WINGERS

Hand Breaded Chicken tenders tossed

in YOUR FAVORITE wing sauce. Served with
Gator’s Own bleu cheese or homemade ranch
dressing and celery.

~5 Piece 6.99
~8 Piece 9.99
~16 Piece 16.99

FRIED PICKLES

A fan favorite! Pickle Chips hand battered and
then fried to a golden brown. Served with a
side of homemade ranch. 7.99

BALSAMIC BLEU CHIPS

Freshly made thick cut potato chips, layered
in Gator’s Own bleu cheese dressing, balsamic
glaze, then topped with chopped bacon and
melted bleu cheese crumbles. 8.79

HOMEMADE SPINACH AND
ARTICHOKE DIP

An original Gator’s Dockside recipe and longtime
favorite, served piping hot, topped with diced
tomatoes and Parmesan cheese.

Served with your choice of crispy tortilla chips
or pita points. 8.99

FRIED MUSHROOMS

Fresh button mushrooms hand battered and fried
to perfection. Served with homemade ranch
dressing. 8.49

GATOR TAIL

Hand cut gator tail marinated, hand battered,
then deep fried, served with our own Gator
Sauce. 9.99

HAND BATTERED

BUFFALO SHRIMP
Tossed in YOUR FAVORITE wing sauce. Served

with Gator’s Own bleu cheese or homemade
ranch dressing. 9.99

- Gator’s Signature Item

STEAK BITES

Fresh cut flat iron steak slices on toasted garlic
bread topped with Creamy Cajun Bayou Sauce
and Parsley. 10.99

THAT BIG PRETZEL Wew!

Served with Wisconsin Beer Cheese and Sweet
Bavarian mustard. 8.99

**AHI TUNA

Sashimi — Style Tuna rubbed with sesame
seeds and seared rare, drizzled with Wasabi
Cucumber dressing served with sesame
ginger cabbage. Accompanied with a side

of Mandarin Orange Sesame Vinaigrette. 9.99

BUFFALO CHICKEN DIP

Creamy blend of pulled chicken, cream cheese,
our Gator’s Own hot sauce and topped with
sliced jalapefos. Served with your choice of
crispy tortilla chips or pita points. 8.99

GATOR’S COMBO PLATTER

A hearty portion of four of YOUR FAVORITES.
Wingers tossed in YOUR FAVORITE wing sauce,
Mozzarella Sticks, Mini Burgers and Fried Onion
Petals.

Great for sharing or for a meal! 12.99

GATOR’S NACHOS

2 layers of freshly made corn tortilla chips
smothered with Gator’s Award winning chili
and melted cheddar and mozzarella cheese,
then topped with lettuce, diced tomatoes,
jalapenos and sour cream. 10.29

Half Nacho 8.49

MOZZARELLA CHEESE STICKS

Served with warm marinara sauce. 7.99

GATOR TATERS

We fry diced potatoes golden brown,
smother them in homemade ranch then
top it off with bacon, melted cheddar
and mozzarella cheese. 7.99

** This product is served rare/raw or undercooked. Consuming raw or undercooked meats,poultry, seafood,
shellfish, or eggs may increase your risk of food bourne illness, especially if you have certain medical conditions.

*Consuming raw or undercooked meats,poultry, seafood, shellfish, or eggs may increase your risk of food
bourne illness, especially if you have certain medical conditions.

WINGER DINNER

Hand breaded chicken tenders tossed

in YOUR FAVORITE wing sauce, served with
seasoned fries, homemade coleslaw and
Gator’s Own bleu cheese dressing. 12.99

FISH AND CHIPS

Flaky Cod dipped in our freshly made
tempura batter fried to a golden perfection.
Served with seasoned fries, homemade
coleslaw, tartar sauce and malt vinegar. 13.49

FRIED SHRIMP DINNER

A huge portion of hand-breaded shrimp served
with seasoned fries, homemade coleslaw, and
cocktail sauce. 14.99

FRIED GATOR TAIL DINNER Mew!
Our popular marinated gator tail, hand
breaded, and deep fried. Served with
homemade coleslaw, seasoned fries, and
gator sauce. 12.49

CAJUN CHICKEN ALFREDO

Fettuccine pasta sautéed in our homemade
Cajun Alfredo Sauce, mixed with tomatoes,
and green onions, topped with a juicy,
marinated Cajun Chicken Breast.

