
SPINACH & ARTICHOKE DIP  
A creamy baked combination  
served with tortilla chips.  11

SWEET POTATOES FRIES  
Half pound of crispy fried sweet 
potatoes tossed in cinnamon and  
drizzled with honey dijon sauce.  9 

IRISH PUB FRIES 
Crispy cuts of russet potato topped 
with corned beef, green pepper,  
red onion, cheddar cheese and  
sour cream.  10

TRUFFLE & PARMESAN PUB FRIES  
Crispy cuts of russet potato tossed  
in white truffle oil and parmesan 
cheese.  12

ONION RINGS	
Beer battered and crispy fried.   
Half lb 7 / Full lb 11 

HUMMUS DUO 
Red pepper and lime sea salt,  
served with toasted flatbread,  
carrots and cucumber.  9cucumber.  9

 Gluten Free Flatbread +3

JALOPY WINGS
Our own version of the famous 
buffalo wing, mildly spicy with a touch 
of sweet. Want em’ hotter? Just ask! 
Served with our own bleu cheese 
dressing and celery. 
BONE-IN (4) 6 / (8) 12 / (12) 18 
BONELESS (4) 7 / (8) 14 / (12) 21

BRUSSELS    
Brussels sprouts sauteed with bacon  
and parmesan cheese.  10

CALAMARI	
Tender strips, thick cut & crispy  
breaded, sided with cocktail sauce.  11

FRIED RAVIOLI	
Eight fried ravioli topped with  
mozzarella, served with marinara.  11

STARTERS
SAUSAGE GRINDER   
Italian sausage, spicy 
pepperoni, fresh 
marinara, sweet onion, 
provolone cheese.  16

MARGHERITA  
Tomato pesto sauce, 
mozzarella, tomatoes, 
topped with fresh  
basil and a drizzle of  
olive oil.  13 
add chicken +4

BBQ PULLED PORK
Pulled pork on a tangy 
BBQ sauce topped with 
mozzarella, red onion  
and cilantro.  15

HOT HONEY ITALIAN   
Pesto marinara base,  
pepperoni, chopped  
meatballs, mozzarella 
cheese, Fathead Honey 
Co. hot honey drizzle.  16

SALMON SALAD 
Choice of broiled or jerk salmon on a bed 
of spring mix with tomato and cucumber. 
Served with mango salsa and choice of 
dressing.  18

CAESAR SALAD
Crisp romaine lettuce chopped and 
tossed in Caesar dressing, topped with 
homemade croutons, diced red onion  
and parmesan cheese.  12 

 

SUNSET SALAD 
Mixed greens topped with turkey,  
shredded monterey jack and cheddar 
cheeses, crisp bacon, hard boiled egg and 
toasted pistachios.  13 / Pub Size 9
substitute grilled or crispy chicken +2 

CHOPPED SALAD
Mixed greens, roma tomato, sliced 
mushrooms, red onion, poblano pepper, 
black olives, hard-boiled egg and 
homemade croutons.  12 / Pub Size 7

SALADS All salads are served with a warm dinner roll.
add grilled or crispy chicken breast  +4 / grilled steak tips*  +6 / broiled salmon fillet*  +7   

BEER CHEESE SOUP    
Prepared with our own English Brown Ale and sharp cheddar cheese.  Cup 4  /  Bowl 6    
If substituted for soup of the day +2

FRENCH ONION   
A classic, made with sweet onions laced with garlic and sherry wine, then topped with 
croutons and provolone cheese.  Cup 4  /  Bowl 6    If substituted for soup of the day +2

TODAY’S SOUP  Chef’s selection. Always homemade and delicious.  Cup 3  /  Bowl 4    

SO
UP

S

DRESSING CHOICES: Balsamic Vinaigrette, Bleu Cheese, Ranch, Dorothy Lynch, 
Dorothy Lynch Light, Honey Mustard, Raspberry Vinaigrette, 1000 Island

