
LUNCH  

 APPETIZER 

FRIED OYSTERS   gluten free  $17 
charred leek aioli, sauteed spinach, benton’s bacon 

TOMATO GOAT CHEESE TART   vegetarian  $12 
puff pastry, grilled corn salad, pea tendrils 

AHI TUNA*   dairy free, gluten free  $18 
benne cucumber salad, yuzu avocado emulsion, 

rice noodles 

POTATO CROQUETTES   vegetarian  $15 
caramelized onion, manchego, 
pepper emulsion, sweety drops 

SHRIMP COCKTAIL   gluten free  $19 
remoulade, cocktail sauce, charred lemon 

SANDWICHES 
choice of chips, fries, soup, salad or fruit 

SHRIMP BURGER   $16 
cornmeal fried shrimp, remoulade, 

chopped slaw, brioche bun 
replace the shrimp with crispy cauliflower 

to make it vegetarian 

DUKE DIP   $18 
shaved angus beef, horseradish cream, provolone, caramelized onions, au jus 

CHICKEN SALAD CROISSANT   $16 
dijon mustard, grapes, tomato, shaved romaine 

TURKEY BLT   $16 
bacon, havarti, avocado, tomato, roasted scallion mayo, 

wheatberry bread 

BULL DURHAM BURGER*   $19 
lettuce, tomato, onion, house pickles, brioche bun 

additional toppings $2 each 
beyond patty, cheese, sauteed onions, 

bacon, sauteed mushrooms 
 

19% service charge will apply to parties of six or more 
*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness 

 Executive Chef Troy Stauffer  



LUNCH  

SOUP  &  SALADS 

SHRIMP LOUIE   dairy free, gluten free  $18 
romaine, avocado, chopped egg, tomato 

HEIRLOOM TOMATO & BURRATA   vegetarian  $14 
grilled sprouted sourdough, basil, olive oil, 4 year balsamic 

SPINACH SALAD   dairy free, gluten free  $16 
spiced pecans, verjus blueberry, shaved speck, 

roasted strawberry, aged sherry vinaigrette 
leave the speck in the kitchen to make it vegan 

add goat cheese  $2 

CLASSIC CAESAR   $13 
parmigiano reggiano, spanish anchovy, 

sourdough crouton 

CHOPPED SALAD   gluten free  $18 
chicken, cheddar, bleu, egg, avocado, scallion, bacon, tomato, balsamic vinaigrette 

ARTISAN SALAD   gluten free, vegetarian  $16 
sunflower seeds, goat cheese, peaches, 

shaved sweet onion, kombucha vinaigrette 
leave the cheese in the kitchen to make it vegan 

WADUKE CHOWDER   $10 
shrimp, corn and bacon 

 enhance your favorite salad  
grilled salmon*   $10             seared crabcake   $15 

grilled shrimp   $10            grilled chicken   $7 

ENTREES 

SHRIMP & GRITS   gluten free  $30 
5 year cheddar, cold water creek grits, 

tomato gravy, tasso, andouille, pickled okra 

CHESAPEAKE CRABCAKES 
sweet potato and bacon hash,  

fried green tomato, citrus chili aioli 
one crabcake   $25     two crabcakes   $39 

CORN & ZUCCHINI FRITTERS   dairy free, gluten free, vegan  $27 
forbidden rice, grilled eggplant, massaman, pineapple 

GRILLED SALMON*   gluten free  $32 
corn soubise, fava succotash, pickled shishitos 

19% service charge will apply to parties of six or more 
*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness 

 Executive Chef Troy Stauffer  