Served with Garlic Bread. 12.99

Substitute Grilled Cajun Shrimp for $1.00 more
SEAFOOD PASTA

Fettuccine pasta, sweet Lobster meat, white
fish, shrimp, and diced tomatoes, all sautéed in
a creamy garlic white wine sauce, then lightly
topped with green onions. 13.99

FLAT IRON STEAK DINNER

Fresh cut, seasoned 8 oz flat iron steak. Served
with garlic mashed potatoes and broccoli. 15.99

WING PLATTER Wew!

Our Award winning Buffalo, Grilled, or Hand
Breaded wings, served with homemade
coleslaw, seasoned fries and Gator’s Own bleu
cheese or homemade ranch. 12.99

CHICKEN DINNER

Marinated chicken breast, seasoned and grilled,
served with broccoli and a house salad. 10.29

Tacos and Quesadillas

MOJO PORK TACOS
Tender Mojo Pork on a bed of shredded
lettuce, topped with Chipotle Honey BBQ,
Cheddar cheese, Creamy Garlic Sauce and
sweet Plantains. Served with Black Beans
and Rice. 9.99

FISH TACOS
Blackened Grouper with chimichurri
sauce, cabbage, carrots and topped with
Pico Salsa and green onions. Served
with tortilla chips and
Pico salsa. 9.99

CHICKEN QUESADILLA
Our freshly grilled chicken breast is paired
with sautéed onions and cheese inside a
grilled flour tortilla. Served with a side of
rice, Pico salsa and sour cream. 10.29

VEGGIE QUESADILLA

Sautéed vegetables, including Brocolli, Yellow
Squash, Zucchini, Mushrooms, Onions and
Peppers, all combined in a cheese filled grilled
flour tortilla. Served with a side of roasted

corn, Pico salsa, and sour cream. 9.99

SHRIMP TACOS
Fried Shrimp, Cilantro Lime sour cream,
lettuce, avocado and Pico Salsa. Served
with tortilla chips and Pico salsa 10.99

Seasoned and sauced three ways and slow cooked from scratch daily
for that fall off the bone taste you’ll love!

GRILLED TO ORDER IN ONE OF YOUR FAVORITE FLAVORS

Sweet BBQ - Chipotle Honey BBQ - Smokey BBQ
Sriracha BBQ - Caribbean Jerk Dry Rub - Gator’s Own Dry Rub

Full Rack - 17.99

All Ribs are served with Baked Beans, Seasoned Fries and Garlic Bread.

Half Rack - 12.49

| RIB COMBOS |

All Rib Combos served with Seasoned Fries, Homemade Coleslaw and Garlic Bread

RIB AND WINGER COMBO
Half Rack of Ribs and 5 Wingers. 15.99 ‘

RIB AND FRIED SHRIMP COMBO
Half Rack of Ribs and 8 Fried Shrimp. 16.99

ULTIMATE RIB PLATTER
Half Rack of Ribs, 8 Fried Shrimp, and 5 Wingers. 19.99

Award Winning Winga!

CHOOSE YOUR:
STYLE , COUNT AND YOUR FAVORITE WING SAUCE

All wings NOW served with Gator’s Own bleu cheese or homemade ranch.

BONELESS
6 WINGS 6.49
8 WINGS 7.99
10 WINGS 9.49
25 WINGS 22.99
© Teriyaki

®Honey Garlic
®Honey Mustard
® Sweet BBQ

@ Scooteryaki

@® Thai Peanut

@ Peanut Butter and Jelly
® Smokey BBQ

@ Hot Teriyaki
@®Lemon Pepper

@® Sweet Thai Chili
®Parmesan Garlic

GRILLED, BUFFALO

OR BREADED
6 WINGS 7.99
8 WINGS 9.99
10 WINGS 11.99
25 WINGS 28.99

® Traditional Medium
® Gator’'s Own Scooter
@® Caribbean Jerk
® Spicy Mustard BBQ
Sriracha BBQ
Hot Garlic
Gator’s Own Hot Sauce
Cajun Creole
Chipotle Honey BBQ
Mango Habanero
Yucatan
4 Alarm Suicide

Additonal Gator’s Own Bleu Cheese or Homemade Ranch — Small - $.59 Large - $.99
All Flats or Drums add $.10 per wing



dandwiches

Gyro

Salads and More!

