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[--SWEETS--]

P O R K  W I N G S  ( 3 )   1 4
bone-in shanks / spicy sticky wing sauce / scallions
H A C K N E Y   H O T  W I N G S  H A L F  D Z .  1 1  /  D Z .  1 8
jumbo wings / hackney hot sauce / celery / ranch
C H I C K P E A  &  G R E E N  C H I L I  H U M M U S   1 3
crudite / coriander / green chili puree / naan
W H I T E  T R U F F L E  M A C  &  C H E E S E   1 5
cheddar blend / shell pasta / truffle oil   
      {ADD BACON $3.5 | CHICKEN $6}
C O R N  ' E L O T E  L O C O S '   1 3
charred sweet corn / crema / cotija cheese
red chili / lime
S K I N - O N  F R I E S  6
russet potato / sea salt
       {ADD TRUFFLE OIL $3.5}
S W E E T  P O T A T O  F R I E S  8
 beauregard sweet potatoes/ spicy aioli/ sea salt  

 
VG.

C A L I  B O W L   1 4
rocket / avocado / hard boiled egg / quinoa
red onion / squash / pineapple salsa / cotija
honey dijon

P A N  S E A R E D  S A L M O N    1 7
salmon filet / quinoa tabbouleh / gremolata
F I S H  &  C H I P S   1 7
beer battered cod / house fries
tartar sauce / lemon

C H O C O L A T E  C H A L E T  P I E   1 0
layered chocolate cheesecake / chantilly cream
S T R A W B E R R Y  S H O R T C A K E   8
strawberry marmalade / white chocolate mousse

ADD: GRILLED / FRIED CHICKEN $6 | SHRIMP $8
SALMON $9 | BACON $3.5

P R E V I E WM E N U[ ]

P R O P E R  B R E A K F A S T  S A N D O   1 0
g r i d d l e d  b a c o n  /  e g g  /  g o u d a  /  c h e d d a r  /  s p i c y  m a y o  /
e g g  m u f f i n

P R O P E R  B U R G E R ® *  1 6
t w o  c r e e k s t o n e  f a r m  a n g u s  p a t t i e s  /  g o u d a
h o u s e  p i c k l e s  /  c h a r r e d  r e d  o n i o n  /  s w e e t  c h i l i  s a u c e
r o c k e t  /  a i o l i  /  b r i o c h e
W A G Y U  B E E F  B U R G E R *   1 9
t w o  w a g y u  b e e f  p a t t i e s  /  c h e d d a r  /  d u k e ' s  b a c o n  j a m
r o m a i n e  /  g a r l i c  a i o l i  /  b r i o c h e
IMPOSSIBLE™ DUKE'S BURGER   16
t w o  i m p o s s i b l e  ( t m )  p a t t i e s  /  g o u d a  /  p i c k l e s
c h a r r e d  r e d  o n i o n  /  s w e e t  c h i l i  s a u c e  /  r o c k e t
g a r l i c  a i o l i  /  b r i o c h e
E A S T  S I D E  B R I S K E T   1 6
s a l t e d  b r i s k e t  /  s w i s s  /  m u s t a r d  /  h o u s e  p i c k l e
c a r a m e l i z e d  o n i o n s  /  g a r l i c  a i o l i  /  s o u r d o u g h
M U M ' S  T U N A  M E L T   1 5
a l b a c o r e  t u n a  /  r e d  o n i o n  /  c e l e r y  /  c u c u m b e r
c a p e r s  /  g a r l i c  a i o l i  /  r o c k e t  /  s w i s s  /  s o u r d o u g h
" C U B A N O "  T O R T A  M I L A N E S A   1 6
c h i c k e n  s c h n i t z e l  /  j a r l s b e r g  /  c a p i c o l a  h a m
t o m a t o  /  a v o c a d o  /  r o m a i n e  /  r e d  o n i o n  /  p i c k l e d
j a l a p e n o  /  d i j o n  /  g a r l i c  a i o l i  /  t o r t a  r o l l
F I R E D  U P  C H I C K E N  1 5
 h a n d  b a t t e r e d  c h i c k e n /  h a b a n e r o  /  p i c k l e s  /  f e n n e l
s l a w  /  b u t t e r m i l k  d r e s s i n g  /  b r i o c h e   
P O S H  B . L . T . A .   1 6
a p p l e w o o d  s m o k e d  b a c o n  /  t o m a t o  /  a v o c a d o  /  c u c u m b e r
g a r l i c  a i o l i  /  r o c k e t  /  c i a b a t t a
T A K E N  W I T H  L I B E R T Y *   1 5
s e a r e d  r i b e y e  /  s w i s s  /  g a r l i c  a i o l i  /  t o m a t o
b a n a n a  p e p p e r  /  r e d  o n i o n  /  r o c k e t  /  b a g u e t t e

ADD:   BACON $3.5 / GF BREAD $1.5 / RUNNY EGG $2.5 /
AVOCADO $3.5 / TRUFFLE OIL $3.5 / SIDE SALAD $4 /
COLESLAW $4 / FRIES $6 / SWEET POTATO FRIES $8

