HOT ISLAND nights DUKE’S

LA JOLLA

ALOHA THURSDAY °* SURF & TURF NIGHT
4:30pm - close

SALT SPRING MUSSELS ©

coconut cilantro broth, chili herb butter | 15

CRAB CAKES

lump crab, old bay seasoning, preserved lemon, meyer lemon remoulade | 25.5

LEMONGRASS POACHED SHRIMP COCKTAIL

thai lime drizzle, guava cocktail sauce | 16

add a lobster tail for 31, or coconut shrimp for 15, or seared scallops 19

STEAK & LOBSTER*

garlic chili crusted 120z. angus rib eye steak, charred green onion, yuzu honey butter, roasted lobster tail,
drawn butter, hurricane fingerling potatoes, citrus herb roasted carrots, zucchini & kale | 78

STEAK & SCALLOPS*

garlic chili crusted 120z. angus rib eye steak, charred green onion yuzu honey butter, yukon gold mash potatoes,
seared scallops, coconut lilikoi reduction, oyster mushroom, bacon, corn & zucchini | 64

HOISIN BRAISED SHORT RIB

hoisin sesame braised short rib, caramelized maui onion mashed potatoes,
gochujang glazed baby carrots, hoisin jus, pickled onion, & crispy kale chips | 40

SEARED SCALLOPS

coconut lilikoi reduction, carrot ginger puree, oyster mushrooms, bacon, corn & zucchini | 45

GARLIC CHILI CRUSTED RIB EYE*

120z. angus rib eye steak, charred green onion yuzu honey butter, hurricane fingerling potatoes,
citrus herb roasted baby carrots, zucchini & kale | 49

TWIN LOBSTER TAILS

two lobster tails, roasted with a basil garlic glaze, herbed jasmine farro rice, seasonal vegetable, butter & lemon | 69

@ Gluten-conscious - our kitchen prepares items with gluten-free ingredients; however, our facility is not gluten-free and also prepares
menu items that contain wheat, dairy, eggs, soy, sesame, peanuts, tree nuts, fish, and shellfish. Please inform your server of any allergies.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

MERRY EDWARDS

sauvignon blanc, russian river valley 6oz. glass |20 9oz. glass |30 by the bottle |72
PIRO WINE CO. "POINTS WEST
pinot noir, santa barbara county 6oz. glass |17 9oz. glass |25.5 by the bottle | 58
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