EGATOR TAIL £

- h Hand- breaded and fried to a
o 8 “golden brown. Served with our -

-

. own Gator sauce. $13. 99 -

|u~‘, ,.’ ‘“'I

B COCONUTSHRIMP 1« &

ORIGINAL SUPER NACHOS =

Gator’s homemade ch|I|, mlxed
. cheese, shredded lettuce, diced
~ tomatoes, and jalapeno slices

served over fresh tortilla chips.

Sour cream served on the side.

_Lightly fried and served perfectly by $13.99
with Asian honey ginger sauce. — ppcey yinnE SPINACH ARTICHOKE DIP &

e $12.99 Bl 2T

e PR ) ﬁ;opp:jed with parmesar::I che?‘se and
e ' - diced tomatoes. Served wit

k, Hg'y\[(]i EEEQEE% EIEL(I}Elsed golden 3,. tortilla chips or toasted pita points.

1. brown. Served with homemade $12 g
g ranch dressmg $9 49 ‘ ~HAND-BREADED
. COMBOPLATTER . " BUFFALO CAULIFLOWER

= Tossed in your choice of wing
sauce. Topped with blue cheese
crumbles and drizzled with
homemade ranch dressing.

$9.99
HAND-BREADED ONION PETALS &

Served with Cajun Bayou.
$10.49

HAND-BREADED BUFFALO SHRIMP

" Mozzarella cheese sticks, chicken

tenders tossed in your choice of
. wing sauce, and Southwest egg
r - rolls. $14.99

¥ FRESH HAND-BREADED
& CHICKEN TENDERS

3 2t Tossed in your choice of wing
~sauce. Served with a homemade
ranch or blue cheese dressing.

$12 929 Tossed in your favorite wing sauce.
‘ Served with homemade ranch or

SUUTHWEST EGG RULLS blue cheese dressing.

—T .:Scf)uthmll(es:;er?‘ splcled It(egg r;llls Izull $11.99

g of smoked white chicken, blac
beans, corn, and pepper jack FRESH HAND-BREADED
cheese. Served with our BUTTON MUSHROOMS
~_homemade Cajun ranch dressmg Served with homemade ranch

810, 99 L e S dressing. $9.49
= QUESADILLA = e GATOR TATERS

Diced fried potatoes, smothered
in our homemade ranch
dressing, covered with melted

A warm flour tortilla stuffed with

- sauteed onions, mixed cheese, and
your choice of chicken or steak.
Served with sour cream and salsa mixed cheese, and chopped bacon.

~ on the side. $13.99 $9.99
T MOZZARELLA STICKS

Served with warm marinara sauce.
$8.99

THAT BIG PRETZEL

Our giant pretzel served with
homemade beer cheese or pub
mustard.

$10.99

JALAPENO POPPER BITES

Cheddar filled and fried golden
brown. Served with Spicy Island
sauce. $9.99
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“E. Gator’s Signature Item

yellow American and provolone cheeses,

. Two flour tortillas stuffed with homemade

SANDWICHES —

e,

WIASH\IILLE HOT CHICKEN SANDWICH

TURKEY REUBEN

PHILLY CHEESESTEAK -

Gator’s most popular sandW|ch of steak and
white American cheese on a toasted hoagie
roll. Sautéed onions, peppers, and mushrooms
may be added upon request. Sub chicken for no
additional charge. $12.99

GRILLED SNAPPER SANDWICH

Cajun grilled Snapper on a toasted hoagie bun
with lettuce, tomato, red onion, and a side of
remoulade sauce. $16.99

TURKEY REUBEN

Grilled turkey, sauerkraut, Swiss cheese, and
Thousand Island dressing on a toasted pretzel
roll. $14.99

NASHVILLE HOT CHICKEN SANDWICH =
Our hand-breaded chicken breast fried and
tossed in Gator’s homemade Nashville hot
sauce. Topped with homemade

coleslaw and pickle chips. Served on grilled
Texas toast. $15.99

CHICKEN CLUB

Fresh grilled chicken breast topped with melted

INCLUDES ONE SIDE UNLESS OTHERWISE STATED

Fries, Homemade Coleslaw, Gator Chips, Onion
Petals, Steamed Vegetable or Mashed Potatoes

SUBSTITUTE:

