinated Filet Mignon* 24
Shrimp 23 • Seared Ahi* 30 • Grilled Salmon* 30

Choose: Sesame Teriyaki or Sweet & Spicy Thai
Choose: Sticky Brown Rice, Shanghai Lo Mein or Quinoa

   docbsrestaurant

DE SSER T

Rob’s Double Decker Chocolate Cake  12 
with chocolate sauce and crispy wafer 
Cinnamon Toast Crunch Cheesecake  11  
with a traditional NY style filling 
Key Lime Pie  10 
graham cracker & nilla wafer crust, homemade whipped cream  

Your happiness is our priority ☺
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.

VERY SPECIAL ENTRÉE S

Chicken Paillard  25 
arugula, tomatoes, pickled red onion, and shaved reggiano  
with gold coast vinaigrette 

Marinated Chicken Kebabs  28 
with cilantro rice and a side of cucumber & feta salad 

Mama B’s Chicken Parm  27 
marinara & thin-sliced mozzarella with rigatoni 

Rigatoni with our 1 lb. Angry Meatball*  29 
mom’s marinara, parmigiano reggiano & a pinch of chili flake

6 oz. Petite Filet*  33 
paired with crispy jalapeño potatoes & housemade steak sauce  

10 oz. Chimichurri Steak*  41 
served with french fries & a baby salad 

Single Cut Pork Chop  26 
72 hour brine, roasted garlic butter & your favorite potato

Fall Off The Bone Danish Barbecue Ribs  33 
glazed with housemade bbq & served alongside creamy coleslaw 

Simply Grilled Salmon* Fileted In House Daily 35 
served with parmigiano reggiano kale & vinaigrette tomatoes   

Seared Ahi Tuna* Citrus Ponzu 36 
served alongside carrot ginger dressed kale & sliced avocado  

The Plate  21 
your choice of four listed sides with a grilled artichoke 

1 lb. Angry Meatball* spicy tomato, ricotta, garlic bread  23


