
PARKING --------­

Covered parking is available right in the 615 Piikoi building. Enter the 
garage off Makaloa St. 

During working hours, weekdays until 5 p.m., parking meters are in 
operation at 25¢ per hour. After 5 p.m., and all day on Saturday, Sunday or 
holidays, there is no charge for parking. 

John Gomez, manager of Duke's Inn , 
was for many years manager of Byron 
II and is a well known figure in the 
island restaurant scene. 

at 615 Piikoi 
features a tempting, big menu selection ... 
tasteful decor ... and an intimate setting for 

enjoying Continental cuisine expertly 
prepared for taste and eye appeal. 

LUNCHEONS(11 am- . 
2:30 pm; closed Sunday) 
Gourmet sanc;lwiches, big 
crisp salads, elegant egg 
specialties, sea food delights, 
broiled entrees and our own 
specialties. 

DINNER(S pm to 10 pm 
nightly) A true gourmet 
selection .. . hearty broiled 
and roasted meats and 
fowl ... fish and shellfish 
with a variety of tantalizing 
sauces ... specialties of the 
inn . .. fine wines ... a true 
dining experience. 

For fine drinks . .. 
Duke's Cocktail Lounge 

Special rooms available 
for meetings or private 
parties. 

:;i;:;-s 111
: 'l)ukt·.s 1nn 

f~! OfftheLobby--615 
{ 1~ J Piikoi Building 
~ I I For reservations 

U.Jifi~ phone 531-7207 



1JBukr~ JLuncb 
FISH AND SHELLFISH 

Sauteed or Breaded Pacific Scallops. 

Filet of Mahimahi Broiled or Sauteed. 

Alaskan King Crab Legs Drawn Buffer 

Sauteed Jumbo Prawns Sheny Butter . . 

Umer's Shrimp Curry ls/and Condiments 

Captain Cook's Seafood Platter . 

Fresh Island Opakapaka, Sauce Ala Duke's. 

Canadian Salmon Steak, Hollandaise. 

4 .95 

.. 3.95 

5.50 

.... 5.75 

. 4.95 

.6.50 

. 5.50 

. 4.95 

FROM THE BROILER 

New York Luncheon Steak 

Calf S Liver Steak Sau teed Onions 

.. ... 6.95 

3.95 " ( · • • · 

London Broil, Mushroom Sauce . 

English Style Mixed Grill . 

Commonwealth Steak Teriyaki . . 

Sandwich Island Short Ribs Rock Salt. 

The above Entrees served with Steak Fries, Rice, Mashed or 
Stuffed Baked Potato, Vegetable Du four and Sour Dough Bread. 

~ 

SPECIALTIES 

5.00 

. 4.95 

5.75 

... . 5.25 

Roast Prime Ribs of Beef Served Rare to Medium Only. Stuffed Potato . .... 6.50 

Veal Oskar Served with Beamaise Sauce, Asparagus and 
Crab Meat, Stuffed Potato .. 5.25 

Welsh Rarebit on Toast Points ...... 4.00 

Baked Avocado, Half an Avocado Stuffed with Crab Meat in a 
White Wine Sauce, Tomatoes. . .. . ..... . 4. 95 

Sauteed Chicken Livers, Cooked with Mushrooms and 
Shallots, Sliced Tomatoes . . . 3.95 

The Derby, Cold Prime Rib garnished with Watercress and Cucumbers. . . 5.25 

The above Entrees served with Vegetable Du four and Sour Dough Bread. 

~ 

DESSERTS AND BEVERAGES 

Cherries Jubilee Banana Flambe 
Crepes Suzette 

6.00 
The above for two or more. 

Refreshing Ice Creams and Sherbets 
1.00 • 

Assorted Cream Pies and Cheese Cake 
1.50 

Your Choice from • 
Our Pastry Cart 

~ - Irish Coffee 2.7_5 Spanish Coffee 2_.75 • , • 
~ - Coffee .50 Sanka .50 Tea .50 Milk .50 



1!\uke~ JLuncb 
APPETIZERS 

Escargots Bourguignonne ... 3.95 Shrimp Scampi ... . .... .. 3.95 
Crab or Shrimp Cocktail . .. 2.95 Iced Crab Claws .. . . . ... . 3.75 
Sauteed Clams . . . . . . . . 3.95 Stone Crab .. 4.50 
Oysters Half Shell . ..... . 4.00 Sashimi ....... ... .. . . 3.95 

~ 

SOUPS 
Onion Soup Au Cratin .. . 1.50 Iced Vichyssoise . .. ... . .. 1.75 
Duke's Bean Soup . 1.75 

~ 

SALADS 
Duke's Chef s Salad Crisp Salad Greens with ham, Cheese. 

