
ALL  DAY 

HOT  BREAKFAST 
6:30am-11am 

BULL CITY GRITS BOWL*   gluten free  $14 
sweet potato hash, ashe county cheddar, bacon, egg 

BELGIAN WAFFLE or BUTTERMILK PANCAKES   $13 
maple syrup, whipped cream, berries; 

turkey sausage or bacon 

CORNFLAKE CHALLAH FRENCH TOAST   $13 
warm maple syrup, turkey sausage 

BLUE DEVIL BREAKFAST*   $16 
three eggs with toast; grits or potatoes; 
bacon, country ham, or turkey sausage 

HAM & CHEDDAR OMELET   $14 
potatoes, bacon, toast 

NATURAL OATMEAL   gluten free, vegetarian  $6 
brown sugar; raisins or dried cranberries 

COOL  BREAKFAST 
6:30am-11am 

ACAI SMOOTHIE BOWL  dairy free, vegetarian   $10 
banana acai base, oat milk, berries, 

granola, honey 

LOADED OVERNIGHT OATS  gluten free, vegetarian   $8 
chia seeds, coconut milk, honey, 

golden raisins, pepitas 

FRUIT & YOGURT  vegetarian   $8 
muesli, melon, pineapple 

SMOKED SALMON BAGEL   $15 
dill cream cheese, pickled onion, 

cucumber, tomato 

STREUSEL MUFFIN   vegetarian  $4 

please dial extension 6146 for Room Service 

20% service and $3 delivery charge apply 
*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness 

 Executive Chef Troy Stauffer  



SOUP  &  SALADS 
11am-9:30pm 

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 

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 

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

CLASSIC CAESAR   $13 
parmigiano reggiano, spanish anchovy, 

sourdough crouton 

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

tomato, balsamic vinaigrette 

WADUKE CHOWDER   $10 
shrimp, corn and bacon 

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

grilled shrimp   $10            grilled chicken   $7 

SANDWICHES 
11am-9:30pm 

choice of chips, fries, soup, salad or fruit 

SHRIMP BURGER   $16 
cornmeal fried shrimp, remoulade, 

chopped slaw, brioche bun 
replace 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 

please dial extension 6146 for Room Service 

20% service and $3 delivery charge apply 
*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness 

Executive Chef Troy Stauffer  



SHARED  PLATES 
11am-9:30pm 

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

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

rice noodles 

FLATBREAD   vegetarian  $14 
pomodoro sauce, mozzarella, roasted mushrooms, 
cuquillo olives, parmigiano reggiano, baby arugula 

add chicken   $4     add san giuseppe soppressata   $4 

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

PIMIENTO CHEESE   vegetarian  $9 
house bread & butter pickles, flatbread crackers 

HOUSE POTATO CHIP   gluten free, vegetarian  $8 
caramelized onion dip 

SZECHUAN WINGS   $17 
bone-in  gluten free   -or-   boneless 

ENTREES 
11am-9:30pm 

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

tasso, andouille, pickled okra 

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 

CHESAPEAKE CRABCAKES 
sweet potato and bacon hash,  

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

NIGHTLY 
5:30pm-9:30pm 

with shoestring fries 

8oz FILET MIGNON*   gluten free  $45 
sauce bordelaise 

12oz NEW YORK STRIP STEAK*   gluten free  $39 
chimuchurri 

JOYCE FARMS CHICKEN BREAST   gluten free  $25 
green tomato chow chow 

please dial extension 6146 for Room Service 

20% service and $3 delivery charge apply 
*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness 

Executive Chef Troy Stauffer  



SWEETS  $10 
11am-9:30pm 

CITRUS BASIL TORTE 
lime curd, pineapple, basil gel, poppyseed croquant   vegetarian 

COCONUT MACAROON CHEESECAKE   gluten free 
flourless chocolate cake, vanilla bean mousse, ganache 

ALMOND PANNA COTTA   dairy free, gluten free, vegan 
blackberry gelee, lavender meringue, 

candied almonds, berries 

PEACHES & CREME BRULEE   gluten free, vegetarian 
vanilla custard, peach compote, ginger streusel 

WARM CHOCOLATE MOLTEN CAKE   vegetarian 
macerated strawberries, strawberry gelato 

WADUKE ICE CREAM & SORBET   gluten free, vegetarian 
vanilla shortbread cookie, berries 

LATE  NIGHT 
9:30pm-11pm 

SHRIMP BURGER   $16 
cornmeal fried shrimp, remoulade, 

chopped slaw, brioche bun 
replace the shrimp with crispy cauliflower 

to make it vegetarian 

FLATBREAD  vegetarian   $14 
pomodoro sauce, mozzarella, roasted mushrooms, 
cuquillo olives, parmigiano reggiano, baby arugula 

add chicken   $4     add san giuseppe soppressata   $4 

PIMIENTO CHEESE  vegetarian   $9 
house bread & butter pickles, flatbread crackers 

HOUSE POTATO CHIP   gluten free, vegetarian  $8 
caramelized onion dip 

SZECHUAN WINGS   $17 
bone-in  gluten free   -or-   boneless 

TURKEY BLT   $16 
bacon, havarti, avocado, tomato, 

roasted scallion mayo, wheatberry bread 

COCONUT MACAROON CHEESECAKE   gluten free  $10 
flourless chocolate cake, vanilla bean mousse, ganache 

PEACHES & CREME BRULEE   gluten free, vegetarian  $10 
vanilla custard, peach compote, ginger streusel 

CITRUS BASIL TORTE   vegetarian  $10 
lime curd, pineapple, basil gel, poppyseed croquant 

please dial extension 6146 for Room Service 

20% service and $3 delivery charge apply 
*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness 

 Executive Chef Troy Stauffer  




