


JOIN OUR PUB
CLUB TO
RECEIVE THE
LATEST ON
DUFFY'sS NEWS
AND
EXCLUSIVE
DISCOUNTS!

Appetizers

FRIED CALAMARI

Breaded fresh to order. Choose between
our house marinara sauce or drizzled with
an Asian chili sauce - $9.99

SHRIMP COCKTAIL
Four chilled jumbo shrimp served with
our zesty cocktail sauce - $9.99

CHICKEN TENDERS
Served with our house honey mustard

sauce or Sweet Baby Ray's BBQ sauce
$8.99

DUFFY's NACHOS

Topped with melted Cheddar and
Monterey Jack cheese, finished with sliced
black olives, chopped lettuce, tomatoes
and jalapefio peppers, served with sour
cream and salsa - $8.99

STUFFED MUSHROOMS
Stuffed with our own blend of seafood,
housemade breading and spices - $8.99

BUFFALO WINGS
Doused in our special buffalo sauce,

served with celery sticks and our
original house dressing ~ $8.99

BASKET O' PUuB GRUB
House Fries - $2.99

Sweet Potato Fries - $3.99

Black&Tan™ Battered Onion Rings - $4.99

FRIED MOZZARELLA

A block of mozzarella cheese breaded
fresh and deep-fried, served with our
house marinara sauce - $6.99

COCONUT SHRIMP
Jumbo shrimp breaded in coconut,

deep-fried with an Asian chili
dipping sauce - $9.99

IRISH SKINS

Hollowed potato skins topped with
chopped Applewood smoked bacon and
scallions, smothered with melted Cheddar
cheese, served with sour cream -~ $8.99

SHRIMP CEVICHE
Four cilantro lime marinated jumbo
shrimp tossed with fresh chopped
tomatoes, onions and sliced avocado
$10.99

BAKED STUFFED CLAMS

Stuffed with our own mix of chopped
clams, bay scallops, red and green peppers,
and Swiss cheese - $8.99

BUFFALO TENDERS

Doused in our special buffalo sauce and
served with celery sticks and our original
house dressing - $8.99

QUESADILLAS Loco

Choice of Turkey or Cajun Chicken, with
chopped tomatoes and melted Monterey
Jack and Cheddar cheese wrapped in a soft
flour tortilla, served with sour cream

and salsa - $8.99

% HEALTHIER SELECTION

Thoroughly cooking meats, poultry, seafood, shellfish and eggs reduces the risk of foodborne iliness.



Irish Comforts

Lunch entrées served with a choice of one side
Dinner entrées served with a choice of one side plus soup or house salad

SMITHWICK'S™ FISH & CHIPS

Fresh Cod hand-battered with JW's BAKED MEATLOAF
Smithwick's™ Irish Ale, deep-fried Topped with mushroom gravy

and served with fries Lunch - $9.99 - Dinner - $13.99
Lunch - $10.99 - Dinner - $13.99

JAMESON™ POT ROAST
Choice Angus® roast sliced thin and
topped with a Jameson™ Irish Whiskey
gravy - Lunch - $9.99 - Dinner - $13.99

SAUTEED CALF'S LIVER

Topped with Applewood smoked bacon
and grilled onions

Lunch - $10.99 - Dinner - $14.99

HoT OPEN-FACED TURKEY
Thinly sliced roasted breast of turkey
served over our homemade stuffing with
savory gravy and a side of cranberry sauce

CORNED BEEF & CABBAGE
With red potatoes and carrots.
SERVED ON THURSDAYS ONLY ABILE D5 B

Lunch ~$9.99 - Dinner - $13.99 Lunch - §10.99 - Dinner - §1399 FACEBOOK
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Chunks of lamb slow cooked and
simmered in a rich Guinness™ broth
with carrots, potatoes, celery and leeks
"Based upon availability

Lunch - $10.99 - Dinner - $13.99

SPECIALS!

Layers of ground beef, corn, carrots and
celery topped with mashed potatoes,
finished with savory brown gravy
Lunch - $10.99 - Dinner - $13.99

HOT ROAST BEEF
Slow roasted top round of beef, sliced thin
and served open-faced over bread with

mushroom gravy
Lunch ~ $9.99 - Dinner ~ $13.99

BAKED STUFFED CHICKEN
Our classic boneless breast of chicken
packed with our homemade stuffing and
finished off with savory gravy

Lunch - $9.99 - Dinner - $14.99

Steaks & Chops

Lunch entrées served with a choice of one side
Dinner entrées served with a choice of one side plus soup or house salad

TWIN PORK CHOPS CENTER~CUT FILET MIGNON
Two 8 oz pan-blackened pork chops 10 oz cut of our most tender steak, topped
coated with cajun spices and seared in a with melted gorgonzola cheese - M.P.

skillet. Served with applesauce

Lunch - $12.99 - Dinner - $15.99 HORSERADISH FLAT IRON

9 oz pan-blackened Flat Iron topped with

a creamy horseradish sauce
Lunch - $12.99 - Dinner - $15.99

PETITE NEW YORK STRIP
10 oz seared strip, smothered in a Red

Stag™ bourbon peppercorn sauce STEAK & SCALLOPS

Lunch - $13.99 - Dinner - $16.99 9 oz Flat Iron steak with three pan-seared
jumbo sea scallops finished with a port
wine reduction ~ $24.99

e LUNCH SERVED FROM 11:30 AMTO 4 PM °
Thoroughly cooking meats, poultry, seafood, shellfish and eggs reduces the risk of foodborne illness.