Served with choice of french fries, fruit, coleslaw or cup of today’s soup. Sub onion rings, pub fries or sweet potato fries +3 

BLACK & BLEU CHEESESTEAK
Steak tips grilled with cracked black 
pepper, mushrooms and sweet onions, on a 
sourdough hoagie with roasted garlic mayo 
and crumbles of gorgonzola bleu cheese.  15 

FRENCH ONION STEAK SANDWICH
Prime rib steak oven toasted on a sourdough 
hoagie with caramelized onions, melted 
provolone cheese, mustard aioli and  
French onion dipping jus.  16

TOMATO BASIL HAM MELT
Sourdough bread with mozzarella,  
basil and ham, served with tomato basil  
dipping sauce.  13
Vegetarian? Skip the ham

GOTTBERG REUBEN
Ribbons of corned beef, melted Swiss, 
Thousand Island dressing and  
beer ladened sauerkraut mounded on 
grilled marble rye bread.  13

JALOPY CHICKEN SANDWICH  
Hand-breaded chicken breast dipped in  
our mildly spicy with a touch of sweet  
wing sauce on a toasted kaiser bun.  
Served with a side of bleu cheese.  13

 GF option with grilled chicken & GF bun

MAX’S CHICKEN BREAST OG
Grilled chicken breast, bacon and  
Swiss cheese, on a toasted wheat bun  
with our honey mustard dressing.  13

SMOKED PIG  
House smoked pork butt, applewood bacon, 
cheddar cheese, crispy onions on a brioche 
bun. Served with BBQ sauce.  14

CHICKEN SALAD CROISSANT 
We season and bake our own all-white meat 
chicken, blend it with celery, chives,  
real mayo and spices, then serve it on 
a soft croissant.  12 

7 oz Angus beef on a toasted brioche bun.   
 GF bun +1.5 or we can lettuce wrap  

any burger. 

PUB BURGER*  13     
add cheese +1 / bacon +1

SWISS MUSHROOM BURGER*
Sauteed mushrooms and melted Swiss.  15

BACON BLEU BURGER*
Bleu cheese crumbles and bacon.  15 
add peanut butter +1

PB & J BURGER*
Peanut butter, bacon jam and 
onion tangles.  15 

GOTTBERG GOUDA BURGER*
Bacon, crispy onions, gouda cheese 
and BBQ sauce.  15

BLACK BEAN BURGER*
Vegetarian black bean burger, cilantro lime 
aioli and choice of cheese.  12

SANDWICHES & GOURMET BURGERS

20% Gratuity will be added to parties of 8 or more.      Gluten Friendly
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

WHAT IS A DUSTER? 
A woman’s loose, lightweight full-length coat 
without buttons, of a style originally worn  
in the 1920s when traveling in an open car.

DUSTERSRESTAURANT.COM

LIFE IS A HIGHWAY. EAT WELL.

FLATFARE Flatbread (  Gluten Free +3) OR Lahvosh (15” cracker bread)

AVAILABLE AS LAHVOSH ONLY:

BLT DELUXE   
Canadian style and hickory 
smoked bacon, jack and cheddar 
cheeses, chopped lettuce,  
diced tomato, ranch drizzle.  14

CHICKEN SPINACH  
& ARTICHOKE   
Spinach and artichoke dip,  
oven-roasted chicken breast, 
monterey jack and 
parmesan cheeses.  16



STEAKS

All Entrees and Steaks are served with a cup of today’s soup or a house salad, 
steamed vegetable medley, choice of potato or rice, and a warm roll. 

