SE 146th & Division St  Portland, OR

503.760.1400  WWW.DUKESBAR.COM
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APPETIZERS
Ultimate Nachos...........................................$9.95

Southern Fried Chicken Tenderloins.....$7.95

Tri-color tortilla chips with cheddar and jack cheeses,
topped with tomatoes, Sante Fe bacon black beans,
olives, jalapeños, green onions, chipotle sour cream,
guacamole and fresh salsa.
 Add ranchero chicken $10.95

Chicken tenders breaded and deep fried to a golden
brown. Served with French fries, honey mustard and
ranch dipping sauces.

Beer Battered Onion Rings.........................$6.95
Sweet onions dipped in beer batter and quick fried,
topped with Parmesan cheese and served with
ranch dressing.

Housemade Jalapeño Poppers....................$7.95
Fresh jalapeños filled with pepper jack, cheddar, cream
cheese, red onion and cilantro. Breaded in panko
breadcrumbs, quick fried and served with chipotle
ranch dipping sauce.

Southwest Egg Rolls...................................$9.95
Mozzarella Cheese Sticks...........................$7.95
Hand-breaded with our own seasonings and deep-fried
to a golden brown. Served with a zesty marinara sauce.

Smoked chicken, black beans, corn, red peppers, green
chilies, cilantro, jack and cheddar cheese and green
onions rolled in a crispy egg roll wrapper. Served
with guacamole dipping sauce.

Loaded Tater Tots...............................$9.95
Over a pound of golden brown tater tots layered
with cheddar and jack cheeses, smoked bacon, green
onions, tomatoes and chipotle sour cream.

Artichoke Spinach Dip.................................$8.95

Spicy BBQ Pork Quesadilla.........................$8.95

Southwest Layer Dip....................................$8.95

A large flour tortilla filled with slow-cooked BBQ
pork, black beans, cheddar and pepper jack cheeses,
jalapeños, olives, green onions, ranchero sauce and
chipotle sour cream.

Refried beans, ranchero chicken, shredded cheddar,
green onion, guacamole, black olives, seasoned sour
cream, diced tomatoes, cilantro and tortilla chips.

Parmesan cream, chopped artichokes, jalapeños and
roasted garlic, served with tri-colored corn tortilla chips.

Duke’s Appetizer Platter.......................... $14.95
Red Hot Buffalo Wings................................$8.95
Plump fried chicken wings, basted with our own spicy
buffalo sauce. Served with blue cheese dipping sauce.

Beer battered onion rings, chicken tenderloins, buffalo
wings, mozzarella cheese sticks, carrots & celery. Served
with blue cheese, marinara and ranch dipping sauces.

Buffalo Chicken Salad................................$9.95
Diced buffalo chicken tenders on top of mixed greens,
tomatoes, bacon, green onions and bleu cheese crumbles
with your choice of dressing.

Grilled Steak Salad................................... $10.95

Cobb Salad.................................................... $9.95

Marinated steak, grilled and served on a bed of mixed
Mixed greens tossed with all the goods; bacon, grilled
greens. Tossed with Italian dressing, blue cheese, red
chicken, avocado, bleu cheese, tomatoes, egg, and olives
onions, croutons, tomatoes and crispy fried onion strings.
with your choice of dressing.

Southwest BBQ Chicken Salad..................$9.95
Fresh salad greens tossed with chipotle ranch dressing,
black beans, cheddar and jack cheeses. Topped with
whiskey BBQ chicken breast and tri-color tortilla strips.
Crispy romaine lettuce tossed with garlic herb
croutons, Caesar dressing, Parmesan cheese and topped
with a grilled chicken breast.

House Salad....................................................$3.95
Fresh salad greens topped with cheddar and jack cheese,
crisp bacon, tomatoes, garlic croutons and your choice
of dressing.

Crispy romaine lettuce tossed with garlic herb
croutons, Caesar dressing and Parmesan cheese.