Seating is currently limited to 90 minutes. We respectfully decline substitutions & splitting checks. We do not have a 100% allergen-free kitchen.
20% gratuity will be added for parties of 6+; this is not mandatory and can be adjusted. All take out orders include a $0.50 packaging fee per item.
* We prepare burgers and steaks medium rare or well done. Burgers are prepared medium rare unless specifIed. Consuming raw or undercooked meats,

poultry, seafood, shellfsh, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
 

{ N A V Y  Y A R D }
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NAVY YARD 

@DUKESGROCERY

BEVVIE MENU 

*HAPPY HOUR* M-F 12-7 IN (RED)
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GUINNESS STOUT. 9/31.50

DUBLIN, IRELAND 4.2% AB

HEINEKEN. 8/28

HOLLAND 5% ABV

STRONGBOW CIDER. 8/28

HEREFORD, ENGLAND 5% ABV

MILLER LITE.  7 (5)

ILLINOIS 4.2% ABV

FULLER’S LONDON PRIDE. 8 (7)

LONDON, ENGLAND 4.1% ABV

CROOKED CRAB BANGERS & MASH ESB. 9/31.50

ODENTON, MD 5% ABV 

SILVER BRANCH GOLDEN GOAT BLONDE. 8/28 

SILVER SPRING, MD 6.9% ABV

BLACK FLAG FLAGSHIP IPA. 9/31.50

COLUMBIA, MD 6.6% ABV

DENIZEN ANIMAL HAZY IPA. 8/28

SILVER SPRING, MD 6% ABV

OLD TIME LAGER BY DC BRAU. 7 (5)

WASHINGTON, DC 4% ABV

 

 

Blackberry Bourbon Lemonade:
jim beam/ blackberry puree/ house-made lemonade/

bitters/ simple/champagne float | 13

Citrus Crush:
vodka/ triple sec/ freshly squeezed orange OR

grapefruit juice/ soda  | 13

Proper Pimm’s:
pimm’s no. 1/ ginger chili syrup/ ginger beer/ lime &

lemon juices | 13 (9) 

Nice & Sloe:
hayman’s sloe gin/ silver rum/ mint/ lemon juice/

simple/ lemon bitters | 14

Perfect Storm:
kraken dark rum/ lime/ ginger chili syrup/ bitters/

ginger beer | 13

Proper Old Fashioned:
makers mark, bitters, orange | 13 (9)

Black Velvet:
guinness/ blackberry/ sparkling/ bitters | 14

Zombie Variant: 
mezcal/ grapefruit/ cinnamon/ absinthe |  14

The Gin Crush
london dry/ nonino/ orange juice / lime | 13

 

MULE BAR: 
All served w. Ginger Beer & Lime  14 

Proper:
vodka / ginger  chili syrup 

Bermuda:
gosling's rum / ginger chili syrup / bitters  

London:
london dry gin / rosemary 

 

Glasgow:
scotch / lemon / drambuie

Irish:
jameson / ginger chili syrup

Kentucky:
bourbon / bitters / mint / simple

Canadian:
crown royal / ginger chili syrup

Ethiopian:
tej / ginger-infused vodka/ lemon / soda

WYCHWOOD RUBY ALE TALLBOY. 9

WITNEY, ENGLAND 4.5 ABV 

HOFBRAU WOLTERS WEIZEN TALLBOY. 9

GERMANY 5.3% ABV 

HEINEKEN SILVER. 8

HOLLAND 4% ABV

COORS BANQUET. 7 (5)

COLORADO 5% ABV

 

COORS LIGHT. 6 (5)

COLORADO 4.2% ABV 

NARRAGANSETT TALLBOY. 7

RHODE ISLAND 5% ABV

 

HIGH NOON SELTZER. 8

VARITETY OF FLAVORS 

GUINNESS ZERO TALLBOY. 9

DUBLIN, IRELAND N/A 

HEINEKEN 0.0. 8

HOLLAND N/A
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SPARKLING:

JULES LOREN CUVEE RESERVE BLANC DE BLANCS BRUT NV 13 

FRANCE

JULES LOREN SPARKLING CUVEE ROSE BRUT NV 13 

FRANCE

POGGIO COSTA, PROSECCO 13 (8) 

ITALY

WHITE:

ORLANA, VINHO VERDE 12 (8)

PORTUGAL 

THE PINOT PROJECT, PINOT GRIGIO 14 

ITALY

LOS NOQUES, SAUVIGNON BLANC 13  

ARGENTINA 

XANADU, CHARDONNAY 14

WESTERN AUSTRALIA

GEN 5, CHARDONNAY 13 (8)

CALIFORNIA 

ROSE:

ORLANA, VINHO VERDE ROSE 12 (8)

PORTUGAL

ZESTO, GARNACHA 12 (8)

SPAIN 

RED:

NICOLAS, CABERNET SAUVIGNON 12 (8)

FRANCE

PAUL DURDILLY ET FILS, GAMAY 13

FRANCE 

SILVIO GRASSO, NEBBIOLO 14

ITALY

DOMAINE DE L'ARNESQUE, CÔTES DU RHÔNE 13

FRANCE 


