
Spinach dip 
Topped with parmesan cheese and 
diced tomatoes. Served with tortilla 
chips or toasted pita points. $12.99 

Potstickers
Seasoned mix of bok choy, carrots, 
and shiitake mushrooms with hints 
of ginger, garlic, and sesame, 
folded into a crisp wheat flour 
wrapper. Served with Sweet Thai 
Chili sauce for dipping. 
Unbelievably good!. $10.99

Chorizo Queso 
Melted cheddar cheese, crumbled 
chorizo, and roasted Hatch Chile 
peppers. Served with tortilla chips. 
$8.99

Gator Taters 
Golden fried potatoes, smothered 
in our homemade ranch dressing, 
covered with melted mixed cheese, 
and chopped bacon. $9.99

Combo Platter 
Mozzarella cheese sticks, chicken 
tenders tossed in your choice of 
wing sauce, and Philly cheesesteak 
egg rolls. $15.99

Buffalo Chicken 
Quesadilla  
Monterey Jack cheese, blue cheese 
crumbles, celery, and crispy buffalo 
chicken. Garnished with chopped 
tomato and green onion. Served 
with a side of homemade ranch 
dressing.  $14.99 

Chicken Sliders 
Fresh chicken breast hand-breaded and 
fried crispy topped with melted white 
American cheese. shredded lettuce, 
Thousand Island dressing and a pickle chip 
finish these sliders perfectly. $13.99

Crawfish Po’boy  
Hand-breaded fried crawfish placed over a 
bed of shredded lettuce and diced tomato 
with a drizzle of Cajun ranch. $15.99

Nashville Mac n’ Chicken 
Our hand-breaded chicken breast fried 
and tossed in Gator’s spicy homemade 
Nashville hot sauce. Sandwiched on grilled 
Texas toast with mac n’ cheese and pickle 
chips. $16.49

Cajun Dog   
Grilled Andouille sausage, topped with 
white cheddar cheese sauce, sauteed 
peppers and onions. Served on a toasted 
pretzel bun. $11.99
Add a second Cajun dog for just $6.99

 
Sweet Maple Onion 
Grilled Chicken 
Fresh chicken breast grilled in maple 
mustard topped with crisp bacon strips, 
melted Swiss cheese, and caramelized 
onions. Served on a toasted bun. $14.99

Philly Cheesesteak 
Gator’s most popular sandwich of steak 
and white American cheese on a toasted 
hoagie roll. Sautéed onions, peppers, and 
mushrooms will be added upon request. 
Sub chicken for no added charge $13.99

Grilled Snapper Sandwich 
Cajun grilled Snapper on a toasted hoagie 
bun with lettuce, tomato, red onion, and a 
side of remoulade sauce. $17.99 

Monte Cristo 
Sliced turkey, ham, yellow 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. $14.99

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. $13.99

Gyro 
Sliced grilled beef and lamb stuffed into 
a grilled pita, layered with tzatziki sauce, 
lettuce, tomato, and red onion. $11.99  

Add a second Gyro for just $6.99

Key West Turkey Burger 
Seasoned turkey burger topped with 
melted Swiss cheese, homemade 
spinach dip, sliced tomato and 
parmesan cheese. Served on a key west 
seasoned toasted bun. $14.99

S.M.O. Burger 
Fresh seasoned burger, topped with 
melted Swiss, grilled mushrooms, and 
onions. Served on a toasted bun. $15.99

Smokehouse Burger 
Andouille sausage, sliced jalapeños  
and Monterey Jack cheese on top of 
our fresh burger in a fun and smokey 
way. Served on a toasted bun with our 
Gator’s Gold BBQ sauce. $15.99

Classic Burger
Fresh ground beef burger, seasoned 
with Gator’s own grill seasoning, and 
flame grilled to order. Served on a 
toasted bun. $13.99 
Add your choice of cheese for $.99

3 Mini Cheeseburgers 
Topped with sautéed onions, American 
cheese, Thousand Island dressing and 
pickle chips. $15.99

Sweet and Spicy 
Jalapeño Burger 
Fresh seasoned burger, topped with 
bacon, white American cheese, 
Gator’s own Chipotle Honey BBQ 
sauce, hand-breaded jalapeños, and 
onion straws piled high on a toasted 
bun. $15.99 

Includes one side unless otherwise stated: 
Fries, Coleslaw, Gator Chips, Onion Petals, 

