DESSERTS

French Silk Pie

Chocolate mousse pie with a delicious crust topped with

whipped creme and chocolate shavings. $3.95
Cheesecake

A creamy version of the homemade original;

with or without strawberries. $3.95

Fried Ice Cream
A ball of vanilla ice cream, rolled in our secret “Crunchy” recipe.

Served with hot fudge and whipped cream. $4.95
Caramel Apple Pie

A deep dish apple pie topped with rich caramel,

served A La Mode. $4.00

Chocolate Chip Pie

Just like the Old-time cookie, but in a great crust. Also served
warm with ice cream and whipped cream. $4.00

Strawberry Short Cake

Our own homestyle biscuit heaped to overflowing with strawberries

and whipped cream. (Available in season) $4.95
Key-Lime Pie

Light and creamy topped with whipped cream. $3.95
Cappucino $3.50
Expresso $2.00

We have great pride in the quality of food and service offered to you, our
customers. We know that our success depends on you returning often. We
are determined to continue to serve you in a clean, pleasant surrounding,
augmented by fine food and excellent service.

The perfection we constantly strive for may not always be accomplished.
We ask only that you tell us, immediately, when we fall short of your
expectations, in order that we may serve you satisfactorily with every aspect
of your meal at the Dolly.

We truly want you to enjoy every visit, and to assure you that we will do
everything possible to accomplish just that.

Ask your server about items not listed on our menu.

Serving Lunch & Dinner
All Day, Every Day
Weekend Breakfast

9:00 a.m. to 12:30 p.m.

LUNCHEON
MENU

SERVING LUNCH AND DINNER
ALL DAY, EVERY DAY
WEEKEND BREAKFAST
9:00 A.M. to 12:30 P.M.




APPETIZERS

Fresh Clams on the Half Shell

served icy cold with cocktail sauce 5.95
Clams Casino
fresh whole clams baked with herb crumbs, 6.95

bacon and pimento

Shrimp Cocktail
tender gulf shrimp, flavorfully cooked and served

with a tangy cocktail sauce 3.50 per shrimp
Potato Skins

scooped potatoes filled with bacon and smothered 6.95
with cheddar cheese and scallions

Wing Dings

breaded chicken wings with mild seasoning 6.95
Fried Mozzarella

served thickly sliced, topped with marinara and 5.95
extra cheese

Zesty Five-Alarm Chili

topped with a blend of cheeses and chopped onion 4.75
Chicken Fingers

with raspberry mustard sauce for dipping 6.95
Buffalo Chicken Wings

tangy, hot wings of fire with celery sticks and 7.50

creamy blue cheese

Sampler Platter — enough for 2
combination of potato skins, fried mozzarella, 9.95
and chicken tenders

Fried Calamart

fried just till tender served with marinara 7.95

Quesadilla — chicken or shrimp

grilled tortilla with cheese, tomato, black olives, shrimp 9.95

scallions and light cajun seasoning chicken 8.95
SOUPS

Homestyle Soup Du Jour

cup 2.95 bowl 3.95

French Onion Soup

with herb crouton and topped with cheese 4.75

Rhode Island Clam Chowder
(clear broth stocked with clams) cup 3.95 bowl 4.95

Lobster Bisque cup 4.95 bowl 5.95
SALADS

Caesar Salad
with chicken 8.95

Chef’s Salad

assorted greens and fresh vegetables with ham, turkey, 8.95
roast beef, cheese, hard boiled egg and bacon. Served
in an edible bowl

or shrimp 9.95

Dolly Salad

mixed greens with diced chicken, chopped tomato, egg, 8.95
avocado, bacon, and crumbled blue cheese

SALADS

Taco Salad

layers of lettuce, tomato, seasoned chix or beef, cheese  8.95
and other assorted garnishes in an edible bowl

Cajun Chicken Salad

chicken breast seasoned and grilled, served over a 8.95
bed of lettuce, with tomato, black olives and cheese
in an edible bowl, served with ranch dressing on side

Crispy Chicken Salad
with chopped tomato, chopped egg and bacon over

mixed greens with ranch dressing 8.95

LUNCHEONS

v Stir-Fry Specialty

baby corn, broccoli, carrots, celery, onions and mushrooms over rice

Chicken 9.95 Shrimp 10.95 Combo 11.95
v Loin Lambchop

broiled to your request 14.95
v Baked Stuffed Shrimp

stuffed with our house seafood stuffing
Single 10.95 Double 16.95

v Broiled Scrod
with seafood crumb topping 9.95

v Portobello Parmesan Platter
grilled portobello mushroom topped with marinara 9.95
sauce and melted cheese served w /pasta

v Pasta Shrimp and Broccoli

served with a light cream sauce and selected herbs 10.95
v Roast Loin of Pork

with mashed potatoes, home cooked sauerkraut 9.95
and gravy

Corned Beef Hash and Poached Eggs* 6.95

v Cajun Prime Rib Platter — when available — market price
hot and spicy flavor

v Broiled or Cajun Swordfish — market price
v Steamed Little Neck Clams

in garlic butter with pasta marinara 10.95
Fried Chicken
with mashed potatoes and vegetable 8.95

v Comes with salad or soup du jour
All luncheons appropriately complemented.
Thoroughly cooking meats, poultry, seafood or eggs
reduces the risk of foodborne illness.

SANDWICHES

Hot Lobster Roll*

served on a grilled roll market price

Half & Half or Sandwich Only

your choice of turkey, ham, roast beef, tuna or egg salad 7.75
and cup of soup Du Jour

Club Sandwich

ham, turkey, or roast beef, with lettuce, tomato and 7.75
bacon, with two slices of grilled rye heaped
to overflowing or have all three, add 50¢

Super BLT

lots of crispy bacon, lettuce and tomato 7.25
couldn’t be better!

Reuben*

lean corned beef, sauerkraut, a tangy dressing and 7.75

swiss cheese on grilled rye bread
Hot Pastrami*

onion, tomato and swiss cheese on grilled rye 7.75
Tuna Melt*

white meat of tuna topped with tomato, bacon and 7.50
melted cheese, served open faced

Grilled Cheese*

plain 4.95 with bacon, or ham and tomato 6.75

Monte Cristo*

with ham, turkey and swiss cheese between two slices of 7.95
bread and deep fried, served with a cream sauce

Fried Fish Sandwich*

with cheese and tarter sauce 7.95
Swordfish Sandwich*
grilled fresh swordfish served on a grilled market price

kaiser roll with Russian dressing on side

Cajun, Teriyaki or Grilled Chicken Sandwich*

chicken breast served on a kaiser roll 7.95
with lettuce and tomato

Open Steak*

10 oz. N.Y. Strip steak with sauteed mushrooms and market price
onions on garlic toast with lettuce and tomato

Build Your Own Deluxe Burger*
10 oz. served with lettuce, tomato, onion 7.95
with cheese, add 50¢ with bacon, add 1.00
with chili, add 50¢ with bleu cheese, add 75¢
with sauteed onions and mushrooms, add 85¢

Ribeye Philly Cheese Steak*

thin slices of steak, grilled with sauteed onions, peppers 9.25
and cheese, served on grilled italian bread

Seafood Croissant*
medley of seafood served with melted cheese and 10.95
fresh mushrooms on a grilled croissant

Portobello Parmesan Sandwich*
grilled portobello mushroom topped with marinara 7.95
sauce and cheese on a grilled roll

Chicken Parmesan Sandwich*
fried chicken breast topped with marinara 7.95
sauce and melted cheese on grilled italian bread

*Served with French Fries