All sandwiches served with one side item. Lettuce, Tomato, Onion, Pickle, available upon request

WEST COAST CHICKEN SANDWICH
Marinated Grilled Chicken Breast topped with
melted Swiss cheese, avocado, and Pico salsa,
served on a Brioche bun. 10.29

PHILLY CHEESESTEAK
Shaved Sirloin steak, white American cheese,
sautéed onions mixed together and served on
a toasted hoagie roll. 9.99

BUFFALO CHICKEN SANDWICH

Fresh chicken breast battered, fried and tossed
in YOUR FAVORITE wing sauce. Served on a
toasted Kaiser roll with a side of Gator’s Own
bleu cheese dressing. 10.29

BAYOU PO BOY
A huge portion of hand breaded shrimp tossed in

a Creamy Cajun Sauce served on a toasted hoagie

roll with shredded lettuce, mayonnaise, diced
tomatoes, and diced pickles. 11.99

FRIED HADDOCK WNew!

North Atlantic Haddock hand breaded, served on
a toasted hoagie roll with lettuce, sliced
tomatoes, and tartar sauce. 9.99

SMOKED STACK

Smoked Brisket, Mojo Pork, sweet Jalapeno
Relish, Cheddar Cheese and Onion Petals piled
high on a Brioche bun. 10.99

GYRO

Bigger and Better! An overstuffed Pita with
grilled lamb and beef layered with tzatziki
sauce, lettuce, tomato, diced red onion, and
feta cheese. 9.99

WINGER WRAP

Your choice of grilled or crispy chicken tossed
in YOUR FAVORITE wing sauce, then wrapped
in a grilled flour tortilla with shredded lettuce
and Gator’s Own bleu cheese dressing. 9.79

MONTE CRISTO

The traditional turkey breast, ham, Swiss

and American cheese on wheat bread,
battered and fried golden brown. Served

with powdered sugar and raspberry jam. 9.49

CHICAGO BEEF Mew!
Traditional marinated Italian Beef on a toasted
hoagie topped with mild giardiniera. 9.99

80 L
Seasoned Fries - Gator Chips - Homemade Coleslaw - Onion Petals
Rice - Fresh Steamed Vegetables - Roasted Corn - Baked Beans
Fresh Broccoli - Garlic Mashed Potatoes - Plantains - Black Beans
Sweet Potato Fries - 5.99 Upcharge - Four Cheese Mac N Cheese - $1.99 Upcharge
House Side Salad - $2.29 Upcharge - Caesar Side Salad - 52.29 Upcharge

Burgers

All burgers are served on your choice of a Kaiser or Brioche Bun and one side item.

Subsitute a Gluten Free Bun for a $1.00 Upcharge.
Substitute any Burger with a Turkey or Veggie Burger.
Lettuce, Tomato, Onion, Pickle, available upon request.

Specially Burgers

CUBAN BURGER

Our classic burger paired together with our
tender seasoned Mojo Pork piled high, then
topped with yellow mustard, fried pickles, and
Swiss Cheese. 11.99

SMOKEY JACK BURGER Wew!

Our seasoned fresh burger topped with Smokey
BBQ sauce, sautéed onions, Pepper Jack cheese,
and bacon slices. 11.29

MAC N CHEESE BURGER

This burger sits on a bed of four cheese
mac n cheese, then topped with cheddar
cheese, another layer of mac n cheese,
and bacon bits. 11.29

BACON, EGG AND CHEESE BURGER

Yellow American, fried egg, then topped with
two slices of bacon. Who says you can’t have
breakfast anytime! 11.29

*Consuming raw or undercooked meats,poultry, seafood, shellfish, or eggs
may increase your risk of food bourne illness, especially if you have certain
medical conditions.