CHECK ouT
OUR
DUFFY's
MERCHANDISE

Classic Tavern Entrées

Lunch entrées served with a choice of one side
Dinner entrées served with a choice of one side plus soup or house salad

PENNE ALA VODKA

(Side order not included)

-Tossed with grilled cajun chicken

Lunch -~ $8.99 - Dinner ~ $13.99

-Tossed with sautéed picked lobster meat
Lunch - $14.99 - Dinner - $18.99

SESAME SEA SCALLOPS
Pan-seared jumbo sea scallops encrusted

in sesame seeds, finished with a teriyaki
glaze - Lunch - $14.99 - Dinner - $19.99

SEAFOOD COMBO
Filet of Sole, Boston Cod and Sea Scallops
with lemon, white wine, butter, and

breadcrumb seasoning
Lunch - $12.99 - Dinner - $18.99

CALIFORNIA CHICKEN

Grilled and topped with our fresh avocado
salsa+Lunch - $8.99 - Dinner - $15.99

Burgers

CHICKEN FRANCAISE
Lightly battered and sautéed in alemon,

white wine, and butter sauce
Lunch - $8.99 . Dinner - $15.99

HoT LOBSTER ROLL
Picked lobster meat sautéed in a

butter sauce, served on a toasted roll.
Lunch - $15.99 - Dinner - $17.99

SEAFOOD FRA DIAVOLO

(Side order not included)

Jumbo sea scallops, Boston cod, shrimp,
and lobster meat sauteéd in a spicy
marinara sauce, served over pasta - $25.99

"IRISH STYLE" FISH

A traditional preparation with lemon,
white wine, butter, and breadcrumbs. Ask
your server for fresh fish options - ML.F.

Served with a pickle and your choice of house fries or cole slaw.
All other side substitutions are subject to a small upcharge.

DELUXE "DUFFY"

Our signature burger. 10 oz of fresh lean
ground beef topped with American
cheese, lettuce, tomato, sauteéd
mushrooms, onions, and peppers -~ $8.99

GODFATHER MELT

Patty melt on grilled white with melted
American and Cheddar cheeses, grilled
onions, Applewood smoked bacon, and
our house dressing - $8.99

Salads

PROVIDENCE

Fresh mozzarella, roasted red peppers,
sun-dried tomatoes, artichoke hearts, and
sliced black olives, served over mixed
greens with honey balsamic - $9.99

TAVERN CAESAR
Crisp Romaine lettuce, grilled

chicken and croutons tossed in
Caesar dressing - $8.99

HICKORY

Topped with Applewood smoked bacon,
Cheddar cheese, raw onion, and Sweet
Baby Ray's BBQ sauce - $8.99

CABO
Ground turkey topped with lettuce,
tomato, and fresh avocado salsa - $8.99

SOUTHWEST GARDEN

Veggie patty filled with mushrooms,
onions, carrots, peppers, brown rice and
oats topped with avocado and chipotle
aioli, served in a cucumber wrap - $8.99

STEAKHOUSE

Flat Iron steak sliced over mixed greens
with red onions, glazed walnuts, grape
tomatoes, crumbled gorgonzola, and
balsamic vinaigrette ~ $13.99

BAJA

Grilled chicken topped with fresh avocado
salsa, shredded Monterey Jack & Cheddar
cheese, corn, sliced black olives, and crispy
tortilla chips, served over romaine lettuce
with choice of dressing - $9.99

% HEALTHIER SELECTION

Thoroughly cooked meats, poultry, seafood, shellfish and eggs reduces the risk of foodborne illness.



Sandwiches

Served with a pickle and your choice of house fries or cole slaw.
All other side substitutions are subject to a small upcharge.

