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\ TEQUILA LIME BANGIN’ SHRIMP FAMOUS MAHI MAHI BANGIN’' SHRIMP
SHRIMP & CLAMS crispy fried shrimp, bang bang sauce 13 NN NN blackened mahi mahi, jack cheese, tomato, crispy fried shrimp, green onion, cabbage,
jumbo shrimp, clams, tequila, garlic butter, green onion, cabbage, lime crema 16 cilantro, sesame seeds, bang bang sauce 16
lime zest, cilantro, toasted crostini 15 SMOKED GOUDA CRAB DIP CAPTAIN'S COMBO
smoked gouda, lump crab, broiled crab cake, shrimp, scallops. choice of two sides 32 BAJA MAHI MAHI LATIN SHRIMP
THAI CHILI CALAMARI naan flatbread 14 beer-battered mahi, jack cheese, tomato, marinated shrimp, jack cheese, tomato, green
sweet thai chili sauce, radish, cilantro, green onion, cabbage, chipotle lime crema 16 onion, cabbage, cilantro, lime crema 16
sriracha aioli 14 GUMBO
g KRABBY BITES Sy, cajun stew, jumbo shrimp, chicken, andouille sausage q
SRR REIENCon saicalating ' sautéed vegetables, rice 24 ' HAWAIIAN CHICKEN SHREDDER '
BLACKENED F|S|'_| BI'_I'ES marinated chicken, jack cheese, mango salsa carne asada, house fries, jack cheese, ;
fresh catch of the day, cajun aioli 13 MOZZARELLA PILINGS | shredded lettuce, cilantro, huli huli sauce 15 guacamole, pico de gallo,
hand cut & breaded mozzarella, buttermilk WILD CAUGHT HALIBUT \ chipotle lime crema 15
PHILLY CHEESESTEAK EGGROLLS ranch or marinara 12 teriyaki ginger glaze or cajun blackened. choice of two sides 32
steak, onion, peppers, american cheese, MAC ‘N’ CHEESE EGGROLLS \ i
sriracha aioli 13 it _ C
mac 'n' cheese stuffed eggrolls, chipotle - VAT cggcAaIE)gsolqu.[ErI;)EJErIﬁ) shrimp \ N\ J
PICKLE FRIES R I lemon garlic butter wine sauce, mashed potatoés,
hand breaded pickles, buttermilk ranch 10 seasonal veggies 32 e
- -LOADED NACHOS served with fries or choice of side
GIANT PRETZEL tortilla chips, queso, guacamole, black beans,

corn salsa, pico de gallo, jalapefio,
sour cream, tomatillo salsa 12
protein: carne asada 6, chicken 5, shrimp 6

JUMBO WINGS

traditional or boneless

RIBEYE STEAK

14 0z flame-grilled usda prime cut. choice of two sides 46

BLACKENED TUNA BLTA CARIBBEAN CLUCKER

seared rare ahi, bacon, avocado, tomato, jerk seasoned chicken patty, bacon,

lettuce, lemon garlic aioli, brioche bun 17 grilled pineapple, pepper jack cheese, tomato,
onion, lettuce, mayo 14

beer cheese, bavarian mustard 12

BASEBALL STEAK

sauces listed from least to most hot 10 0z usda prime top sirloin. choice of two sides 28 CRAB CAKE SANDWICH REUBEN
garlic & parmesan, carolina bbq, jamaican jerk dry rub, old bay dry rub, : 4
maple pepper, asian zing, bang bang, buffalo, black truffle, make it surf & turf with maine lobster, snow crab, Ilump crat}_calgei_t%mat% I%ttuc% 12-hourkbra![s%((1)§8r_nled (l:j)etef, sr;gss che1e55e,
texas heat dry rub, sweet heat bbq, spicy garlic, chipotle honey, scallops, crab cakes or shrimp MP EMON £ALIC. A0 RGN P R it 5450
nashville hot, blazin’, atomic black truffle, atomic
(6) 10 (12) 16 (24) 30
PO BOY FREE BIRD
'] ] : 4 -
FISH ‘N’ CHIPS choice of fried haddock, shrimp or grilled or fried chicken, bacon, swiss cheese,
kona big wave beer-battered haddock, house fries, slaw 20 oysters. tomato, shredded lettuce, tomato, onion, lettuce;, chipotle aioli,

remoulade, duke's french roll 15 brioche bun 14

FRIED SEAFOOD COMBO

choice of two: crab cake, oysters, haddock, scallops, shrimp.
served with house fries, slaw MP

SHE CRAB SOUP
cup 8 bowl 12

1/2 pound wagyu burger, served on a fresh

., N & - . I.-"'I k | " |_A_ 4 il / 7
e incapne i Ao iUt baked brioche bun with fries or choics of side