Standard Burgers
CLASSIC CHEESEBURGER

Your choice of Yellow American, White
American, Cheddar, Swiss, Pepper Jack, Feta
or Blue Cheese Crumbles. 9.99

BLACK N’ BLEU BACON BURGER
Cajun seasoned burger topped with crisp
bacon and melted bleu cheese crumbles.
10.79

MINI BURGERS

Four freshly made mini cheeseburgers, topped

with sautéed onions and creamy garlic sauce.
10.49

TURKEY BURGER

Juicy all white meat turkey topped with
Chimichurri Slaw. 9.49

VEGGIE BURGER

A super food combination of kale, carrots,
brown rice, cabbage, celery, onions, roasted
red peppers, black beans, kidney beans, corn,
peas, garlic, parsley and tomatoes. 9.99

SOUP
Ask for the daily selection
Bowl 3.99
Cup 2.99

GATOR’S AWARD WINNING
CHILI

Bowl 3.99
Cup 2.99

CALIFORNIA COBB SALAD

Fresh greens covered with chilled char-grilled
chicken, chopped bacon, tomatoes, hard boiled
eggs, diced red onion, avocado, and shredded
cheddar and mozzarella cheese.

Served with your choice of dressing. 10.99

SUMMER SALAD

Diced red onions, Raspberry Walnut
Vinaigrette tossed together with fresh
greens and layered with sliced marinated
chicken, crisp granny smith apples, fresh
strawberries, mandarin oranges, craisins,
and bleu cheese crumbles. 10.99

BUFFALO CHICKEN SALAD
Romaine Lettuce covered with diced
tomatoes, chopped celery, hand breaded
chicken tenders in YOUR FAVORITE wing
sauce, topped with bleu cheese crumbles.
Served with your choice of dressing. 10.49

*Consuming raw or undercooked meats,poultry, seafood, shellfish, or eggs
may increase your risk of food bourne illness, especially if you have certain
medical conditions.

- Gator's Signature Item

v

BAJA SHRIMP SALAD

Sweet chili lime dressing, sliced green
peppers, tomatoes, diced jalapefios, and
roasted corn on a bed of fresh greens, topped
with your choice of fried or grilled shrimp
tossed in a Sweet Thai Chili sauce. 11.99

GATOR’S GREEK SALAD

Romaine lettuce, Greek Feta Dressing,
topped with Feta Cheese, Kalamata Olives,
tomatoes, red onions, cucumber and pita
points. 9.49

Add Gyro meat for 2.50
HOUSE SALAD

Fresh greens topped with mozzarella and
cheddar cheese, diced tomatoes, diced
onions, croutons and cucumbers. Served
with your choice of dressing.

Small - 3.99 Large - 7.79

CAESAR SALAD

Fresh cut Romaine lettuce tossed in
creamy Caesar dressing, croutons, and
shredded Parmesan cheese.

Small - 3.99 Large - 7.79

Add Blackened or Seasoned Chicken 3.20
Grilled Shrimp 4.00 - Grouper 4.00

‘| Choose your Dressing ”

Gator’s Own Bleu Cheese
Balsamic Vinaigrette
Chili Lime
Creamy Cucumber
Honey Mustard
Homemade Ranch
Oil & Vinegar
Greek Feta
Parmesan Italian
Raspberry Walnut Vinaigrette

Summer Salad

All food and beverage items subject to applicable taxes.

WWW.GATORSDOCKSIDE.COM




AVAILABLE11IAM -4 PM
MONDAY-FRIDAY

Add a Soda, Ice Tea, or Bottled Water for $1.25 to any item on this menu

Sandwiches

All Sandwiches Served with One Side Item

ITALIAN GRINDER
Deli style Ham, Salami, Pepperoni, Capicola, and
Provolone Cheese grilled in a toasted hoagie roll,
topped with shredded lettuce, diced tomatoes and
red onion, and then finished off with our Parmesan
Italian Dressing.
$7.99

SAUSAGE, PEPPERS, AND ONIONS
Mild Smoked Sausage grilled then topped with
Sautéed Green Peppers, Yellow Onions and Deli
Mustard on a Toasted Hoagie Roll.
$7.99

DELI WRAP
Roasted turkey, deli style ham, bacon, lettuce,
tomato, avocado, and honey mustard dressing,
layered in a floured tortilla.

$7.99

GRILLED BBQ CHICKEN
CHOPPED SALAD
Shredded Cheddar Cheese, diced avocado,
roasted corn, diced tomatoes all on top of a
bed of chopped iceberg lettuce, then topped
with grilled BBQ chicken, crispy tortilla chips
and drizzled with our homemade ranch.
$7.99

All Burgers are served with one side item
Lettuce, tomato, onion, and pickle available upon request.

