STARTERS

CHICKEN WINGS
10 ~ FIFTEEN | 20 ~ TWENTY TWO | 25 ~ TWENTY NINE
SERVED WITH CELERY AND CARROT STICKS
BLUE CHEESE DRESSING
CHOICE OF:
PLAIN ~ BBQ ~ BUFFALO
SWEET THAI CHILI ~ VIETNAMESE

BUTTERNUT SQUASH & COCONUT MILK

TEMPURA PORTOBELLO FRIES ~ NINE
SMOKED CHIPOTLE ATOLI

SESAME CRUSTED AHI TUNA ~ TWELVE
WAKEME SALAD, WASABI, CRISPY WONTON

SOUP OF THE DAY

DAIRY FREE

CUP ~ FIVE BOWL ~ SEVEN CUP ~ FIVE BOWL ~ SEVEN

SALADS

(G) ~ ASIAN CHICKEN SALAD ~ TWELE
GRILLED CHICKEN BREAST, “WOK” VEGETABLES, CRISPY RICE BOWL
SWEET GINGER CHILI VINAIGRETTE
INDOCHINE SALAD ~ TEN
NAPA CABBAGE, SHREDDED CARROT, CUCUMBER, WATERCRESS, SWEET PEPPER, TOSSED IN NOUC CHAM DRESSING,
GARNISHED WITH TOASTED PEANUT

CHICKEN ~ FOURTEEN | SKIRT STEAK ~ EIGHTEEN | SHRIMP ~ SEVENTEEN | SALMON ~ TWENTY
CLASSIC CAESAR SALAD ~ TEN
ROMAINE LETTUCE, HOUSE MADE PARMESAN CROUTONS, PARMESAN REGGIANO CHEESE

CHICKEN ~ FOURTEEN | STEAK ~ SIXTEEN | SHRIMP ~ SEVENTEEN | SALMON ~ EIGHTEEN
CHICKEN CURRY SALAD~ TWELVE
CHOICE OF GARNISH WITH SEASONAL FRUIT OR MIXED GREENS TOSSED WITH QUINOA

(G) ~WANDERERS SEAFOOD SALAD ~ MP
BABY MIXED GREENS, GRILLED LOBSTER TAIL, COLOSSAL LUMP CRAB MEAT, CHILLED SHRIMP, TOMATOES, AVOCADO,
ROASTED PEPPER & CAPER VINAIGRETTE, SERVED WITH COCKTAIL, MUSTARD & LOUIS’ SAUCE ON THE SIDE

(G) ~ TRIO SALAD ~ THIRTEEN
SPRING MIXED GREENS, CHICKEN, EGG SALAD, TUNA SALAD
CHOICE DRESSING
(G) ~ COBB SALAD ~ THIRTEEN
BABY MIXED GREENS, CHOPPED EGG, ROASTED TURKEY, TOMATO, AVOCADO, BACON, STILTON CHEESE
CHOICE OF DRESSING
PANKO CRUSTED CHICKEN BREAST SALAD ~ FIFTEEN
WILTED BABY ARUGULA WITH CURRANTS AND PINE NUTS WITH BALSAMIC GLAZE

(G) ~ JUMBO LUMP CRAB SALAD ~ SEVENTEEN
HALF AVOCADO, QUINOA SALAD, DICED TOMATO, SHREDDED CARROT, MICRO GREENS
HERB VINAIGRETTE

TACO SALAD ~ FOURTEEN
CRISPY BLACK BEEN TACO SHELL, SHREDDED LETTUCE, DICED TOMATO, GUACAMOLE, SOUR CREAM, P1cO DE GALLO
CITRUS HERB VINAIGRETTE
CHICKEN ~ FIFTEEN | STEAK ~ EIGHTEEN | SHRIMP ~ SEVENTEEN

(V) ~ NAPOLEON STACK ~ FIFTEEN
GRILLED EGGPLANT, TOMATOES, ROASTED RED PEPPERS, CARROTS, ZUCCHINI, SQUASH, PESTO, SERVED OVER A BED OF
SAUTEED SPINACH, BALSAMIC REDUCTION, ROASTED RED PEPPER COULIS, TOPPED WITH PARMESAN CHEESE