Sub steamed broccoli, caesar salad, french onion soup, beer cheese soup,  
onion rings, pub fries, sweet potato fries or loaded baked potato +3

HOT HONEY BOURBON PORK* 
10oz bone-in pork chop topped with sauteed onions and bacon in a  
hot honey bourbon glaze made with Fathead Hot Honey.  22

COQ AU VIN
French dish with chicken pan-seared with red wine, mushrooms,  
sweet onion and bacon.  22

PARMESAN ARTICHOKE & CHICKEN GRIGIO   
Boneless breast pan-seared with artichoke hearts, sweet onion and  
pinot grigio white wine. Finished with a heavy hand of parmesan. 22 

BROILED SALMON* 
Oven broiled fillet sided with citrus compound butter and topped with  
orange and cilantro.  24 
add mango salsa +2

JERK SALMON* 
Oven broiled fillet dry rubbed with Caribbean Jerk spices and  
cast iron seared, topped with orange and cilantro.  24   
add mango salsa +2

CEDAR PLANK SALMON* & SHRIMP 
Salmon fillet and three jumbo shrimp lightly seasoned and oven-broiled  
atop a plank of cedar wood creating a subtly smoky flavor.  22 

SWORDFISH* WITH MANGO SALSA 
8oz grilled swordfish topped with a fresh mango salsa with a side of  
brussels sprouts and baked potato.  24

SAUTÉED SHRIMP SCAMPI
Jumbo prawns, pan-sautéed in fresh garlic, lime and white wine butter.  22 

ENTREES

PASTA

French Fries 4
Pub Fries 4
Sweet Potato Fries 5 
Steamed Vegetables 4
Steamed Broccoli 4
Gottberg Coleslaw 4
Fresh Fruit 4
Side House Salad 5 
Side Caesar Salad 6

SIDES

All pasta is served with choice of soup or 
salad and garlic cheese bread.  
add grilled chicken breast  +4 
add grilled steak tips*  +6 
add broiled shrimp or salmon fillet*  +7   

PESTO FETTUCCINI ALFREDO 
Fettuccini pasta tossed in a parmesan  
and fresh basil cream sauce.  16     

NEPTUNE’S SEAFOOD FETTUCCINI 
Lobster, Gulf shrimp, and scallops 
combined in a rich basil alfredo  
cream sauce.  20

BEER CHEESE PENNE
Our spin on mac and cheese.  
Penne pasta oven baked in our beer 
cheese, topped with monterey jack, 
cheddar and parmesan.   14   

SPAGHETTI & MEATBALLS 
Classic marinara sauce topped with  
meatballs.  14

LEMON GARLIC TORTELLINI 
Cheese tortellini tossed in  
a lemon cream sauce.  16

CHICKEN TENDERS
4 hand breaded tenders.  12
 
SHRIMP BASKET
6 crispy breaded shrimp  
with cocktail sauce.  14

FISH & CHIPS
2 crispy breaded pollock fillets.  12 

BASKETS
Served with choice of french fries, fruit,  
coleslaw or cup of today’s soup. Sub onion 
rings, pub fries or sweet potato fries +3.

DESSERTS
CHOCOLATE OVERLOAD CAKE  6

CARROT CAKE  5

WHITE CHOCOLATE RASPBERRY CHEESECAKE  6

PETITE CHEESECAKE  4 

DUSTERS SLOW ROASTED PRIME RIB*    
FRIDAY & SATURDAY ONLY

Overnight slow roasting ensures full flavor & tenderness
PETITE 8oz  25     
FULL 12oz  32  

JUMBO 16oz  39

ELEVATE YOUR STEAKS BY ADDING EXTRAS! 
Brandied Mushrooms +2  •  Brandied Onions +2 

Whiskey Peppercorn Sauce or Mushrooms and Onions +3 

SURF’S UP  3 Jumbo Crispy Breaded or Broiled Shrimp +5

RIBEYE*  
12oz Prime.  32 

TOP SIRLOIN*  
7oz Choice.  22

TENDERLOIN FILET*  
7oz Choice.  30

Wrapped with bacon.  32
 

FLAT IRON* 
10oz Choice.  24

20% Gratuity will be added to parties of 8 or more.      Gluten Friendly
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.


