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DUFFER’S HAPPY HOUR MENU
BETWEEN 2:00-5:00PM

STANDARD PINTS OF BEER [200Z] $7
ALL OF OUR WELL LIQUOR [10Z] $6
60Z OF HOUSE WINE WHITE/RED $6.50
90Z OF HOUSE WINE WHITE/RED $8.50

DAILY SPECIALS

MONDAY PEACH BELLINI $10, 2 PC FISH & CHIPS $21
TUESDAY PINTS OF BEER $7 DUFFERS SMASHED BURGER’'S $18
WEDNESDAY WINGS WITH PURCHASE OF A BEVERAGE $14

THURSDAY LONG ISLAND ICED TEA $7, PESTO
TORTELLINI $19

FRIDAY DUFFERS CREAM SODA [20Z]) $10,
BUTTER CHICKEN $17

SATURDAY MOIJITO’'S $7, BRISKET SANDWICH $26

FARKAY NOODLE BOWL $16

SR ALL DAY HAPPY HOUR !!

9 & DINE SPECIAL

EVERY WEDNESDAY & MONDAY AFTER 1PM $55
INCLUDES 9 HOLES OF GOLF WITH CART & $15 CREDIT
TOWARDS A MEAL AT DUFFER’S GRILL & LOUNGE
(ONLY VALID ON SAME DAY OF PLAY]

PLEASE VISIT THE PRO SHOP FOR INFORMATION
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Duffer’s Grill & Lounge
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DUFFERS FAMOUS WINGS
(BONE IN OR BONELESS) HOT, HONEY GARLIC,

DUFFERS LOADED SMASHED POTATOES

CUCUMBERS AND RED ONIONS, SERVED WITH
CRUSHED PEANUTS, ON A BED OF FARKAY
NOODLES ADD CHICKEN OR GARLIC SHRIMP ($7)

TERIVAKI, SALT & PEPPER, CAESAR, BBQ, DRY ¢4 9 DEEP FRIED SMASHED POTATOES COATED IN A $16
CAJUN, AND LEMON PEPPER, HOT HONEY, MONTREAL STEAK SPICED WITH CHEESE, BACON,
HOTIYAKI ADD RANCH AND VEGGIES [$2.50) TOMATO, GREEN ONIONS, GARNISHED WITH AN
AVO LIME CREAMA
(Vs II?I?SDIC-II:IIISE'S‘IEAé-U[R’IgU:I\EI':)ITEHERED IN BEER $1 4 FISH AND CHIPS
o INEUSED BRANS ’ BEER BATTERED HADDOCK SERVED WITH
™ m COLESLAW AND SIDE TARTAR SAUCE, WiTH YourR $20
CHOICE OF SIDE [2PC $26, 1PC $20)
N )
e TBSSII:FOTN:I? P%TJI'”I\IIEE TOPPED WITH IN HOUSE I-:
E SMOKED BRISKET GARNISHED WITH A HONEY $21 ez PRETZEL CHICKEN TENDERS
b ke ol =  PRETZEL BREADED CHICKEN STRIPS SERVED WITH  $20
o. o OUR IN-HOUSE SWEET DILL MUSTARD, AND BBQ
o. e S SAUCE, WITH YOUR CHOICE OF SIDE
<
BAKED OR BATTERED, PREPARED ON COLESLAW ¢4 8 | <
TOPPED WITH TOMATOES, CUCUMBERS, PICKLED $ ™ CAJUN PESTO CHICKEN TORTELLINI
RED ONIONS, AND A DRIZZLE OF TARTAR SAUCE GRILLED CAJUN CHCKEN BREAST ON TOP OF A $24
GARLIC PESTO CREAM SAUCE TOSSED WITH
TORTELLINI NOODLES, GARNISHED WITH A
SPINACH ARTICHOKE DIP DRIZZLE OF CHILLI OIL AND GARLIC TOAST
IN HOUSE BAKED LOADED CHEESY SPINACH $19
ARTICHOKE DIP TOPPED WITH DICED TOMATOES
’ BRISKET SANDWICH
GREEN ONIONS SERVED WITH TORTILLA CHIPS
8D FRIED Pl HREAR OPEN FACED BRISKET SANDWICH WITH COLESLAW,
PICKLED RED ONIONS, MUSTARD BBQ SAUCE, AVO $28
CREMA AND A SIDE OF SMASHED POTATOES
CLASSIC CAESAR SALAD SOUTHWEST CHICKEN WRAP
ROMAINE LETTUCE, BACON, CROUTONS AND ¢/ 9 9 SAUTEED PEPPERS, ONIONS, CHICKEN, WRAPPED ¢,
PARMESAN MIXED WITH A DELICIOUS CAESAR WITH LETTUCE, TOMATOES, PEPPER JACK CHEESE,
ERESSING SO0 LHICKEN Ok GAREICSHRIMEI(£7) AND CHIPOTLE RANCH WITH YOUR CHOICE OF SIDE
ARTISAN SALAD
MIXED GREENS, TOMATOES, AND CUCUMBERS, THE MAC ATTACK
Nl sl Ui bl Mavie TWO SMASHED ALL-ANGUS PATTIES, SPECIAL
VINAIGRETTE DRESSING. TOPPPED WITH $17 SAUCE, LETTUCE, CHEESE, ONIONS AND PICKLES ¢ 5 o
N PUMPKIN SEEDS, FETA AND PICKLED RED ON A TOASTED DELICOUS BRIOCHE BUN WITH
—l ONIONS ADD CHICKEN OR GARLIC SHRIMP [$7) A ggé’grf‘[ﬁ']@ OF SIDE ADD MUSHROOMS [$2) ADD
g n
o COBB SALAD I.—IIJ
~ CHICKEN, BACON, EGG, CHEDDAR AND JACK = DUFFER’S SMASHED BURGER
A CHEESE, CUCUMBERS, TOMATOES, SERVED ONA $24 TWO PATTIES WITH CHEDDAR CHEESE, PICKLES,
a BED OF ICEBERG LETTUCE, TOSSED IN A HOUSE B |ETTUCE, TOMATO, RED ONION, WITH A BBQ $23
< GREEN GODDESS DRESSING 2  MAYO, SERVED ON A BRIOCHE BUN WITH YOUR
3 <C  CHOICE OF SIDE ADD MUSHROOMS ($2) ADD
=< THAI SALAD ==  BACON [$4] ADD AVOCODA [$3)
A SPRING MIX, ROMAINE, CABBAGE, CARROTS, RED
PEPPERS, CUCUMBER, EDAMANE BEANS, THAI ~ $20
BASIL, AND FARKAY NOODLES ALL TOSSED IN CRISPY CHICKEN SANDWICH
CREAMY HOUSE PEANUT DRESSING ADD CHICKEN IN-HOUSE LIGHTLY BREADED CHICKEN BREAST.
OR GARLIC SHRIMP [$7) WITH MONTEREY JACK, CHIPOTLE AIOLL, LETTUCE, 924
TOMATO, PICKLES, RED ONION AND BACON,
BUTTER CHICKEN SERVED WITH YOUR CHOICE OF SIDE ADD
TRADITIONAL BUTTER CHICKEN SERVED ON A AVOCODA [$3]
BED OF GINGER GARLIC BASMATIRICEWITHA $22
SIDE OF DELICIOUS GARLIC NAAN BREAD
ULTIMATE BREAKFAST SANDWICH
FARKAY NOODLE BOWL TWO OVER-HARD EGGS WITH BACON, LETTUCE,
GINGER GARLIC GOCHUJANG NOODLE SAUCE, TOMATO, PICKLE, RED ONION, AND CHIPOTLE $18
WITH CARROTS, MUSHROOMS, RED PEPPERS, AIOLI, SERVED ON A TOASTED BRIOCHE BUN WITH
THAI BASIL, TOPPED WITH IN HOUSE PICKLED $20 YOUR CHOICE OF SIDE ADD AVOCODA [$3]
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Dujffer’s Drink Menu
PEACH BELLINI
BELLINI, WITH RUM,
CHAMPAGNE, PEACH $12.00

