
Soup Du Jour                                      
Cup $7  Bowl $9  
 

Harbor House Salad                                   
Mixed Greens, Strawberries, Goat Cheese  

Crumbles, Mandarins and Candied Pecans  

with Key Lime Vinaigrette  

Small  $10.75  Large  $13.75 
 

Watermelon & Feta Salad 
Watermelon, Cucumber, Pickled Onions, Feta 

Cheese, Mint and Miso Dressing 

Small  $10.75            Large  $13.75  

  

Caesar Salad                                               
Romaine Lettuce, Garlic Croutons, Parmesan,  

and House Made Dressing                                                 

Small  $10.25   Large  $13.50 

 

Gaspar Chop Salad                                      
Iceberg Lettuce, Ham, Swiss, Tomatoes,  

Celery, Manzanilla Olives, Pecorino Romano,  

and Lemon Oregano Garlic Dressing                      

Small  $11.25            Large  $14.25 

 

Asian Noodle Salad 
Asian Noodles, Mixed lettuces, Cucumbers,  

Bok Choy, Carrots, Heirloom Tomatoes, 

Mushrooms, Sesame Ginger Dressing                                                 

Small  $10.95            Large  $13.95 

 

Add to any Salad:                                        
Grilled Chicken Breast $7 

Fried Calamari Fingers $8 

Grilled Shrimp  $9                                   

Seared Tuna  $14                                            

Gulf Grouper  $16 

Ahi Tuna Nachos                                          
Pickled Cucumber, Seaweed Salad, Pickled Ginger, 

Wasabi Cream, Ponzu & Crispy Wontons     
Small  $15  Large  $23  Extra Tuna $9 

 

Crispy Calamari Fingers  $15.25  
Fried Tender Calamari, Cilantro Aioli and  

Marinara Sauces                                                               

 

Peel & Eat Shrimp                 $16.95                   
½ Pound of Steamed Gulf Shrimp with Old Bay  

Seasoning, Cocktail Sauce and Fresh Lemon                        

 
Miller’s Wings           $14 
Served with your choice of Buffalo Style with Bleu 

Cheese Dressing, Jamaican Jerk or Spicy Mango             

 

Dockside Quesadilla           $16.75 
Filled with Cheddar, Tomato, and your choice of 

Chicken or Shrimp, with Lettuce,  

Guacamole, Sour Cream and Salsa 

 

Fresh Oysters on the ½ Shell  
(Market Price)         
Lemon Wedge and Horseradish Cocktail Sauce  

 

Blue Crab Stuffed Wonton    $14.75                                                          
Sweet Chili & Spicy Ponzu Dipping Sauces 

 

Deviled Eggs $12.25                                                         
Chorizo and Smoked Paprika, Arugula with  

Balsamic & Extra Virgin Olive Oil 

 

Shoestring Truffle Fries $7  

With Parmesan 

Consumer Information 
There is a risk associated with consuming raw oysters. Consuming raw or undercooked meats, poultry, seafood, shellfish or 
eggs may increase your risk of food borne illness. If you have chronic illness of the liver, stomach or blood or have immune 

disorders, you are at greater risk of serious illness from raw oysters, and should eat oysters fully cooked. 

If unsure of your risk, consult a physician. Consuming raw or undercooked meats, poultry, seafood’ shellfish or eggs may in-

crease your risk of food borne illness  

Eagle Grille and Miller’s Dockside 
220 Harbor Drive, Boca Grande, FL 

On the water’s edge at Boca Grande Marina 

EagleGrille.com ~ 941-964-8000 

Dockside Starters 