flame-grilled huli huli chicken & pineapple, jasmine rice, black beans 16

——— - - 7 e e

SCRATCH MADE DRESS|NGS . ISLANDER BARNYARD
raspberry vinaigrette, balsamic vinaigrette, _.apolln vinaigrette, italian, caesar, ranch, blue qhease BAKED MAC ‘N’ CHEESE bacon, cheddar cheese, tomato, wagyu burger, fried chicken, bacon,
add chicken, shrimp, crab cake, ahi or mahi to any salad for an additional charge cavatappi noodles, creamy garlic four cheese sauce, herb panko grilled onion, lettuce, 1000 island 13 over-easy egg, mayo 15
: . . classic 14 . . BLUENAMI
YROC SIG N.ATU RE SALAD GREEK frledhat Chmk?PéS?ﬁ?%’ gg:eaeg glnéobrg bgﬂcermllk ranciy 20 NEW POINT bacon, blue cheese, grilled mushrooms &
spinach, sun-dried cranberries, apples, romaine and iceberg lettuce, tomato, onion, P g y : bacon, mac'n’ cheese, cheddar cheese, onion, lettuce, mayo 14
candied walnuts, onion, feta cheese, cucumber, bell pepper, kalamata olives, grilled onion, lettuce 14

raspberry vinaigrette 12 pepperoncini, feta cheese, apollo vinaigrette 12

SMOKE SHOW
crab goudlgrc!rQeBseBEalngl]! ddar cheese bacon, onion straws, cheddar cheese,
s P o : tomato, lettuce, bbq sauce 14
e CAESAR - = e “~GARDENCOBB— — tomato, grilled onion, lettuce 16 d
chopped romaine, parmesan cheese, mixed greens, avocado, bacon, tomato, onion,
tomato, croutons, caesar dressing 10 egg, jack cheese, blue cheese dressing 12 CLASSIC

american cheese, pickles, tomato,
onion, lettuce 12 'f 2




SEAFOOD BOIL

choice of protein(s): snow crab, jumbo shrimp,
maine lobster, scallops, clams, mussels,

andouille sausage. served with red potatoes,
corn on cob, old bay, garlic butter MP

SUSHI STACK

sushi-grade ahi, spicy tuna, krab salad, avocado,
jasmine rice, sesame seeds, three sum sauce,
wonton chips 18

AHI TUNA TOWER

sushi-grade ahi, mango salsa, avocado, jasmine rice,
sesame seeds, teriyaki glaze, wonton chips 17

SESAME CRUSTED AHI

seared rare sushi-grade ahi, three sum sauce 16

MAINE LOBSTER

MP

ALASKAN SNOW CRAB

MP

NCJUMBO SHRIMP

20/1b

LITTLE NECK CLAMS

15/1b

PEI MUSSELS

14/1b

A\ LOCAL OYSTERS

half or full dozen local oysters.
raw, steamed or fried MP

ORANGE CRUSH

orange vodka, triple sec,
hand-pressed oranges 8

CARTER’S CRUSH

vodka, triple sec,
hand-pressed limes 8

CREAMSICLE CRUSH

whipped cream vodka, triple
sec, hand-pressed oranges 10

BAJA CRUSH

tequila, triple sec,
hand-pressed oranges,
fresh lime juice 10

BLUEBERRY LEMON
CRUSH

blueberry vodka, triple sec,
hand-pressed lemons 10

SPICY MANGO
MARGARITA

tequila, triple sec,
jalapefio, mango juice,
house marg mix, tajin 10

HAKUNA-MOJITO

rum, strawberry, lemon, mint,
simple syrup 10

HAVANA

rum, cucumber, basil, lime,
mint, simple syrup 10

SAGEBERRY
SMASH

vodka, blackberry, lemon, lime, y

mint, sage simple syrup,
ginger beer 10

SHIPWRECK
vanilla vodka, melon liqueur,
coconut rum, orange juice,
pineapple juice, grenadine 8

WET WOODY

light rum, 151 rum, peach liqueur,
orange juice, cranberry juice,
pineapple juice, 151 floater 10

YROC PINA COLADA

coconut rum, rumchata,
coconut cream,
pineapple juice 9

CHOCOLATE CHIP COOKIE & BROWNIE PIZOOKIE

warm & gooey topped with vanilla ice cream

SPECIALTY CHEESECAKE

ask your server for today's special

TOWERING CARROT CAKE
REESE'S PEANUT BUTTER PIE
KEY LIME PIE

HOUSE FRIES
SWEET POTATO FRIES
MASHED POTATOES
MEXICALI STREET CORN
GARLIC ROASTED VEGGIES

ATHLETIC BREWING
UPSIDE DAWN N/A 7

BUD LIGHT 45
BUDWEISER 4.5
CORONA 6
GUINNESS 7
MICHELOB ULTRA 45
MILLER LITE 45
NATURAL LIGHT 3
NUTRL SELTZERS 6
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3 additional cost

GARLIC CILANTRO FRIES*
COLLARD GREENS*
GOUDA GRITS*

MAC 'N’' CHEESE*
ROASTED ASPARAGUS*

CASTEGGIO PINOT GRIGIO 7/20
WASHINGTON HILLS RIESLING s/24
FLEURS DE PRAIRIE ROSE 10/30
THE CROSSING SAUVIGNON BLANC 9/27
JOSH CELLARS CHARDONNAY 9/27
CK MONDAVI CHARDONNAY 7/20
JOSH CELLARS PINOT NOIR 927
JOSH CELLARS CABERNET 9/27

CK MONDAVI CABERNET 7/20
STERLING MERLOT 28 BTL

DA LUCA PROSECCO 10

WYCLIFF CHAMPAGNE 7/20

ALL ALCOHOL SALES ARE FINAL

VISIT OUR SISTER RESTAURANT! &

order online at dukesdeli.com
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