CALIFORNIA BACON BURGER
Topped with Swiss cheese, bacon slices, Avocado,
and Honey Mustard Dressing, this burger will
melt in your mouth.
$7.99

BUILD YOUR OWN BURGER
Add 2 toppings to our Lunch Size Burger to create
your favorite combination.
$7.99

Add $.69 for additional toppings.
Cheese: Yellow American, White American, Cheddar,
Swiss, Provolone, Pepper Jack

Toppings: Bacon, Chili, Jalaperios, Sautéed Mushrooms,
Sautéed OT’llO}’lS, Sautéed Peppers’ Onions Petals’ Your Consuming raw or undercooked meats,poultry, seafood, shellfish, or eggs may increase your
Favorite Wing Sauce. risk of food bourne illness, especially if you have certain medical conditions.

‘Wings and Wingers Tunch Specials

All Wing and Winger Lunch Specials Served with Seasoned Fries,
Choice of Gator’s Own bleu cheese or homemade ranch

BONELESS WINGS H
8 Boneless Wings fried, then tossed in your ;
-

favorite wing sauce. - 7.99

WINGERS
8 Fresh Tenders hand breaded, fried, and then
tossed in your favorite wing sauce. — 8.99

WINGS

Your choice of 8 wings buffalo, grilled, or
breaded, then tossed in your favorite
wing sauce. - 9.99

SAMPLER

5 Wingers and 4 Wings tossed in your favorite
wing sauce. It’s the perfect combination if you
just can’t decide! - 9.99




KIDS MENU

FAVORITE MEALS FOR OUR 12 & UNDER GATORS

All'kids meals come with one regular side, choice of drink, and dessert.

A
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. ©

HOTDOG  MAC-N-CHEESE KID PAST

with fettuccine noodles

CHICKEN FINGERS ~ MINI CHEESEBURGERS  CHICKEN WINGS

Mandarin Oranges Apples Slices Fries Smiley Fries Veggies of the Day

—

|/ [ PICK YOUR FAVORITE DRINK }

FOUNTAIN DRINK ICED TEA MILK

LOOK INSIDE TO HELP SCOOTER ON HIS BIG ADVENTURE!

b/

SEAF00D & SPORTS

Join us every Tuesday night
for Family Night and

KIDS EAT FREE
with each paying adult!

5:30-8:30 PM
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-Salads- -Sandwiches and Burgers-

*H lad - Il — $3.99 Large — $7.7
ouse Salad - sma Nl R Choose One Side from Broccoli, Steamed Vegetables or Coleslaw.

_ Order without Croutons House Salad or Caesar Salad ($2.29 Upcharge)
Add Grilled Chicken No Seasoning for $3.20 (no croutons) (no croutons)

*Caesar Salad - small - $3.99 Large — $7.79

Order without Croutons
Add Grilled Chicken No Seasoning for $3.20

Please order with a uﬁg;é Bun.

*Classic Burger - $9.30
b *Summer Salad - $10.99 \ i
e Order Grilled Chicken No Seasoning *Classic Cheeseburger — $9.99
*California Cobb Salad - $10.99 *Turkey Burger - $9.49
Order Grilled Chicken No Seasoning (order with no Chimichurri Slaw)

~ CHOOSE FROM THE FOLLOWING DRESSINGS *Veggie Burger L. $999

Gator's Own Bleu Cheese 4 d J
Caesar Dressing e Honey Mustard Chicken Sandwich - $9'79

Low Fat Zinfandel e Parntesantalian Order with Gator's Own Hot Sauce, Cattlemans Smokey BBQ,
Sweet Baby Ray’s BBQ, or Plain

Consuming raw or under cooked meats, poultry,seafood, shellfish, or eggs
may increase your risk of food borne illness, especially if you have
certain medical conditions.

-Entrees-

Choose Two Sides from Broccoli, Steamed Vegetables or Coleslaw.

House Salad or Caesar Salad
(no croutons) (no croutons)

Please order with No Seasoning or Butter.