Tater Tots, or Steamed Vegetable 

SUBSTITUTE:
Sweet Potato Fries – Cheese Grits

Sweet Mashed Potatoes - $2.29 
Mac and Cheese – Chili- French Onion Soup

Tomato Bisque - $2.99 
House Side Salad - Caesar Side Salad - $3.99

GATORIZERS
Philly Cheesesteak 
Egg Rolls 
Authentic Philly style cheesesteak 
with American cheese wrapped in 
a traditional crispy egg roll crust.
Seved with your choice of BBQ 
ranch or marinara for dipping. 
$12.99

Gator Tail 
Hand-breaded and fried golden 
brown. Served with our own Gator 
sauce. $13.99

Hand-Breaded Pickles  
Hand-breaded and fried golden 
brown. Served with homemade 
ranch dressing. $9.99

Original Super Nacho 
Gator’s homemade chili, mixed 
cheese, shredded lettuce, diced 
tomatoes, and jalapeno slices 
served over fresh tortilla chips. 
Sour cream served on the side. 
$14.99 

Hand-Breaded Onion 
Petals 
Served with Cajun Bayou. $10.99 

Hand-Breaded Buffalo 
Shrimp 
Tossed in your favorite wing sauce. 
Served with homemade ranch or 
blue cheese dressing. $12.99

Fresh Hand-Breaded 
Button Mushrooms 
Served with homemade ranch 
dressing. $9.99

That Big Pretzel 
Our giant pretzel served with 
warm white cheddar cheese sauce 
or maple mustard. $11.99

Mozzarella Sticks  
Served with warm marinara sauce. 
$8.99
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Sub any burger with a turkey burger if you prefer. 
Lettuce, tomato, onion, pickle are available 

upon request. 
Sub a gluten friendly bun for $1.89.

DRY RUBS
Caribbean Jerk  - Rib Rub - Cajun

SAUCES
Sweet BBQ - Smokey BBQ, - Gator’s Gold BBQ 

Chipotle Honey BBQ - Caribbean Jerk

EN
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Hand-Breaded Shrimp 
Dinner    
Served with fries, coleslaw, and 
cocktail sauce. $16.99

Boneless Chicken 
Platter   
Hand-breaded chicken tossed in 
your favorite wing sauce. Served 
with fries, coleslaw, and a homemade 
ranch or blue cheese dressing. $16.99 

Fish and Chips   
Hand-battered cod fried to a golden 
brown. Served with fries, coleslaw, 
and tartar sauce. $18.99 

 

Shrimp and Grits  
Old Bay seasoned tail on shrimp 
and sliced Andouille sausage served 
over cheddar grits and smothered 
with chorizo queso. Topped with 
diced tomatoes and green onion. 
$17.99

Alfredo Ziti Primavera  
Fresh button mushrooms, 
broccoli, and diced tomatoes in 
creamy garlic alfredo, blended 
with ziti and topped with shredded 
parmesan cheese. Served with a 
slice of garlic bread. $14.99

Add Grilled Chicken $6.99 
Grilled Shrimp $8.99 or Grilled Snapper $10.99 

Monterey BBQ Chicken  
Gator’s own Sweet BBQ grilled 
chicken breast, melted Monterey 
Jack cheese, crispy bacon, diced 
tomatoes and green onion. Served 
with mashed sweet potatoes and 
broccoli. $16.99

Seafood Trio 
Hand-breaded Old Bay seasoned 
fried crawfish, Cajun grilled 
Snapper, and Cajun grilled shrimp. 
Served with fries, coleslaw, and a 
side of remoulade sauce. $24.99

SANDWICHES

RIBS

Gator’s Signature Item

*Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase

your risk of foodborne illness, especially if you have 
certain medical conditions.

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, 
coleslaw, and a slice of garlic bread. 

$18.99 

Wing and Rib Dinner 
A seasoned half rack of ribs slowly cooked for 

that fall off the bone style you will love 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, coleslaw, and a slice of garlic bread. 
$24.99 

Add gator tail or additional ½ Rack of 
Ribs for $10.99 

Add grilled shrimp for $8.99.

SPINACH DIP POTSTICKERS

NASHVILLE MAC N’ CHEESE CAJUN DOG

KEY WEST TURKEY BURGER SHRIMP AND GRITS HAND BREADED SHRIMP DINNER

MONTEREY BBQ CHICKENBUFFALO CHICKEN QUESADILLA



salads

Club salad 
Ham, turkey, bacon, tomato, 
croutons, shredded cheddar and 
Monterey Jack cheese on top of 
shredded iceberg lettuce. 
Served with your choice of 
dressing. 
$15.99

Seabreeze Salad
Mandarin oranges, dried 
cranberries, candied pecans, blue 
cheese crumbles, and chilled 
char-grilled chicken over salad 
greens. Served with low fat 
Zinfandel Vinaigrette dressing. 
$15.99 

