
SNACK + STAR T + SHARE
Our ‘Famous’ Candied Bacon sugar, cayenne, Colman’s®  7

Housemade Guacamole Doc B's 'famous' sweet potato chips  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

BURGERS + SANDWICHE S

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, 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  13

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

served with your choice of french fries, sweet potato fries, coleslaw, or kale slaw

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

6 oz. Petite Filet* paired with crispy jalapeño potatoes & housemade steak sauce  23
10 oz. Chimichurri Steak* served with a side of french fries  29

 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  25

SAL ADS
Perfect House Salad hand cut field greens & gold coast vinaigrette with cucumber, carrots, corn, tomato & cornbread croutons  10

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 teriyaki balsamic alongside field greens, cucumber & mango in a carrot ginger dressing  25

ADD: Grilled Chicken 6 • Crispy Chicken 6 • Tofu 6 • Shrimp 9 • Salmon* 10 • Seared Ahi* 12

WOK OUT ® BOWL
Tofu 15 • Chicken 16 • Shrimp 18 • Salmon* 23 • Seared Ahi* 25

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

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.
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SIDE S DE SSER T

French Fries 6  •  Hand-Cut Sweet Potato Fries 8
Sautéed Broccoli 7  •  Coleslaw 6  •  Kale Slaw 6

Crispy Jalapeño Potatoes 7  •  Buffalo Style Potatoes 7

Homemade Oreo Ice Cream with housemade 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



Crazy Beautiful (Straight Up) Vodka, elderflower, spiced pear, sparkling  14
The “Beet”lejuice (Over Crushed Ice) Gin, all organic beet juice, mint, lemon  14 

The Beverly Hills Martini (Straight Up) Hendricks Gin, cucumber, mint, honey  15
French Martini (Straight Up)� Vodka, POM, pineapple  15 

The Paloma (Tall on the Rocks) Tequila, grapefruit, lime, sugar rim  13

BUBBLE S

Prosecco� Mionetto, Valdobbiadene, Italy  11 | 39
Sparkling Rosé Veuve du Vernay, Burgundy, France  12 | 42

WHITE

BEER

RED

SIGNAT URE COCK TAIL S

Chardonnay Surf Swim, California  11 | 39
Chardonnay Slo Down Wines, Broken Dreams, California  13 | 46      

Pinot Grigio Stemmari, Sicily, Italy  11 | 39
Pinot Gris Left Coast, The Orchard, Willamette Valley, OR  13 | 46

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

Sauvignon Blanc CK Mondavi, California 11 | 39
Sauvignon Blanc �Babich, Black Label, Marlborough, New Zealand 13 | 46

Big Top Hawaiian Lion Coconut & Coffee Porter, Sarasota, FL  6
3 Daughters Beach Blonde Ale Blonde Ale, Saint Petersburg, FL  6

Tampa Bay Brewing Reef Donkey 16 oz American Pale Ale, Tampa, FL  8
Funky Buddha Floridian Hefeweizen, Oakland Park, FL  6

Coppertail Freedive IPA, Tampa, FL  6
Motorworks V-Twin Vienna Style Lager, Bradenton, FL  6

Amstel Light  5 • Michelob Ultra  5 • Corona  5

Cabernet Sauvignon Salentein Wines, Portillo, Mendoza, Argentina  11 | 39
Cabernet Sauvignon Slingshot, Napa Valley, CA  12 | 42

Malbec  Ruta 22, Mendoza, Argentina  12 | 42
Merlot Milbrandt Vineyards, Washington  12 | 42

Merlot Markham Vineyards, Napa Valley, CA  15 | 53
Pinot Noir Oyster Bay, Marlborough, New Zealand  12 | 42

Pinot Noir Lola, North Coast, CA  13 | 46
Pinot Noir La Crema, Sonoma Coast, CA  15 | 53

Red Blend (Zinfandel, Cabernet Sauvignon) Marietta Cellars, Old Vine Red, California  12 | 42
Red Blend (Syrah, Zinfandel)� Slo Down Wines, Sexual Chocolate, California  15 | 53
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Draft Beer  Always Rotating AQ

AT HOME REWARDS

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


	003 Tampa Food Menu 2020-09 - WEEKEND Menu
	003 Tampa Bar Menu 2020-10