SIDES

Grilled Chicken Caesar...............................$8.95

Caesar Salad................ Small: $3.95  Large: $6.95


crispy cole slaw
fresh vegetables
mashed potatoes

french fries
tater tots
All sides are $2.95



We accept all major credit cards – ATM available – no checks please.
*Consuming raw or undercooked meats, seafood, shellfish, eggs, or poultry may increase your risk of foodborne illness.
For those who have food allergies, please inform your server. We will be happy to discuss any necessary changes.

PRIVATE EVENTS
A private event menu is available for your function!

HAVE YOUR BIRTHDAY, COMPANY EVENT OR PRIVATE PARTY AT DUKE’S!
ASK YOUR SERVER ABOUT OUR FREE DANCE LESSONS.
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SANDWICHES
All sandwiches are served with a side of French fries.

Grilled Chicken Club Sandwich.............. $8.95
Grilled chicken breast, grilled bacon, Swiss cheese,
mayonnaise, lettuce, tomato and onion.

Whiskey BBQ Chicken Sandwich... $8.95
Grilled chicken breast topped with bacon, whiskey
BBQ sauce, cheddar cheese, mayonnaise, lettuce, tomato
and onion.

Steak Sandwich..........................................$10.95
Marinated steak grilled to order, sliced and topped with
fried onion strings, lettuce, tomato and horseradish
mayo on a toasted French roll.

Pulled Pork Sandwich................................$7.95
Tender shredded pork, slow cooked in our own
special whiskey BBQ sauce. Topped with coleslaw, garlic
aioli and served on a toasted pub bun.

BURGERS
& SLIDERS
All of Dukes burgers are prepared with lean ground chuck, seasoned
and grilled over open flame. Served on a pub bun with special burger
sauce, lettuce, tomato, red onion and French fries.

Cheese Burger...............................................$7.95
Topped with choice of cheddar, Swiss or pepper jack
cheese, special burger sauce, lettuce, tomato, pickles
and red onion.

Jalapeño Pepper jack Burger....................$8.95
Melted pepper jack cheese, jalapeños, Tabasco onion
strings, fresh guacamole and chipotle mayo.

Duke’s Burger ....................................$9.95
Topped with grilled bacon, jumbo onion rings, our
special burger sauce, lettuce, tomato, pickles and choice
of cheddar, Swiss or pepper jack cheeses.

Bacon Cheese Burger...................................$8.95

French Dip Sandwich.................................$10.95

Topped with grilled bacon, our special burger sauce,
lettuce, tomato, pickles, red onion and choice of
cheddar, Swiss or pepper jack cheeses.

Slow roasted beef and horseradish mayo on a toasted
French roll with rosemary au jus.

Whiskey BBQ Cheddar Burger..................$8.95

Grilled turkey Club................................... $9.95

Whiskey BBQ sauce, cheddar cheese, crispy onion
strings and garlic mayo.

Smoked turkey, pepper bacon, pepper jack cheese,
avocado, tomato, lettuce on rustic bread with
chipotle aioli.
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Dukes Double Wide Burger.......................$11.95
A double decker with 2 beef patties, lettuce, tomato,
onion, pickles, burger sauce and choice of 2 slices of
cheddar, Swiss or pepper jack cheeses.

Grilled Burger Sliders...............................$7.95
3 Grilled beef sliders, served with cheddar cheese
burger sauce, pickles and lettuce.

Pulled Pork Sliders....................................$7.95
Tender shredded pork simmered in our own special
whiskey BBQ sauce and topped with crispy cole slaw
and garlic mayo.
Entree side dishes include: French fries, crispy cole slaw, mashed potatoes,
tater tots or fresh vegetables. Add a house salad for $1.95

Ranch Hand Steak Dinner....................... $14.95

Chicken Fried Steak & Country Gravy..... $10.95

10 ounces of marinated grilled sirloin steak with
cabernet sauce and a choice of two side dishes.
 5 oz Petite Steak Dinner $11.95

A classic country preparation with mashed potatoes,
country gravy and a choice of one side dish.