Tu rkey, Roast Beef and Avocado. . .... . . 4.95 
Seafood Salad, Shrimps, King Crab and Lobster on a Bed of 

Island Lettuce. . .. . ... .. .. . . 6.75 
Avocado and Shrimp Salad Gulf Shrimps and Avocado on 

Fresh Mixed Greens. . . 5.50 
King Crab Louis Chunks of Crab Meat and Hearts of Palm on 

a Bed of Romaine and Watercress . . . . 5.00 
Mixed Garden Greens Tossed Island greens with Sliced Fresh Mushrooms .. .. 1.75 

~ 

EGG SPECIALTIES 

Poached Eggs Benedict . 
Scrambled Eggs and Cheese Sauce 

Chicken Liver Omelette . . ....... . .. ,, ,, ,, . . . ,, ,, . . . 
Fresh Mushroom Omelette 
Spanish Eggs .. 

. 3.95 
2.95 

.. 3.25 
. . .. .. 3.25 
. ..... 3.95 

T11e above Entrees served with Steak Fries, Rice, M ashed or 
Stuffed Baked Potato, Vegetable Du four and Sour Dough Bread. 

~ 

SANDWICHES 

The Rathskeller, Ham, Turkey, Roast Beef and Swiss Cheese 
on Rye or French Bread. . 3.50 

Reub~n Sandwich, Com Beef, Sauerkraut and Swiss Cheese on Grilled Rye . . 3.25 

Duke's Club House, A Double Decked Sandwich of Turkey, Bacon, 
U ttuce and Tomato. . . . ... 3.25 

The Daily Double, Ham and Turkey on W11ite Bread Covered with 
Rarebit Sa uce and Topped with Slict.'d Tomatoes and Bacon Bits . 

Ground Sirloin of Beef, Mixed with Diced Onions and 

.. 3.95 

M uslirooms 0 11 a Fre11cJ1 B1111 . ..... . . . ... . . 3.75 

Filet of Mahimahi Sandwich, Grilled and Placed on a Bun with 
U.·ttuci•, Tomato and Tarta r Sa uce on a Frend , Bun . . . .... 2.95 

Corned Beef Sandwich, Fresl, Comed Beef 011 Rye 0 11 French Bread . . 3.25 

Avocado, Crab and Bacon, Crab Meat and Chopped Lettuce served 
Opt•n FaCt'd with Bacon Strips and Auocado Slices.. . . 4.50 

Sirloin Steak Sandwich, Ci,oice Top Sirloin 0 11 Rye. 

• 

11ie abovt' Sandwiches st'roed with Steak Frii•s or Potato Salad and a Fru it Garnish. 

,,_· ---~ 
4% Sta te Tax will be added. 

4.95 



• 

119uke's 119inner 
FROM THE BROILER 

Choice Top Sirloin Steak with Maitre D'Hotel Butter and Mushrooms . 

New York Sirloin Steak, Served with Mushrooms and 

8,50 

Maitre D'Hotel Butter . 

Filet Mignon, Sauce Bearnaise . 

Double Rib Lamb Chops, Mint Jelly. 

Choice Liver Steak, Sauteed Onions 'and Bacon 

English Style Mixed Grill, Tenderloin, l.Amb, Liver, 

9,50 
.., 10,00 

9,50 
7,00 

Pork Sa usage and Bacon . 

London Broil, Sliced with Mushroom Sauce. 

Commonwealth Steak, A Top Sirloin Steak Marinated in 
Teriyaki Sauce . 

All Entrees include Dinner Salad, Baked Potato, 
Rice or Dinner Fries and Sour Dough Bread. 

~ 

DESSERTS AND BEVERAGES 

Bak•!d Alaska 
Cherries Jubilee Banana Flambe 

Crepes Suzette 
6,00 

The above fo r two or more. 
~ 

Refreshing Ice Creams and Sherbets 
1.00 
~ 

Assorted Cream Pies and Cheese Cake 
1.50 
~. 

Your Choice from 
our Pastry Cart 
~ 

Cafe Diablo fo r Two 6.00 
Irish Coffee 2.75 Spanish Coffee 2.75 

Coffee .50 Sanka .50 Tea ,50 Milk .50 

WINE LIST 

RED FULL HALF WHITE FULL 

Mouton Cadet Zeller Schwarzkatz 
Rothschild . ....... 10.00 6.00 V. Bemcasteller . ...... 9.00 

Pommard Liebfraumilch 
Pere and Fils .. ... 16.00 Blue Nun .. .. 10.50 

Cabernet Sauvignon 
9,75 5.00 

Pinot Chardonnay 
.. 9,75 Sebastiani . . Sebastiani .. 

