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DRINKS! 
Coke, Diet Coke, Dr. Pepper, Root Beer, Sprite, 

Iced or Hot Tea, Coffee - 2.95 

Flavored Sweet Iced Tea - 3.95  

UNDERCDDKED MEAT ADVISDRY: 
• Beef may be cooked to your specifications.  Please be 

advised that consuming raw or undercooked meats,  
poultry, seafood, shellfish or eggs may increase your risk 
of food borne illness. 
 

ALLERGEN ADVISDRY: 
• Please inform your server if you have food  

allergy concerns.  Our foods may contain nuts, nut 
products, gluten and/or other allergens.  We cannot 
guarantee that any item is free of any allergen or is 
free of cross contact with any allergen. 
 

NDTE DN VEGAN & VEGETARIAN DPTIDNS: 

• The Dodging Duck uses communal cooking  

equipment and/or prep areas for all of our vegan 
and vegetarian offerings. 

On August 1, 2002, we introduced craft beer to Boerne.  We 
brew in a 10 barrel (310 gallon) Bohemian Brewery system right 

here at the Duck.  You can often spot Ian, our brewer, hard at 
work on our next recipe.  It’s fresh and unfiltered, stored at 34° 

and poured from stainless steel serving tanks through chilled 
lines.  It has virtually no contact with light or air until it hits your 
glass, for the best tasting beer you’ll ever experience!  CHEERS!!!! 

Keith & Chandra Moore, owners 

BEER ...Brewed here! Lunch Specials 

11 to 3 Monday - Friday   Toffee Brownie 
A moist & chiwy tripli-chocolati Brownii 
sirvid warm on a cast iron seillit, toppid 

with Häagin-Dazs Dulci di Lichi Ici 
Criam & crumblid Toffii!!!!  9.95 

 

Or...a big scoop of Häagin-Dazs  
Dulci di Lichi Ici Criam   

(tell us and we’ll add sauce and/or pecan pieces!

4.95 

 

The Dodging Duck Brewhaus 
402 River Road * Boerne, Texas 78006 

830-248-3825 * fax 1-866-333-5965 
Web: www.dodgingduck.com  

Email: dodgingduck@dodgingduck.com 

Take-out daily 11:30—7:30 
 

WE DO NOT ADD GRATUITIES 
Prices subject to change 

200327 

Menu 

 take-out only 

Dessert! 

Our food is freshly prepared from unique 
recipes and cooked to order.   We hope you  

enjoy the uncompromising quality, and  
appreciate that it takes a little extra time... 

Special Appetizer:  8.95 
� Fried Green Tomatoes - served  with our  

housemade Cilantro  Lime  sauce 
 

1. Soup & Salad:  9.95 
Choose any two of our soups & salads — see other 
side of the menu for detailed  descriptions (add $2 
for Heart of Boerne  or Hill Country Cobb salad) 

 

2. Sandwich & Soup or Salad: 11.95 
Choose one soup or salad as in #1, and one Panini  
Grilled Sandwich  (served on grilled flatbread) or 
Hoagie (served on Jalapeño Cheese Sourdough,  
Pretzel or plain Hoagie Bun) or Lunch Burger: 

 

� Turkey Avocado Hoagie (add bacon $2) 

� Veggie Guacamole Hoagie 

� Lunch Burger - 1/4 pound Certified  
Angus Beef 

� Artichoke Cheese Panini - artichokes, pepper 
jack cheese, veggies & cilantro lime sauce 

� Gourmet Grilled Cheese Panini - Cheddar,  

Provolone & Gruyere with Grilled Tomato, mmm 

� Hamberry Panini - ham, raspberry-chipotle sauce, 
cheddar, Swiss cheese and bacon 

Panini Sandwiches available during  
lunch specials only 

 

3. Chopped Plate:    12.95 
Your choice of our signature burger patties 

(Brewhaus*, Bison*, Axis Venison*,  Grilled Chicken,  
Salmon, Turkey, Beyond™ Burger, Portabella, Black 
Bean, SPAM®) with sautéed mushrooms, onions & 
peppers, choice of cheese and two sides.  (*+$2)  

ON TAP TODAY: 