DUFFY's CLUB

Choice of Ham, Turkey, Roast Beef or fresh
Tuna Salad with lettuce, tomato and
Applewood smoked bacon - $8.99

PHILLY STEAK N' CHEESE
Extra lean shaved steak topped with
melted American cheese, sautéed
mushrooms, onions, peppers, lettuce and
tomato on a French roll - $8.99

IRISH WOLF HOUNDS
Twin hot dogs split and stuffed with
homemade mashed potatoes, Applewood

smoked bacon, and melted American
cheese - $7.99

TUNA MELT

White Albacore tuna salad topped with
sliced tomato and melted Swiss cheese on
atoasted English muffin - $8.99

BUFFALO CHICKEN WRAP
Grilled chicken strips tossed in our special
buffalo sauce with lettuce, tomato and our
original house dressing served in a
cucumber wrap - $8.99

Soup

R. I. CLAM CHOWDER

Our house made clear broth chowder is
chock full of fresh chopped clams, hearty
potatoes, carrots and celery - $3.99

LOBSTER BISQUE
Our housemade bisque is thick and
flavorful with lobster meat - $5.99

Sides

HOUSE FRIES

BLACK & TAN™ BEER
BATTERED ONION RINGS

ASK ABOUT OUR TRAYS TO~GO FOR ALL OF YOUR CATERING NEEDS...
Thoroughly cooking meats, poultry, seafood, shellfish or eggs reduces the risk of foodborne illness.

PASTRAMI SPECIAL
Lean pastrami, grilled onions and

tomatoes with melted Swiss on
toasted rye - $8.99

GRILLED REUBEN
Choice of Corned Beef or Turkey. Topped

with melted Swiss, sauerkraut and
Thousand Island dressing - $8.99

LOBSTER GRILLED CHEESE
Picked lobster meat, scallions and melted

Havarti Dill on grilled white - $14.99 A DUFFY'S

GIFT
CERTIFICATE
MAKES THE
PERFECT
GIFT FOR
ANY
OCCASSION

CHICKEN SANDWICH
Topped with Applewood smoked bacon,
lettuce and tomato on a hard roll - $8.99

BuLL DoGs
Twin hot dogs topped with grilled lean
pastrami and melted Swiss cheese - $7.99

FRENCH DIP
Thinly sliced rare roast beef dipped in au
jusand served on a French roll - $8.99

Soupr Du JOuRr

Our soup of the day is always made fresh
on the premises. Ask your server for
today's selection - $3.99

SWEET POTATO FRIES
COLE SLAW

HOUSEMADE MASHED
POTATOES

BAKED POTATO * RICE PILAF
VEGETABLE OF THE DAY




SUNDAY BRUNCH

Signature Selections

All entrées served with complimentary Irish raisin bread, crecia bread, mini danish & coffee
or hot tea. Applewood bacon, sausage & Duffy's homefries are included with most entrées.

IRISH BENNY

Two poached eggs with corned beef hash, served on
an English muffin and topped with Hollandaise
sauce - $10.99

LOBSTER OMELET
Picked lobster meat, scallions and Havarti Dill cheese
topped with Hollandaise sauce - $14.99

IRISH SODA BREAD FRENCH TOAST
Thick sliced Irish soda bread egg battered, grilled and
seasoned with cinnamon - $9.99

Hearty Favorites

MARYS N' MIMOSAS
$3.99 Brunch Special! Choose Between Our
Famous House Bloody Mary or Mimosa

DUFFY's BRUNCH BURGER

Lean ground beef patty, sausage patty, Applewood
smoked bacon, and a fried egg topped with
Hollandaise sauce and American cheese, open-faced
on white toast, served with Duffy's homefries -~ $10.99

All entrées served with complimentary Irish raisin bread, crecia bread, mini danish & coffee
or hot tea. Applewood bacon, sausage & Duffy's homefries are included with most entrées.

CORNED BEEF HASH
Our housemade hash topped with twin poached
eggs and served with veggies - $10.99

SHEPHERD'S PIE

Layers of ground beef, corn, carrots and celery topped
with housemade mashed potatoes, finished with
brown gravy - $10.99

Eggs & More

All entrées served with complimentary Irish raisin bread, crecia bread, mini danish & coffee
or hot tea. Applewood bacon, sausage & Duffy's homefries are included with most entrées.

EGGS BENEDICT

Two poached eggs with sliced ham and melted
American cheese, served on an English muffin,
topped with Hollandaise sauce - $9.99

BUTTERMILK PANCAKES
Golden brown pancakes served with butter and
maple syrup ~ Short Stack $7.99 - Full Stack $9.99

GREEN EGGSs N' HAM
In the spirit of the Irish! Grilled ham steak topped
with fried green eggs - $10.99

STEAK N' EGGS

9 oz. grilled Flat Iron steak topped with picked lobster
meat and Hollandaise sauce, served with two eggs
any style - $17.99

FRIED EGG SAMMY
Double egg and cheese on a hard roll with your

choice of ham, bacon, pastrami, or corned beef hash,
served with Duffy's homefries - $8.99

BRUNCH WRAP
Scrambled eggs, fresh avocado salsa with Cheddar
and Monterey Jack cheeses - $9.99

QUICHE DU JOUR
Our housemade quiche of the day, served with soup
and a garden salad - $9.99

EGG WHITE OMELET
Topped with our fresh avocado salsa - $9.99

SERVED 11 AMTO 2:30 PM EVERY SUNDAY

Thoroughly cooking meats, poultry, seafood, shellfish or eggs reduces the risk of foodborne illness.