Sweet Potato Fries - $1.99 - Tater Tots - $1.99
Chili or French Onion Soup - $1.99
Lobster Bisque -$2.99
Mac and Cheese - $2.99
House Side Salad - $3.99 - Caesar Side Salad $3.99

CARIBBEAN TURKEY BURGER

Caribbean Jerk seasoned turkey
burger topped with melted
provolone, grilled pineapple, and
Caribbean jerk sauce. Served on a
toasted bun with red onion and
lettuce. $14.99

bacon, lettuce, tomato, and honey mustard
dressing. Served on a toasted bun. $15.99

MONTE CRISTO =

Sliced turkey, ham, yeIIow and white American
cheese stacked between 3 slices of bread, then
hand-battered and fried to a perfect golden
brown. Sprinkled with powdered sugar and
served with raspberry preserves. $13.99

ISLAND FRESH TACOS

CLASSIC BURGER

Fresh seasoned burger made to order
served on a toasted bun with your
choice of side. $12.99

Add your choice of cheese for 5.99.

3 MINI CHEESEBURGERS

Topped with sautéed onions,
American cheese, Thousand Island
dressing and pickle chips. $14.99

SWEET AND SPICY JALAPENO
BURGER &

Fresh seasoned burger, topped with
bacon, white American cheese,
Gator’s own chipotle honey B.B.Q.
sauce, hand-breaded jalapenos, and
onion straws piled high on a
toasted bun. $15.99

BEER CHEESE PRETZEL BURGER

A fresh seasoned burger, covered in
our homemade beer cheese, topped
with chopped bacon and green onion.
Served on a toasted pretzel roll.
$15.99

coleslaw, avocado, pineapple and your choice
of chicken or shrimp prepared Cajun, grilled
or fried. Served with tortilla chips

and salsa. $13.99

BUFFALO CHICKEN WRAP

Crispy hand-breaded chicken tossed in your
favorite wing sauce and wrapped in a grilled
flour tortilla with shredded lettuce and your
choice of homemade ranch or blue cheese
dressing. $11.99

MEATBALL SUB

Italian meatballs in our delicious
marinara, on a toasted hoagie roll and topped
with melted mozzarella cheese. $12.99

GYRO =

Sliced grllled beef and lamb stuffed into a
grilled pita, layered with tzatziki sauce, lettuce,
tomato, and onion. $10.99

Sub any burger with a turkey burger if you prefer.
Lettuce, tomato, onion, pickle available upon request.
Sub a gluten friendly bun or pretzel roll for $1.89

Add a second Gyro for just $5.99.

HALF RACK

A seasoned half rack of ribs slowly cooked for that fall off the bone style
you will love. Grilled to order in your favorite sauce.
Served with fries, homemade coleslaw, and a slice of garlic bread.
$17.99

WING AND RIB DINNER =

A seasoned half rack of ribs slowly cooked for that faII off the bone style
and then grilled to order in your favorite sauce. Five grilled wings tossed in
your choice of wing sauce with a homemade ranch or blue cheese dressing.

Served with fries, homemadescoleslaw, and a slice of garlic bread.
24.99

Add gator tail or additional %2 Rack of Ribs for $8.99
Add grilled shrimp for $7.99.

DRY RUBS
Caribbean Jerk - Rib Rub
SAUCES
Sweet BBQ, Smokey BBQ, Caribbean Jerk, and Chipotle Honey BBQ

[N

BONELESS CHICKENPLATTER

Hand-breaded chicken tossed in
your favorite wing sauce. Served
with fries, homemade coleslaw, an

wonderful combo of skin on, a homemade ranch or blue cheese ot
grilled, flaky, Cajun seasoned dressing. n ez

Snapper, paired with Old Bay $16.99 |
seasoned fried gator tail and grilled f'.- 5 ‘
shrimp. All served with fries, FISH AND CHIPS :=: - Y L
homemade coleslaw, and Hand-battered cod fried to a -t
remoulade sauce. Eolden brown. Served with frles,' :
$24.99 omemade coleslaw, and &

tartar sauce. . LT
GATOR'S CHICKEN CORDON BLUE ' ;m

$18.99 T v
Bt Wi iec M GATOR'S CHOPPED STEAK DINNER 4.,:%

CAPTAINS PLATTER

Seafood lovers will enjoy this

and smothered in our homemade n Smothered in rich brown gravy and
beer cheese. Served over mashed sautéed mushrooms. Served over

potatoes with a side of steamed R CnoRINS pﬁrtloln of rfnasl'}ed
bmmemlis potatoes with a slice of garlic bread.

