
Full American Buffet          $14 
Scrambled eggs, daily specialty, bacon, sausage, pastries, sliced fruits, cereals, yogurt, 
biscuits & gravy, grits, oatmeal, milk, juices, and Starbucks coffee.  
 

Continental Buffet           $9 
Cereals, fruit, pastries, yogurt, milk, juices, and Starbucks coffee.  
 

Fruits, Bakeries, Cereals, & Beverages 
 

Freshly Brewed Starbucks Coffee         $3 
 

Selection of Juices (orange, cranberry, grapefruit) Milk (2$, Skim, Whole, Soy)  $3 
 

Selection of Tazo Teas            $3 
 

Yogurt Parfait            $5 
Yogurt, granola, and fresh berries layered in a wine glass.   
 

Fresh Fruit Plate            $7 
Seasonal fresh fruits with a side of plain yogurt or cottage cheese. 

 

The Daily Breakfast Smoothie          $6 
Yogurt, juices, fresh fruits with a new recipe daily 
described by your server. 
 

Warm Danish or Cinnamon Bun          $4 
Served with dipping icing. 
 

Choice of Breakfast Cereal 
Special K, Cheerios, Raisin Bran, Fruit Loops, Granola      $3 
 

Hominy Grits 
Served with Cheddar cheese and crumbled bacon.      $3 
 

Steel Cut Oatmeal           $6 
Served with raisins, dried fruit, brown sugar, and milk. 
 
Breakfast Specialties 
All speciality dishes come with breakfast potatoes. 
 

Avocado & Brie Cheese Omelet         $11 
Three egg omelet with spinach, mushrooms and caramelized red onions. 
 

Breakfast Panini            $10 
Eggs, Virginia ham, Asiago cheese, ciabatta roll. 
 

Biscuits n’ Gravy            $9 
Two southern biscuits, sausage patties, three eggs any style, sausage gravy. 
 

Traditional Eggs Benedict          $11 
Two poached eggs on English muffin, Canadian bacon,  
topped with hollandaise sauce. 
 

The City Dock Benedict           $13 
Our signature with two poached eggs on English muffin, Virginia ham, Blue Crab,  
topped with hollandaise sauce and a sprinkle of Old Bay seasoning. 
 

Breakfast Burrito Wrap           $11 
Eggs, cheese, sausage, bacon, peppers, onion, salsa all wrapped 
in a warm tortilla, served with sour cream. 
 
 



Eggs 
All egg dishes come with; breakfast potatoes, your choice of Bacon, Sausage,  
or Ham and your choice of toast. 
 

Eggs Your Way            $10 
Two eggs prepared any style. 
 

Corned Beef Hash & Eggs          $9 
Two eggs prepared any style served over a generous portion of corned beef hash. 
 

Southern Appetite            $12 
Three eggs prepared any style, two pancake stack, bacon, sausage,  
and a biscuit topped with gravy. 
 

Steak & Eggs            $16 
Certified Angus Beef NY Strip and two eggs prepared any style. 
 

From The Griddle 
All dishes come with your choice of Bacon, Sausage, or Ham and are served with Vermont 
Maple Syrup 
 

Berry Pancakes            $10 
Fresh buttermilk pancakes topped with fresh seasonal berries 
 

Belgian Waffle            $11 
Topped with fresh seasonal berries and a dollop of whipped cream  
 

Traditional  French Toast           $10 
   
Texas toast, seasonal berries, and dusted with cinnamon and sugar 
 

City Dock Signature Cinnamon Italian Toast        $10 
Texas toast deep fried and topped with cinnamon and berry compote served 
with Vermont maple syrup and a dollop of whipped cream. 
  
Sides 
 

Applewood Smoked Bacon          $3 
 

Two Sausage Patties           $3 
 

Virginia Ham Steak           $3 
 

One Egg Any Style            $2 
 

Breakfast Potatoes           $2 
 

Toast or English Muffin           $3 
 

 

City Dock Weekly Happenings 
 

Happy Hour in the Lounge  
Monday through Friday – 4:30 - 6:30 

Half Priced Bar Appetizers & Half Priced Drafts 

 

 

Weekly Wine Tastings 
Wednesday’s at 5:00-6:00 

Complimentary 
 

Master Chef Robert Cillizza  Restaurant Manager Chris Settimo  Director Joshua Haugh 