CREAMY DRESSINGS & HOUSE MADE VINAIGRETTES:
BLUE CHEESE, CAESAR, THOUSAND ISLAND, RANCH, BALSAMIC VINAIGRETTE, LOW FAT RASPBERRY VINAIGRETTE,
Nouc CHAM DRESSING, SWEET ITALIAN VINAIGRETTE

(V) VEGETARIAN MEALS ~ (G) GLUTEN FREE MEALS




SANDWICHES

ALL SANDWICHES ARE SERVED WITH FRENCH FRIES

*DUKES BURGER ~ FIFTEEN
EIGHT OUNCE SPECIAL BLEND BURGER
SERVED ON TOASTED BRIOCHE BUN WITH LETTUCE, TOMATOES & RAW ONIONS
CHOICE OF; CHEESE, BACON, FRIED EGG,
CARAMELIZED ONIONS OR SAUTEED MUSHROOMS

(V) ~ BLACK BEAN BURGER/ VEGGIE BURGER ~ FOURTEEN
CHOICE OF: SWISS, BLUE CHEESE, CHEDDAR OR AMERICAN,
TOASTED BRIOCHE BUN WITH LETTUCE, TOMATOES, ONIONS, SERVED WITH A SIDE GREEN SALAD

PASTRAMI SANDWICH ~ FOURTEEN
PRETZEL ROLL, PILED HIGH THINLY SHAVED PASTRAMI, SWISS CHEESE, GARNISHED WITH WHOLE GRAIN MUSTARD

DOUBLE EAGLE ~ TWELVE
BRIOCHE BREAD, PILED HIGH WARM ROASTED TURKEY, APPLE WOOD BACON, CHEDDAR & SWISS CHEESE, TOMATO

N.Y. SIRLOIN STEAK 120Z SANDWICH ~ THIRTY-TWO
OPEN FACE, TOASTED WHITE BREAD

BLACKENED OR GRILLED CHICKEN SANDWICH ~ FIFTEEN
BRIOCHE BUN, SAUTEED ONIONS, STILTON BLUE CHEESE, FIG BALSAMIC REDUCTION, CHIPOTLE AIOLI

JUNIOR CLUB ~ FOURTEEN
CHOICE OF BREAD, APPLE WOOD BACON, LETTUCE, TOMATO, LIGHT MAYONNAISE
ROASTED TURKEY OR SMOKED SALMON

MAHI MAHI TACOS ~ THIRTEEN
MINI FLOUR TORTILLAS, ASIAN SLAW, CHIPOTLE LIME AIOLI
CHOICE OF: GRILLED, BLACKENED OR TEMPURA MAHI MAHI

CHEESE QUESADILLA ~ TEN
CHEESE, CILANTRO, SPRING ONION, MEXICAN CHEESE, TRADITIONAL GARNISHES

VEGGIE ~ FOURTEEN | CHICKEN ~ FOURTEEN | STEAK ~ SIXTEEN | SHRIMP OR LUMP CRABMEAT ~ EIGHTEEN

PORK TAQUITOS ~ FOURTEEN
PORK BELIE, CARIBBEAN COLE SLAW, MANGO SALSA

(V) ~ MARKET VEGGIE WRAP ~ FOURTEEN
GRILLED VEGETABLES & ONION, STILTON BLUE CHEESE, BALSAMIC GLAZE, SERVED WITH A SIDE GREEN SALAD
CHOICE OF: SUNDRIED TOMATO, FLOUR, OR SPINACH WRAP

CHEF SPECIAL OF THE DAY ~ MP

(V) VEGETARIAN MEALS ~ (G) GLUTEN FREE MEALS

SUBSTITUTE ANY SIDE BELOW FOR AN ADDITIONAL THREE DOLLARS

SIDES ~ six
VEGETABLE DU JOUR | FRESH FRUIT CUP | SWEET POTATO FRIES ~ TRIO OF SAUCES (HONEY HORSERADISH, HONEY MUSTARD,
CINNAMON MAPLE BUTTER) | ONION RINGS | YUCCA FRIES ~ CHIMICHURRI SAUCE | FRENCH FRIES
TRUFFLE FRIES ~ EIGHT

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, OYSTER OR EGGS MAY INCREASE YOUR RISK FOR FOOD BORNE ILLNESS, ESPECIALLY
IF YOU HAVE CERTAIN MEDICAL CONDITIONS. OUR LATEST FOOD REPORT IS AVAILABLE UPON REQUEST.




