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Welcome 10 Dudee's Place

Our Howrs oé OW:
Sunday through Thursday: 3:00 PM to Midnight
Friday & Saturday: Noon to 2:00 AM
Sunday: Noon to Midnight

WCMQ:

Inside Duke's, we ask that patrons dress in business casual
attire, which includes Bermuda style walking shorts and
dress denim. Guests wearing shorts other than Bermuda

style, tank tops, flip-flops are permitted outside
on the patio.

Extertainment;

During live entertainment on Friday and Saturday,
there is a $20.00 minimum per person, for those guests
electing to sit at the inside tables. The minimum does not
apply to Hotel guests. The minimum can be applied
towards beverage, food, and tobacco products; and is
before tax and gratuity. A $1.00 up charge during
entertainment is applied to all drinks.

A selection of premium cigars is available in our humidor.

A menu of our cigars can be found on the last page of this
menu. For additional selections, please ask your server.
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Food Martinig

Roasted Red Pepper Humus $8.25
Served with Warm Pita Bread

Avocado and Spicy Marinated Bay Shrimp $9.50
Served with Crispy Tortillas

Ahi Tuna Tartar $9.50
with Wasabi Aioli and Crispy Wontons
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Warm Sonoma Chevre $11.00
and Fire Roasted Elephant Garlic with Artesian Baguette

Spicy Chicken Lollipops $11.00

with House Buffalo Sauce and Blue Cheese Dressing

Chilled Oysters on Half Shell $16.00
Chilled on Crushed Ice with
Classic Horseradish Cocktail Sauce and Lemon

Tandoori Chicken Skewers “Bangkok Style” $9.00
with Spicy Peanut Sauce

Baked Spinach Artichoke Dip $10.00
Served with Soft Pita Bread

Chef's Selection of Artisanal Cheeses $14.50
Served with Fruit and Assorted Crackers

Crispy Fried Calamari $13.50
Lightly Spiced Srirachi Aioli and Marinara Sauce




Lovnge Favorites

The B.B.C. Power Burger $12.50
Lean Ground Beef, American Cheese, Grilled Onions,
Thousand Island Dressing and French Fries

Filet Mignon Sliders $18.50
with Chipotle Infused Thousand Island and Caramelized Onions

New York Steak Sandwich on Baguette $21.50
with Roasted Onions, Mushrooms and Melted Gruyere Cheese

Caprese Salad $12.50

Tower of Beefsteak Tomatoes, Buffalo Mozzarella and Arugula

Iceberg Wedge $11.00
On Red and Yellow Tomatoes, Maytag Blue Cheese, Red Onion and
Crispy Bacon. *Add Grilled Chicken Breast $5.00

Hearts of Romaine Caesar
with Boursin Cheese Baked Chicken $18.50
Free Range Breast of Chicken in Crispy Prosciutto, Freshly Grated
Reggiano Cheese, Crisp Croutons and Creamy Caesar Dressing

Grilled Breast of Chicken Sandwich $17.50
Grilled Ciabatta with Gruyére Cheese, Bacon, Lettuce and Tomato

Hot Pastrami Panini $14.00
Shaved Pastrami, Sauerkraut and Gruyere Cheese on Rye Bread

Triple Layer Grilled Cheese Sandwich $11.50
Filled with Horseradish Cheddar and Ham with French Fries

BBC Maine Lobster Bisque $8.00
BBC Classic

Sweet Onion Soup Gratinée $8.50
Melted Provolone and Gruyére Cheese
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Entertainment ¥ Cocldail Lovnge

Draft Beer

Firestone Double Barrel Ale
Weltenburger Barock

Amstel Light
Bass Ale

Erdinger Weissbier 500ml
Guinness, Extra Stout
Heineken

Bohemia

New Castle, Brown Ale
Pilsner Urquell

Stella Artois

Bud Light

Budweiser

Coors Light

Miller Light

Pyramid Hefeweizen

Samuel Adams Boston Lager

Buckler




Wine By the Glass
Sparkiling and Cllampagme Wirnes

Piper Sanoma Brut, Sonoma County NV
Nicolas Feuillate, Epernay, France NV (Split : 187ml). . $31.00
Vranken, "Demoiselle", Rosé, France NV (Split : 187ml) $32.00

