
 

 
 

SNACKS 
Tempura Green Beans teriyaki sauce $6
French Fries $4 add cheese sauce $2 
Jalapeno Hummus cucumbers, pita chips $6
Pretzel Bites cheddar cheese sauce $6
Vegan Chili red onion, cilantro, el 
milagro tortilla chips $6

DESSERTS 
Root Beer Float whipped 
cream, chocolate sauce $4
Ice Cream Nachos cinnamon 
tortilla chips, berries, 
ice cream, chocolate, 
caramel, whipped cream $8

KIDS AND 
RIDERS 
MENU

BURGER
Grass-fed beef patty grilled and 
served with Great Lakes potato 
chips or fruit…6 add cheese…1

GRILLED CHEESE
Sourdough bread stuffed with 
cheddar cheese and grilled. 
Served with Great Lakes potato 
chips or fruit…5

HOT DOG
Grass-fed beef hot dog served 
with Great Lakes potato chips or 
fresh fruit…5

CHICKEN TENDERS
Chicken tenders fried crispy and 
served with bbq sauce and Great 
Lakes potato chips or fruit…6

FROM THE GRILL 
Served with potato chips 
or chickpea salad. 

Grass-fed Burger lettuce, tomato, 
toasted potato bun $9 

add cheese $1.50

Veggie Burger 
chipotle veganaise, 
lettuce, tomato, 
potato bun $8

Grilled Chicken 
Bacon and Avocado 
jalapeno-pesto 
aioli, lettuce, tomato, avocado, 
toasted sourdough $12

MEXICAN GRAIN BOWL 

Brown Rice, Quinoa, 
Chickpeas, Pinto Beans, 
Sweet Corn, Roasted Chiles, 
Kale Chips, Avocado, 
Chipotle Veganaise $10

QUICK AND FRESH
Chips and Salsa tomatillo salsa, chips $4
Deli Salad / Fruit Cup $4
House Salad baby greens, cucumbers, 
tomatoes, almonds, thyme, lemon-honey 
vinaigrette $3
Kale Caesar Salad kale, caesar dressing, 
parmesan, croutons, tomato $3
Elotes Salad roasted corn, roasted 
chiles, cotija cheese, cucumbers, grape 
tomatoes, cilantro, chipotle dressing, 
chopped romaine $4

LUNCHBOXES 
Served with potato chips, deli 
salad, and brownie. 

Kale Chicken Caesar Wrap kale, 
shredded chicken, jalapeño-caesar 
dressing, parmesan, tomato, whole 
wheat wrap $11
Chicken Salad Sandwich chicken, 
mayonnaise, celery, red onion, 
golden raisins, almonds, lettuce, 
tomato, sourdough $12



MEET OUR PRODUCERS 
Being a sustainable restaurant means that we 
source our products as locally as possible. 
Below are just a few of the local producers we 
use here at Duke’s On The Water.

MIDDLEBURY FARMS
Harvard IL 
Middlebury Farms has been growing certified 
organic produce since 2006 and they place 
great value on soil fertility, and a healthy 
natural growing environment.

GREAT LAKES POTATO CHIPS
Traverse City, MI 
Small batches, fresh, almost all Michigan 
potatoes and spices and a good, old-fashioned 
Midwestern work ethic. The result? One 
sensational kettle chip that stands up to the 
most demanding snack craving you can dish out.

BROADVIEW FARMS AND GARDENS
Morengo, IL 
Diversified family farm 
dedicated to providing 
the greater Chicago 
area with a secure and 
trustworthy source for 
sustainably raised 
food. Use minimal 
amounts of machinery 
and outside labor. 
Certified Naturally 
Grown produce.

SLAGEL FAMILY FARMS
Fairbury, IL 
The Slagel Family has been raising pasture 
raised meats for five generations. They 
produce humanely raised beef, pork, poultry, 
eggs, and more.

ALDEN HILLS
Walworth, WI 
They are firm believers that wholly nourishing 
food comes from building a farm eco-system 
that enhances both soil and animals. Their 
meats are Certified Organic and guaranteed 
grass-fed, grass-finished and always out on 
pasture.

ABOUT 
Duke’s On The Water is a farm to table counter service restaurant featuring 
gourmet sandwiches, burgers, and salads utilizing local and sustainable 
ingredients in a fun outdoor environment.
Not only do we source our ingredients from sustainable producers, but we also 
look for ways of reducing our carbon footprint by recycling and using 
compostable service ware.

visit our sister location: 

duke’s alehouse 
and kitchen 

110 N. Main Street
Crystal Lake, IL 60014
www.thedukeabides.com

HOURS OF OPERATION 
Monday through Thursday 11:30AM - 9:00PM
Friday 11:30AM - 10:00PM
Saturday 10:00AM - 10:00PM
Sunday 10:00AM - 9:00PM

DAILY SPECIALS 
MEATLESS MONDAY: 
50% Off Select Vegetarian Items
TACO TUESDAY: 
$2/taco Order in multiples of three
FAMOUS WRAPPER WEDNESDAY: 
Different featured wrap each week
FRIDAYS: 
Grilled Catfish Tacos with Cilantro-Lime 
Slaw and Salsa Verde Crudo on grilled 
flour tortillas

http://www.thedukeabides.com
http://www.thedukeabides.com