Cobb Salad 
Mixed greens topped with chilled 
char-grilled diced chicken, blue 
cheese crumbles, tomatoes, 
hard-boiled egg, red onion, 
and bacon. Served with your 
choice of dressing. 
$15.99 
				    	
			 
Buffalo Chicken Salad
Romaine lettuce, shredded 
cheddar cheese, tomatoes, 
chopped celery, and 
hand-breaded chopped 
chicken tossed in your choice of 
wing sauce. Then topped with 
blue cheese crumbles and served 
with your choice of dressing. 
$15.99

Thai Peanut Shrimp
Salad 
Sweet and spicy crispy fried 
shrimp tossed in Thai Peanut 
sauce over salad greens tossed 
in Sweet Vidalia dressing, mixed 
with cabbage, fresh broccoli, 
candied pecans, and 
mandarin oranges. 
$17.99

Caesar Salad
Fresh cut romaine lettuce tossed 
in Caesar dressing, croutons, and 
shredded parmesan cheese.	  	
				    	
Small - $5.49	  Large - $8.99

House Salad
Mixed greens topped with 
tomatoes, sliced red onions, 
shredded carrots, and croutons. 
Served with your choice of 
dressing.	
 
Small - $5.49   Large - $8.99

Add Grilled Chicken $6.99, Grilled Shrimp $8.99 

or Grilled Snapper $10.99

Choose your dressing
Gator’s Own Blue Cheese

Homemade Ranch
Thousand Island

Caesar
Sweet Vidalia

 Honey Mustard 
Italian

Low Fat Zinfandel Vinaigrette

All Bone-in, Boneless and Tenders 
Served with a Gator’s own blue cheese or homemade ranch dressing.

Additional Gator’s own blue cheese or homemade ranch dressings - $.99
All flats or all drums add $.15 per wing.

All food and beverage items subject to applicable taxes.

Visit us: www.GatorsDockside.com

8 8 Teriyaki
8 8 Gator’s Gold BBQ
8 8 Gator’s Own Sweet BBQ*
8 8 Smokey BBQ
8 8 Maple Mustard
8 8 Sweet Thai Chili
8 8 Parmesan Garlic
8 8 Traditional Medium
88  Gator’s Own Scooter*
8 8 Caribbean Jerk
88  Thai Peanut
8 8 Hot Garlic
8 8 Cajun Ranch
8 8 Gator’s Own Hot*
8 8 Chipotle Honey BBQ
8 8 Nashville Hot*

* Gator’s Signature Sauce

AMAZING WINGS

  SWEET                               MILD                                  MEDIUM                             HOT

Choose your:
Style, Count and Favorite Wing Sauce

DRY RUBS
 Lemon Pepper - Cajun - Caribbean Jerk - Old Bay 

Chili 
Gator’s famous chili topped 
with cheddar cheese, diced 

onions, and jalapeños.
Cup  $4.99
Bowl $6.99

SA
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SOUPS AND CHILI

Gator’s Signature Item

French Onion Soup
Homemade soup topped with 

croutons and melted provolone 
cheese. 

Cup  $3.99
Crock  $5.99

Tomato Bisque Soup 
Delicious, smooth bisque

Cup  $4.99
Bowl $6.99

Bone-In Grilled, Buffalo, 
or Hand-Breaded

5 Wings $8.99
8 Wings $14.29
10 Wings $16.99
25 Wings $41.99

Fresh Hand-Breaded 
Boneless Chicken

5 Pieces $7.99
8 Pieces $10.99
10 Pieces $12.99
25 Pieces $32.49

Fresh Hand-Breaded 
Chicken Tenders

5 Pieces $9.99
8 Pieces $14.99
10 Pieces $17.99
25 Pieces $44.99

Apple Blossom
A warm apple tartlet and scoop of vanilla 

ice cream drizzled with caramel syrup. $6.99

Chocolate Chip Lava
 Giant chocolate chip cookie with a warm chocolate 

center topped with a scoop of vanilla ice cream. $8.99

Root Beer Float
A scoop of vanilla ice cream and bottle of root beer. 

Just as delicious as it sounds! $4.99

Ultimate Dessert Pretzel
Sweet and Shareable! Caramel and chocolate syrup, 

marshmallow cream, English toffee mixed with crushed 
almonds, and then powdered sugar completely cover this 

shareable decedent dessert. $13.99
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase

your risk of foodborne illness, especially if you have certain medical conditions.

DESSERTS

COBB SALAD BUFFALO CHICKEN SALAD
ULITMATE DESSERT PRETZEL