*Grilled Chicken — $10.29

Order with Gator’s Own Hot Sauce, Cattlemans Smokey BBQ,
Sweet Baby Ray’s BBQ, or Plain

*8 o0z. Flat Iron - $13.99

*GRILLED Winger Dinner — $12.99

Order with Hot Sauce, Cattlemans Smokey BBQ,
o Sweet Baby Ray’s BBQ, or Plain

*This list is compiled based on Production information provided by Gator's Dockside approved manufactures as of the date published. Gator's
Dockside does not guarantee that cross contact with other gluten containing products or allergens will not occur. We strongly encourage

anyone with food allergies or special dietary to check back for up to date information.
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TUNA POKE**

Crispy Yuca cups filled with Ahi Tuna tossed in sesame ginger dressing
and diced cucumber. Topped with green onions, sesame seeds and
Cucumber Wasabi dressing. Served with a side of Seaweed Salad. - 10.99

MUSSELS MARINARA

A full pound, steamed in our spicy marinara, topped with shredded
Parmesan cheese. Served with garlic bread. - 9.99

PEEL AND EAT SHRIMP

Half Pound of Argentine Pink Shrimp chilled, served with cocktail sauce
and Captain’s Wafers. - 10.99

— SANDWICHES/BURGERS =——

All Sandwiches/Burgers are served with one regular side item.
Lettuce, tomato, onion, pickle served on request on all Burgers.

AHI SLIDERS**

Sliced Ahi Tuna layered on toasted mini buns, with sliced
cucumber, seaweed salad, and Cucumber Wasabi dressing. - 11.99

SURF AND TURF BURGER
Our fresh ¥ Ib. burger topped with a Maryland style crab cake,

American cheese and Cajun Bayou sauce! - 12.99

PO BOYS

Served on a toasted hoagie roll with mayonnaise, lettuce, tomato, and pickle.
Fried Oyster - topped with Cajun Bayou sauce - 12.99

Fried Gator Tail - topped with our sweet Gator sauce - 12.99
Fried Shrimp Bayou - tossed in Cajun Bayou sauce - 11.99

SALADS/ENTREES

AHI SEAWEED SALAD**

Our awesome seaweed salad with diced tomatoes, diced cucumbers,
and mandarin oranges, topped with sliced seared Ahi Tuna, fried tortilla
strips and Mandarin Wasabi dressing. - 11.99

CATCH OF THE DAY

Served with two regular sides. - Market Price

*Consming raw or undercookd meatgpoultry, safood, kellfi, or eggamay increas your ritof food bourne illnesepecially if you
have certain medical conditions

“ **Thistem isrved raw or undercookd.
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TAILGATE MENU
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STEAK POUTINE
A LARGE BOWL OF SEASONED FRENCH FRIES TOPPED WITH
WHITE CHEDDAR CHEESE CURDS, SLICED BEEF TENDERLOIN,
AND BROWN GRAVY. - 12.99

BUFFALO CHICKEN BREADSTICKS
BUFFALO CHICKEN DIP STUFFED INSIDE A BREADSTICK, WHAT MORE
COULD YOU WANT? WE DRIZZLE IT WITH HOT SAUCE AND SERVEIT
WITH BLEU CHEESE DRESSING! -9.99

GATOR'’S STREET CORN
GRILLED CORN ON THE COB ROLLED IN OUR TRADITIONAL WING SAUCE,
GRATED PARMESAN CHEESE AND HOMEMADE BLEU CHEESE CREMA. - 8.99

SANDWICHES

All Sandwiches served with one regular side item

PORK BELLY TACOS
FRIED PORK BELLY, PINEAPPLE AND APPLE SALSA, CABBAGE
AND KOGI SECRET WEAPON SAUCE. SERVED WITH TORTILLA
CHIPS AND PICO SALSA. - 11.99

‘ MOJO PORK GRILLED CHEESE

: OUR SEASONED MOJO PORK WITH LOTS OF CHEDDAR AND

PEPPER JACK CHEESE BETWEEN TWO TOASTED
PIECES OF GARLIC BREAD! - 9.99

BUFFALO CHICKEN PHILLY
A MARINATED CHICKEN BREAST GRILLED WITH SAUTEED ONIONS,
GATOR'S OWN HOT SAUCE, WHITE AMERICAN CHEESE, AND BLEU
8 CHEESE CRUMBLES ON A TOASTED HOAGIE ROLL. - 9.99

CATCI-I ALL YOUR FA\IORITE GAMES WITH US!
LIKE US ON FACEBOOK 'f

*Consming raw or undercookd meatoultry, safood, Bellfi, or eggsnay increas your riof food bourne illnes
' - epediallyif you have certain fedical conditions Jy . . ‘
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