Southwest Chicken Enchiladas...................$9.95
Beer Battered Fish & Chips...................... $10.95
Battered fillets of cod lightly fried to a golden brown and
served with coleslaw, tartar sauce and French fries.

Three hand-rolled corn tortilla enchiladas filled with
smoked chicken, cheddar and jack cheese. Baked with
melted cheese, Sante Fe bacon black beans, Spanish rice,
chipotle sour cream and a grilled jalapeño.

Whiskey BBQ Chicken..................... $10.95
Tender breast of chicken grilled with whiskey BBQ
sauce, bacon, cheddar, tomato, green onions and two
side dishes.

Batter Fried Chicken Tender Dinner.........$9.95

BBQ Smoked Pork Back Ribs..................... $13.95

Chipotle Mac & Cheese....................................$9.95

House smoked with mequite wood chips, slow roasted
with whiskey BBQ sauce. Served with a choice of two
side dishes.

Italian spicy sausage, jack, cheddar, Swiss & Parmesan
cheeses, chipotle cream, red peppers & green onions.

Seasoned chicken tenders served with French fries,
coleslaw, honey mustard and ranch dipping sauces.
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BEVERAGES
Specialty

Cocktails

The Daisy Duke

Citrus vodka, Sprite, grenadine & muddled lemons.

Watermelon Crawl
Southern Comfort, vodka, melon liqueur, light rum, OJ,
pineapple juice, grenadine and Sprite.

Sage Brush
Pendleton Whiskey, triple sec, muddled orange, lime and
ginger ale.

5 O’CLOCK SOMEWHERE
Light rum, blue curacao, pineapple juice, sweet & sour
and Sprite.

Iced Cold

DRAFT
BEER
CRAFT BREWS
3 Creeks Knotty Blonde
Blue Moon
Deschutes Black Butte Porter
Ninkasi Total Domination IPA
Widmer Hefeweizen
Rotating Seasonal Tap
DOMESTICS
Budweiser
Coors Light
Coors Banquet
Pabst Blue Ribbon

Fiery Apple
Sinfire Cinnamon Whiskey, sour apple liqueur and
cranberry juice.

Gin Peach Cooler
Broker’s Gin, peach schnapps, agave syrup, sweet & sour
and Sprite.

Tennessee Tea
Jack Daniel’s Whiskey, triple sec, sweet & sour and Coke.

Spicy Margarita
El Jimador Silver Tequila, triple sec, agave nectar, jalapeño
pepper, lemon, lime and sweet & sour.

Pendleton Apple
Pendleton Whiskey, Sour Apple Schnapps, cranberry juice
and Sprite.

Raspberry Crush
Citrus vodka, Razzmatazz, muddled lemons, sweet & sour
and Monster Energy.

Peach Tea Rehab
Carolina Sweet Tea Vodka, peach schnapps, Monster Rehab.

O’Donnell Palmer
Carolina Sweet TeaVodka, sweet and sour, muddled limes
and Monster Rojo.

BOTTLES
DOMESTICS
Budweiser
Bud Light
Bud Light Lime
Bud Light Platinum
Coors Light
Coors Banquet
Miller Lite
Widmer Omission
(Gluten-Free)
Wyder’s Pear Cider
Mike’s Hard Lemonade

IMPORTED
Corona
Guinness (can)
Heineken

Wine
Merlot
Cabernet
White Zinfandel
Chardonnay

Sinful Cowboy
A shot of 1/2 Sinfire Cinnamon Whiskey and
1/2 Pendleton Whiskey.

Great Balls of Fire
A shot of 1/2 Sinfire Cinnamon Whiskey and 1/2 ULLR
Peppermint Cinnamon Schnapps.

Original
Lo Carb
Khaos
Rehab Lemonade
Rehab Rojo

Coke
Diet Coke
Sprite
Barq’s Root Beer
Fuze Unsweetened Ice Tea
Bottled Water
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