MARGARITA
LIME OR STRAWBERRY
ROCKS OR BLENDED
(10Z]

CLASSIC MARTINI
GIN OR VODKA WITH
VERMOUTH AND OLIVE
JUICE [20Z)

MOJITO

WHITE RUM, FRESH MINT,
SIMPLE SYRUP, AND SODA
TOPPED OFF WITH LIME
JUICE [10Z)

CAESAR
VODKA, SIGNATURE
SPICES, CLAMATO,
GARNISHED WITH PICKLED
VEGGIES [10Z)

DAIQUIRI
LIME OR STRAWBERRY,
HAVE IT YOUR WAY! ON
THE ROCKS OR BLENDED
(10Z]

LONG ISLAND ICED TEA
LONG ISLAND MIX, PEPSI,
LIME JUICE, TOPPED WITH
BELLINI [1.50Z]

MOSCOW MULE
VODKA, GINGER BEER,
LIME, TOPPED WITH
BELLINI SLUSH [1.507]

$8.00

$10.00

$8.00

$8.00

$8.00

$8.00

$8.00

SCHNAPPS, GARNISHED WITH
PEACHES AND GRENADINE
(20Z]

THE BLUE LAGOON

VODKA, BLUE CURACAO,
LEMONADE SHAKEN ON ICE
GARNISHED WITH A DRIZZLE
OF GRENADINE [20Z]

DUFFER’S CREAM SODA
VANILLA VODKA, GRENADINE,
GINGERALE (207]

DUFFERS SIGNATURES

THE PAR PALOMA

$12.00

$12.00

TEQUILA, GRAPEFRUIT JUICE, $12.00

LIME JUICE, SIMPLE SYRUP,
AND SODA [20Z]

BEERS ON TAP & WINE

PINTS 200z $8.50
STELLA PINT 200z $10
SLEEVES 160z $6.50
PITCHERS 600z $22.00

BEERS ON TAP

BUDWEISER

BUD LIGHT

STELLA [PREMIUM]

STANLEY PARK AMBER ALE

STANLEY PARK PARKLANDIA HAZY IPA

STANLEY PARK SUNSETTER [WHEAT ALE]

Add Bellini Slush Topper ($2)

WINE LIST 60z
STONE ROAD ROSE $9
PELLER ESTATES CAB MERLOT  $8
PELLER ESTATES PINOT GRIGIO  $8
GRAY MONK RIESLING $11
PELLER ESTATES SAUV BLANC $9
RED ROOSTER PINOT NOIR $9

RED ROOSTER CAB SAUV $9

90z
$11
$10

$10

$14
$11
$14
$14




