
s  RYAN  DUFFY’S LUNCH MENU r
Lunch served Monday to Friday 11:00 a.m. to 4 p.m.

Classic Shrimp Cocktail  
With Boston greens and orange citrus  

cocktail sauce. $15 
Fresh Nova Scotia Mussels  

Day Fresh mussels simmered in a rich  
Chablis wine, garlic cream sauce. $10

Pot of Surprise  
Chef’s daily soup creation. $6 

Duffy’s Famous Seafood Chowder  
A must try! Loaded with salmon, haddock, clams, lobster, 

mussels and topped with crispy crumbled bacon.  
Cup $8   Bowl $12.50

s  STARTERS r

s  LUNCH r

For your convenience 17% gratuities is 
added to all groups of 8 or more

s  SALADS r
Seafood Salad  

Romaine lettuce, sautéed shrimp, Nova Scotia lobster, 
toasted coconut, strawberries, cherry tomatoes, mandarin 

oranges and garlic croutons in a mango-papaya  
ginger dressing. $16.95 
Bistro Steak Salad  

Grilled AAA 6oz sirloin steak, balsamic marinated 
portobello mushroom and crumbled stilton cheese. Served 

on mesclun greens and seasonal vegetables, tossed in a 
balsamic vinegar dressing. $19

Duffy’s House Salad
 Organic mesclun and micro greens, seasonal vegetables 

and your choice of dressing. $7.50

Caesar Salad “Duffy’s Way”
 Romaine lettuce with our house-made dressing,  

smoked bacon crumbs, shaved parmesan cheese and 
garlic croutons. $8

Spinach Salad  
Fresh baby spinach, sliced almonds, mushrooms, 
chopped egg and tomato tossed in Duffy’s classic 

warm bacon dressing. $9

Dressings:  Traditional Caesar, Classic Bacon, Mango Papaya,  
White Balsamic, Creamy Ranch, or Roasted Red pepper.

Duffy’s Ultimate Burger
6oz house-made beef burger topped with crispy 

bacon, Applewood smoked cheddar cheese and green 
peppercorn aioli on a roasted onion bun. $12 

Reuben Sandwich
Montreal smoked meat, house-made sauerkraut and 

Provolone cheese on multi-grain bread. $14 

Pulled Pork Sandwich
Topped with crispy fried onions and melted  

Applewood smoked cheddar. Served  
on a roasted onion bun. $12 

Chicken and Brie Wrap  
Grilled chicken breast with brie cheese, crisp bacon, 

lettuce, tomato and green peppercorn aioli. $14

Chicken and Broccoli Alfredo  
Grilled chicken breast and fresh broccoli tossed in a rich 

cheese cream sauce served over spaghettini  $15

Duffy’s Steakhouse Chili
Slow cooked AAA beef, beans and tomatoes, seasoned 
with mild chili, ancho pepper, cumin and herbs served 

with nacho chips. $12

Grilled Chicken Breast Pita
Grilled organic chicken breast with guacamole, lettuce, 

tomato, and melted Gruyère cheese. $12.50

Duffy’s Steak Sandwich  
Grilled AAA sirloin steak with sautéed mushrooms  
and onions, topped with melted Provolone cheese  

on a garlic baguette. $15 

Irish Style Fish & Chips  
Fresh line-caught haddock in our signature beer batter. 
Served with french fries and house-made tartar sauce. 

1 piece $9.50     2 piece $13 

Panko Crusted Haddock  
Hook and line caught haddock panko crusted,  

opped with Chipotle lemon cream sauce.  
Served with garden salad. $16.95

All entrées served with your choice of French fries or garden salad unless otherwise indicated.

Day Boat Atlantic Lobster 
Poached whole or roasted and halved. Served with fresh seasonal vegetable garnish. $Market Price

Alberta AAA Classic Beef Cuts
New York Striploin           Filet Mignon

    8oz $28   12oz $35          6oz $28    8oz $35

Dry Aged AAA Beef Tenderloin  
or Alberta AAA Striploin

 Tenderloin   6oz or 8oz    Striploin 8oz or 12oz.  
$Market Price

Topped with garlic butter and served with sautéed mushrooms and onions, baked potato
and seasonal vegetable garnish. Larger cuts available.

Salad Additions:
 Grilled Organic Chicken Breast $8  

Grilled 6 oz Striploin Steak $13
3 Sautéed Scallops or Shrimp $9


