
Head Chef: Derrick Brampton

ESCARGOT $40
6 OYSTERS $26 / 12 OYSTERS $46

CARROT ORANGE GINGER CORIANDER SOUP $18
GARLIC SHRIMP $39

CAULIFLOWER LOUKOUMADES $18

DINNER MENU
TUESDAY FEB 14th

STARTERS

DDH CLASSIC CAESAR SALAD $20
KALE SALAD & BRUSSEL SPROUTS SALAD $22

Green Apple Parmigiano Dried Cranberries Almonds Apple CIder 
Vinaigrette

SALADS

EKMEK $15
CHOCOLATE HAZELNUT TORTE $12

NEW YORK STYLE CHEESE CAKE $14
BAKLAVA ICE CREAM $12

DESSERTS

8oz FILLET STEAK ROSSINI $85
Fillet Steak Chicken Pâté Crouton Thyme and Port Jus Baby Carrots 

Daulphinoise Potato

12oz NEW YORK STRIP STEAK $65
Broccolini Onion Rings

SURF AND TURF $110
6oz Lobster Tail with 12oz New York Steak Broccolini Onion Rings

VEGGIE WILD MUSHROOMS AND TRUFFLE 
RISOTTO ASIAGO SHAVINGS $54

DUO PAN SEARED RED SNAPPER AND JUMBO SCALLOP SPAGHETTI 
SQUASH WINTER VEGETABLES BLOOD ORANGE BEURRE BLANC $65

STUFFED CHICKEN SUPRÊME $47
Stu�ed with Apricot Ricotta Cheese on Buttered Fingerlings and Brocollini 

with Mediera Jus

MAINS

DavidDuncanHouse.com
TAKEOUT   •   OFF-PREMISE CATERING