Pinot Noir 
Sebastiani . . .... 8.50 4,75 

7.50 
7,50 

8,50 

HALF 

5.50 

5.75 

5,75 

Chateauneuf de Pape 

Piesporter .. . ....... 10,75 

Johannisberg Riesling 
Sebastiani. . . . 9.50 4,25 

Dreyful AShby . . .. ..... 15,00 

ROSE FULL HALF 

Lancers . . . , 8.75 

Mateus, , , ... , 8,75 

Tave! .. .. . . . . . . , , 10.50 5.25 

Gewurztraminer 
Sebastiani . . 

CHAMPAGNE 

. 9.50 4,25 

FULL HALF 

Asti Spumanti .. . . , 12,50 

Mumms Cordon 
Rouge . . 24,00 

Sebastiani Brut , . . . 14.00 7,00 Ji 



jJBuke~ jJBinner 
APPETIZERS 

Escargots Bourguignonne . . . 3.95 Shrimp Scampi . ......... 3.95 
Crab or Shrimp Cocktail. .. 2.95 Iced Crab Claws .. ....... 3.75 
Sauteed Clams .. . . . ..... 3.95 Sauteed Spanish Reds .... 6.00 
Oysters Half Shell ....... 4.00 Stone Crab ....... ... . . . 4.50 
Smoked Salmon . .. .... . . 4.25 Sashimi ...... . . . . . ... . . 3.95 

~ 

SOUPS 
Onion Soup Au Gratin . . . 1.50 Iced Vichyssoise ..... . . .. 1.75 
Duke's Bean Soup .. . .... 1.75 

~ 

SALADS 
Caesar Salad for Two .. . . . 4.50· Spinach Salad for Two ... 4.50 
Watercress SaladforTwo ... 4.50 Hearts of Palm .. . ....... 2.95 

~ 

VEGETABLES 
Zucchini Dore .. . .... . .. . 1.50 Fresh Asparagus . ..... . .. 1.75 
Fresh Broccoli . . . . . . . . . .. 1.75 Sauteed Mushrooms . . . . . 1.75 

~ 

SPECIALTIES OF THE INN 

Filet of Beef Wellington, Baked Tenderloin of Beef in Pastry ..... .... 12.50 
Escarlopes of Veal Oskar, Sauteed Veal with Bearnaise Sauce, 

Asparagus and Crab Leg . 8.50 
Toumedos of Beef, Served on Croutons with Artichoke Hearts, 

Bearnaise Sauce. . . . . .. 10.50 
Steak Diane, Cooked at Your Table with Shallots, Chives, 

Parsley and Vermouth . . .... . .. . .. .. .. 11.50 
Chateaubriand Bouquetiere, Caroed at Your Table with a 

Selection of Vegetables . ... ..... ....... .. . ........... . ..... per person 12.00 

-~ 
FROM THE OVEN 

Roast Prime Ribs of Beef Au /us, Seroed Rare to Medium Only. 

Stuffed Cornish Game Hen with a Mixed Rice Stuffing, 
Sauce Robert . 

Roast Duckling, Ala Orange . 

8.50 

8.00 
8.50 

Rack of Lamb Bouqueitiere, Caroed at Your Table with 
Assorted Vegetables . ... .......... . . . ..................... per person 12.00 

~ 

FISH AND SHELLFISH 

Bouillabaisse, a Hearty Seafood Stew of Clams, Shrimps, Scallops, 
Lobster and Fresh Fish . .... 11.50 

Lobster Thermidor, Tender Lobster with Mushrooms and 
Shallots in a Rich Cream Sauce . 

Alaskan King Crab Legs, Lemon Butter . . 

Sau teed Jumbo Shrimps, Sau teed in Sherry, Garlic and Lemon Butter. 

Poached Mahimahi Veronique, Seroed with Seedless Grapes 
in a Wh ite Wine Sauce . 

. . . 12.75 
. 10.00 

9.50 

7.50 
Sauteed Scallops Meuniere, Sauteed in Butter, 

Sherry and a Hint of Garlic . 7.50 
Pacific Lobster Tails, Twin Tails Baked and Seroed with Lemon Butter . .... . 12. 75 

• • • - - __ C_a_n_a_d-ia_n_S_a-lm_o_n_S_t-ea_k,_H_oll-•n-da-is-e._. ________ 8_.5_0 __ ••. • 
~ Fresh Island Opakapaka, Sauce Ala Duke's . 8.50 ~ 

All Entrees include Dinner Salad, Baked Potato, 
Rice or Dinner Fries and Sour Dough Bread. 
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