Robert Mondavi, Private Selection, California
Drylands, Marlborough, New Zealand

Chardormay

Hayman & Hill, “Reserve”, Russian River Valley
Rodney Strong, “Chalk Hill Estate”, Sonoma County . .
Trefethen, Napa Valley

Jordan, Sonoma County

Otben White Wires

Stellina Di Notte Pinot Grigio, Italy

Whitehaven, Marlborough, New Zealand
Fritz, Russian River Valley

Hayman & Hill, “Reserve”, Napa Valley

Hayman & Hill, “Reserve”, Napa Valley
Casa Lapostolle, “Cuvée Alexandre”, Chile

Niner, Paso Robles
Beringer, Knights Valley




Dudee’s Dlsce Cocktails
The Didee' s Cockitail

Martell VS, Conmemorativo Tequila,
Cointreau, and Sweet & Sour
$10.00

The BE.C. Bloody Mary

Boru Vodka, House Bloody Mary Mix
& the Perfect Garnish

$9.00

The B.B.C. Mai Tai

A Newport Tradition with Cruzan White Rum
and our House Made Mai Tai Mix
$9.00

Dimmn's CM«

Nolet Silver Gin, Pimm's and Lemonade
$10.00

Nolet Silver Gin, Aperol and Sweet Vermouth
$10.00
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Ketel One Orange Vodka, Pama Liqueur
and Pomegranate Juice
$12.00

Typloon

Tyku Liquor, Grey Goose and Ginger Essence
$12.00

M 444 SWM
Gosling’s Black Seal Rum and Gosling’s Stormy Ginger Beer
$9.00




Vodla

The name Vodka is derived from the Russian phrase “zhizannia vodka”,
meaning “water of life”. It was then shortened to Vodka,
an affectionate nickname meaning “dear little water”.

Absolut Regular and Flavors
Belvedere

Effen Classic and Flavors
Grey Goose
Hangar One Classic and Flavors

Imperia
Kauffman 2000 Private Collection
Ketel One Classic and Flavors

Stolichnaya and Flavors
Three Olives and Flavors

Vox Classic and Flavors

Gin was invented for the specific purpose of producing an inexpensive
medicine by Dr. Sylvius of Holland. He called it Genever from the French word
for Juniper. Gin found its popularity in the United States during Prohibition.

Beefeater
Blue Coat

Bombay Saphire
Hendrick’s

Nolet Silver
Plymouth
Tanqueray
Tanqueray #10
Wet by Beefeater

There is an additional $2.00 charge for up drinks




Teguila

Tequila is a fresh liquor that has a spicy, peppery flavor. Originally
made in the Jalisco province of Mexico from the Agave plant.

1800 Reposado

1800 Silver

Cazadores Blanco

Cazadores Reposado

Corzo Anejo

Don Julio 1942 Anejo

Don Julio Blanco

El Tesoro Reposado

El Tesoro Silver

Herradura Anejo

Herradura Reposado
Herradura Silver

Jose Cuervo Tradicional Reposado
Partida Blanco

Partida Reposado

Patron Anejo

Patron Burdeos

Patron Silver

Patron Platinum

Sauza Conmemorativo Anejo

R

When Spanish settlers in the West Indies noticed molasses in the sugar
factories was fermenting naturally, Rum was distilled from the sticky
stuff leaving a rich pleasant beverage.

10 Cane, First Press
Bacardi Light, Limon
Captain Morgan

Gosling’s Black Seal Rum
Malibu

Mount Gay Eclipse
Myer's Dark

Pyrat XO Reserve

The Kraken Dark

Tommy Bahama White

There is an additional $2.00 charge for up drinks




Weiok(e)y

Whiskey literally means “water of life”. Distillation of corn,
rye grain, and cereal grains globally produce a strictly regulated
and aristocratic flavored spirit.

Canadian Whisky
Canadian Club
Crown Royal

Crown Royal Reserve
Seagram's VO

Irish Whiskey
Bushmills

Bushmills 1608
Jameson

Tullamore Dew 12 Year

Bourbon

Basil Hayden's

Booker's

Jim Beam

Jim Beam Black

Knob Creek

Maker's Mark

Wild Turkey 101

Wild Turkey Rare Breed

Woodford Reserve, Distiller's Select

American Whiskey
Gentleman Jack

Jack Daniel's

Jack Daniel's Single Barrel
Seagram’s 7

There is an additional $2.00 charge for up drinks




Scotcl.

