
DUKETAIL
Mezcal Moscow Mule 
El Zacatecano Mezcal Reposado with fresh limes and the original 
Cock n’ Bull Ginger Beer, copper mug   1290

SCALLOP APPETEASER 
Coquille St Jacques  
Wild Alaska Weathervane Scallops sauteed with shallots and a Dijon 
cream sauce with melted Havarti cheese, served with Essential 
Baking Co. rosemary bread crostinis  1890

Frenchie with a Scandinavian twist!   

SUSTAINABLE SEAFOOD
Dungeness Crab Stuffed Blue North Cod  
Sustainably caught Blue North Cod from Alaska, stuffed with fresh 
Dungeness Crab, Wild Mexican Pacific Prawns, Havarti, Parmesan and 
Asiago cheeses, with homemade pretty pesto accent, organic baby 
red potatoes and fresh broccolini   2790

Wild Salmon & Prawn Gnocchi
Wild Copper River Coho Salmon & Wild Mexican Pacific Prawns 
on  gnocchi pasta with organic fresh herbs, fresh broccolini and 
a roasted tomato garlic cream sauce   3390

ALL NATURAL SHORT RIBS
Slow Roasted Braised Short Ribs
Slow cooked and oven roasted with a succulent, homemade BBQ demi 
sauce with creamy polenta and fresh broccolini   3490

NAPA VALLEY WINE FEATURE 
Black Stallion Estate Winery  

Black Stallion Sauvignon Blanc   
Hand-crafted from diverse Napa Valley vineyards, bright fruit with a 
lingering finish and a great pairing with shellfish and seafood  
1190 | 1540 | 47     

2018 Black Stallion “Limited Release” Red Blend   
This limited release red blend emulates that of a Left Bank Bordeaux 
blend, but with a character profile that is truly Napa Valley.  Smooth yet 
complex, this blend of Cabernet Sauvignon, Malbec, Merlot and Petit Verdot 
pairs great with our Grass Fed Burgers, Short Ribs and Wild Salmon 
1390 | 1740 | 54   90 points - Wine Enthusiast    

CHEF SPECIALS

GF

A boutique Napa Valley winery located at the site 
of a historic equestrian estate on the Silverado Trail. 
Black Stallion Estate Winery celebrates Napa Valley’s 
diverse growing regions by blending their strengths 
into beautiful wines with finesse and harmony

Featuring….100% Sustainable Seafood
What does sustainable mean? It means that seafood can be sustained at 
an acceptable level and never depleted. It means we will do everything we 
can to be sure that there is plenty of wild seafood for all of our grandchildren 
and our grandchildren’s grandchildren. We have developed a number of 
sourcing strategies that ensure that our fish and shellfish meet stringent guidelines for sustainability 
and we insist our seafood be wild and renewable. It’s the responsible and right thing to do, it’s about 
maintaining strong & healthy wild fish populations. At Duke’s, we are committed to and guarantee 
only 100% sustainable seafood.


