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AVOCADO TOAST  13

brekkie radish / runny egg / chili flake

rocket / multigrain

PORK WINGS (3)  14

bone-in shanks / spicy sticky wing sauce / scallions

HACKNEY  HOT WINGS HALF DZ. 11 / DZ. 18

jumbo wings / hackney hot sauce / celery / ranch

CHICKPEA & GREEN CHILI HUMMUS  13

crudite / coriander / green chili puree / naan

WHITE TRUFFLE MAC & CHEESE  15

cheddar blend / shell pasta / truffle oil  

      {ADD BACON $3.5 | CHICKEN $6}

CORN 'ELOTE LOCOS'  13

charred sweet corn / crema / cotija cheese

red chili / lime

BURRATA 14 

mandarin oranges/ watermelon radishes/ walnuts/

beets/ orange gastrique 

SKIN-ON FRIES 6

russet potato / sea salt

       {ADD TRUFFLE OIL $3.5}

SWEET POTATO FRIES 8

 beauregard sweet potatoes/ spicy aioli/ sea salt 

 
VG.

CALI BOWL  14

rocket / avocado / hard boiled egg / quinoa

red onion / squash / pineapple salsa / cotija

honey dijon

QUINOA SALAD  14

rocket / dried cherries / squash / pepitas / red

quinoa / goat's cheese / honey dijon

PAN SEARED SALMON   17

salmon filet / quinoa tabbouleh / gremolata

FISH & CHIPS  17

beer battered cod / house fries

tartar sauce / lemon

SHAKSHUKA 16

baked eggs/ tomatoes/ peppers/ moroccan harissa/

onions/ feta/ garlic/ naan bread 

CHOCOLATE CHALET PIE  10

layered chocolate cheesecake / chantilly cream

STRAWBERRY SHORTCAKE  8

strawberry marmalade / white chocolate mousse

ADD: GRILLED / FRIED CHICKEN $6 | SHRIMP $8

SALMON $9 | BACON $3.5

PREVIEW
MENU[ ]

PROPER BURGER®* 16

two creekstone farm angus patties / gouda

house pickles / charred red onion / sweet chili sauce

rocket / aioli / brioche

WAGYU BEEF BURGER*  19

two wagyu beef patties / cheddar / duke's bacon jam

romaine / garlic aioli / brioche

IMPOSSIBLE™ DUKE'S BURGER  16

two impossible (tm) patties / gouda / pickles

charred red onion / sweet chili sauce / rocket

garlic aioli / brioche

TURKEY BURGER  16

swiss / chipotle aioli / brussel slaw / 

tomato / brioche

SPICY AUBERGINE  15

panko coated aubergine & squash / smoked gouda

charred red onion / pickled jalepeno

fennel walnut pesto / coriander / ciabatta

EAST SIDE BRISKET  16

salted brisket / swiss / mustard / house pickle

caramelized onions / garlic aioli / sourdough

MUM'S TUNA MELT  15

albacore tuna / red onion / celery / cucumber

capers / garlic aioli / rocket / swiss / sourdough

"CUBANO" TORTA MILANESA  16

chicken schnitzel / jarlsberg / capicola ham

tomato / avocado / romaine / red onion / pickled

jalapeno / dijon / garlic aioli / torta roll

FIRED UP CHICKEN 15

 hand battered chicken/ habanero / pickles / fennel

slaw / buttermilk dressing / brioche  

POSH B.L.T.A.  16

applewood smoked bacon / tomato / avocado / cucumber

garlic aioli / rocket / ciabatta

TAKEN WITH LIBERTY*  15

seared ribeye / swiss / garlic aioli / tomato

banana pepper / red onion / rocket / baguette

PASTRAMI ON WECK 16

 beef pastrami/ swiss/ horseradish aioli/

caramelized onions/ spicy mustard/ marble rye  

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.
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NAVY YARD 

@DUKESGROCERY

BEVVIE MENU 

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

DUBLIN, IRELAND 4.2% AB

HEINEKEN. 8

HOLLAND 5% ABV

STRONGBOW CIDER. 8

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

ODENTON, MD 5% ABV 

SILVER BRANCH GOLDEN GOAT BLONDE. 8 

SILVER SPRING, MD 6.9% ABV

BLACK FLAG FLAGSHIP IPA. 9

COLUMBIA, MD 6.6% ABV

DENIZEN ANIMAL HAZY IPA. 8

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 