Scotch is a spirit that has diverse smokey and earthy flavors.
Derived from four unique regions of Scotland were it is distilled
of water and malted Barley.

Scotch Blend

Chivas Regal 12 Year
Cutty Sark

Dewar’s White Label

King’s Crest 25 Year
Dimple Pinch 15 Year

Single Malts
Glenfiddich 12 Year
Glenfiddich 15 Year
Glenlivet 12 Year
Glenlivet 18 Year
Glenmorangie 10 Year
Glenmorangie 18 Year
Lagavulin 16 Year.. . . . . . ... ... ......... $19.00
Longmorn 15 Year
Macallan 12 Year
Macallan 18 Year
Macallan 25 Year
Oban 14 Year
Speyside 12 Year




Cograc

Cognac is the result of a collaboration between nature, man, grape,
soil and climate, while time does the rest.
Courvoisier VSOP
Courvoisier XO
Hardy VSOP
Hennessy XO
Remy Martin VSOP
Remy Martin XO
Remy Martin Louis XIII
Martell VS

Much darker in color and or unusually higher proof, Armagnac
is more robust than the lighter, smoother flavor of Cognac.

Sempe VSOP
Sempe 15 Year




Dert

Port is fortified wine made in the northern part of Portugal along the
Douro River, which empties into the Atlantic Ocean at the town of
Oporto. Traditionally Port is made up of five to twelve different grape
varieties. The main types of Port are Ruby, Tawny, and Vintage.

Fonseca 20 Year Tawny
Fonseca, Bin 27

Grahams Six Grape
Sandeman 20 Year Tawny
Sandeman Ruby

Sherry is produced in the town Jerez de la Frontern in Spain.
Sherry is pale light fino or a heavier, darker oloroso.

Harvey's Bristol Cream

Esn de Vie

Defined as brandy, yet served as digestif.
Eau de Vie produces varieties: pear, apple, peach and plum with
delightfully intense very light fruit flavors

Trimbach, Framboise, Alsace
Linie Aquavit, Norway
F. Meyer Poire Williams, Alsace




Cordials
The words liqueur and cordial are interchangeable!

Both refer to a sweetened alcoholic beverage
made by mixing spirits with various flavors and colors.

Bailey's Irish Cream
Campari

Chambord
Cointreau
Drambuie
Dubonnet Red
Fernet Branca
Frangelico

Galliano

Godiva Dark Chocolate
Goldschlager

Grand Marnier

Grand Marnier 150 Anniversary
Grand Marnier, Navan
Irish Mist

Martini Rossi Dry
Metaxa 5 Star

Sambuca Black, White
Southern Comfort
Tia Maria




Arture Fuente Chattan Series Roval Salude Sunm Grows

Dowble Corona

Dominican Republic $11.00

Fuente Royal Salute is a cigar that delivers solid performance in such
large measure, mild-to-medium-bodied taste.

Adlton Cabinet Selection Belicore

Dominican Republic $29.00
Dominican tobaccos draped in seamless Connecticut shade wrappers
aged one extra year. A marvelously smooth, well-rounded and
aromatic cigar that's also rich, creamy and multidimensional.

Cara Miranda Clapter Ose
Nicaragua $15.00

Rustic in appearance, yet mild hints of pepper and tropical fruits
define it's bold appeal.

DM: ! ;; IIS P 22”
Dominican Republic $27.00

A robust *evening* cigar with a distinctive, cedar-aged character,
extraordinary depth, and a sweet aroma.

Dawidaff #3000
Dominican Republic $25.00

Distinguished by their perfectly balanced taste and understated aroma
and flavor.

Room 101 Lid. Corjura ELition Camaclo

Honduras $15.00

The smokes are very peppery with notes of cedar, white pepper,
cream, and espresso with subtle hints of dark chocolate and hay.

Nestor Miranda Special Selection
Nicaragua $23.00

The smoke is rich and woody, with a delightful coffee component and
a unique touch of sweetness on the finish.
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