$16.99 $13.99 ¢ vl
SPAGHETTI AND MEATBALLS Add a second steak patty for just $5 99‘ o “

Fresh pasta in wonderful ‘
marinara with our amazing
meatballs. Topped with parmesan
cheese and a slice of garlic bread.
$14.99

LOBSTER RAVIOLI

Lobster stuffed ravioli served in

a creamy lobster bisque sauce.

Topped with Old Bay seasoned
rilled shrimp and green onion.
18.99

HAND-BREADED SHRIMP DINNER :&
A huge portion of fried shrlmp,
served with fries, homemade
coleslaw, and cocktail sauce.
$16.99

vf,

LOBSTER RAVIOLI
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Homemade soup topped
with croutons an
melted provolone

~ cheese.

o= =) OBSTER BISQUE SOUP

Delicious, smooth

s SOUPS | CHILI
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‘bisque.
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Bowl $6.99 .
e T

Gato amovu i
topped with cheddar
cheese, diced onions,
~and jalapefios.

Cup $3.99
Bowl $5.99
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COCONUT SHRIMP SALAD CHOOSE YOUR DRESSING

R.omaine lettuce, edamame, Gator’s Own Blue Cheese
pineapple, shredded carrots, and H de Ranch
purple cabbage. Topped with crispy SDFMACSE
coconut shrimp and sweet coconut Caesarg Thousand Islant
flakes. Served with Asian honey Italianig Oil & Vinegat
ginger dressing. Sweet Vidalia 4 x \ il
$16.99 E g . Balsamic Vinaigrette | - : AL r ) ©PARV AN GAR
- """' Asian Honey Ginger ~ = s ©TRADITIONAL MEDIUM
SEABREEZE SALAD = Low-Fat Strawberry White Balsamic ' v ' : i e R
Mandarin oranges, dried
cranberries, candied pecans, -
blue cheese crumbles, and chilled  THAI PEANUT SHRIMP SALAD =
char-grilled chicken over salad Sweet and Spicy crispy fried

greens. Served with low fat shrimp tossed in Thai Peanut
strawberry white balsamic sauce over salad greens tossed
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VEEE AWARD WINNING WINGS!

- ©CARIBBEAN JERK
‘. &

Py in sweet Vidalia dressing, mixed N
& ‘5"1"; |9ggrette witla'cadbbage, freshdbroccgli,. CHIPOTLE HONEY BF
candied pecans, and mandarin T —_—
COBB SALAD ¥ Dranpess | MANGO HABANERO
$16.99 & 3 PEPPER SUICID

- Mixed greens topped with chilled
char-grilled diced chicken, blue CAESAR SALAD

cheese crumbles, tomatoes, green  Fresh cut Romaine lettuce tossed

- NASHVILLE HOT* |
~ *Gator’s Signature Sav

onion, hard-boiled egg, avocado, in Caesar dressing, croutons, and —
and bacon. Served with your shredded Parmesan cheese. ] ) ‘ MEDIUM
choice of dressing. T T e S N e s e Ty e R o oy

$15.99 . Small - $4.99 Large - $7.99

| HOUSE SALAD
BUFFALD CHICKEN SALAD Mixed Greens topped with

- tomatoes, sliced red onions
Romaine lettuce, shredded cheddar ghredded carrots, and croutons.

cheese, tomatoes, chopped celery, Served with your choice of
and hand-breaded chopped chicken dressing.

tossed in your choice of wing sauce.

Then topped with blue cheese Small - $4.99 Large - $7.99

ey

crumbles and served with your
choice of dressing. 4 Add Chicken, or Shrimp to either 4 0T|EGESIS ooy PR
$15.99 salad for $7.99 - © 2PIECES $2849 & P S
=5 9 il 3 . Gf L\ )
- f dhm RIMP SALAD BUFFALO CHICKEN SALAD g All Bone-in wings and Boneless Chicken served with a Gator’s own blue
3 { | i cheese or homemade ranch dressing.
s &M Additional Gator’s own blue cheese or homemade ranch dressings - $.99

All flats or all drums add $.15 per wing.

GATOR'’S PROUDLY SERVES PEPSI PRODUCTS

*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.
lﬁ' All food and beverage items subject to applicable taxes.

/' VISIT US: WWW.GATORSDOCKSIDE.COM
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