� Big Duck I.P.A.: the Big Duck is back!!! Warrior 

for bittering with Comet in the whirlpool and dryhop. 
Featuring strong grapefruit and dank resin flavors this 
I.P.A. is sure to delight! Cheers 6.7%ABV, 72 IBU  
� Harvey Duckman Kölsch: taste the power of 

attorney Harvey Duckman! Delicious & light, top-
fermented & cold lagered, in the Kölsch style made 
famous in Cologne, Germany!! 4.85% ABV, 18 IBU  
� Ugly Duckling Amber Lager: CAUTION: 

new ducklings and fresh beer on River Rd. Pilsner, Vi-
enna and Munich malts provide a toasty body balanced 
with Saaz hops!! Cheers 5.8% ABV, 30 IBU 
� Boerne Farmhouse: Spicy and fruity with a dry 

finish, our Belgian Saison is brewed with Belgian malt 
and yeast.   Pale golden in color with   a light noble hop 
flavor and aroma! Cheers!!  5.25% ABV, 22 IBU 
� Kill Your Bill India Pale Lager: a recipe      

(& name) reboot from 2006, our I.P.L. is smooth and 
crisp with all the hop flavor you expect from an I.P.A.!! 
6.5% ABV, 60 IBU 
� Cask Conditioned Ale: Made from one of our 

ales, periodically available, ask for price & availability!! 
� Hard Cider: ask your server about our guest cider 

tap: usually apple, sometimes a surprise! 

PINTS: 6.95 
� “Get-Your-Ducks-in-a-Row” Sampler: 

four beers on our unique duck paddle! 12.95 (3 beers 
10.95) NEW! Now served in 6-3/4 oz. glasses!!!! 

� Growler Fills: 
32 oz: 10.95 * 64 oz: 15.95 * 1 gallon: 26.95 

 

Chicken (or Veggie) Nuggets 

Kids’ Nachos 

Mac & Cheese 

Kids’ Hot Dog 

     Duckling Menu 
Your kid’s 

choice: 

100% Apple or Orange Juice: 1.00 



Cheese Steaks on Jalapeño Cheese, Plain or Pretzel  

hoagie, + one side :  
� “Philly” -  Shaved ribeye beef with sautéed peppers, onions, 

provolone and housemade Philly sauce        12.95 

� “Chimi” - like the “Philly”, but with our housemade  

Cilantro Chimi sauce instead     12.95 
 

Hoagies on Jalapeño Cheese, Plain or Pretzel hoagie, + one 

side :  
� Turkey Avocado (add bacon $2)          10.95  

� Veggie Guacamole              10.95 
 

Duck Dogs & Sea Dogs: A HUGE chargrilled Akaushi 
Beef frank OR Beyond Meat™ Bratwurst OR Dodging Duck 
Beer-battered golden fried Atlantic Haddock, served on a  
poppy seed bun with all the trimmings + one side. Ask for  
“Texas-style”, “Chicago-style” or the “Sea Dog”!!!!! 

 One dog  10.95.  Two dogs  14.95 

For a meal or to share... 
Choice of sausages & shanks, complemented by tasty 

mustard, sauerkraut or Bavarian potato salad, jumbo 

Choose two or four 1/4 lb. links or shanks: 
 

• Knackwurst - tasty pork & beef sausage 

• Bratwurst - a spicy mix of veal & pork 

• Jalapeño Cheese - beef & pork sausage 
  with jalapeño & cheddar cheese 

• Country Style - German-style pork & beef 

• Hatch Green Chile - a spicy sausage  

 blended with real Hatch green chiles! 

• Smoked Venison - with a little juicy beef 

• Beyond Meat™ Bratwurst - VEGAN! 

• Ham Shank - seasoned & braised  
  schweinshaxe! 

 

 

Hill Country Sausage, Etc. 

 

Cindy’s Heart of Boerne salad - hearts of palm 
& artichoke, mixed greens, dried cranberries,  pecans, 
bleu cheese and bacon; with our incredible house-
made celery seed vinaigrette.     13.95 
 

Hill Country Cobb - fresh spring mix with grilled  
chicken breast, black olives, bacon, bleu cheese and 
tomatoes.       13.95 
 

Greek - fresh spring mix with sliced onions, walnuts, 
Kalamata olives & Feta cheese.    10.95 
 

Caesar - crispy Romaine with our Caesar dressing,  
parmesan cheese & croutons.     10.95 
 

House - fresh cucumbers, tomatoes, carrot shreds 
and housemade croutons cover crispy greens.     9.95 

 
 

add Grilled Chicken, Tenderloin Beef, Chargrilled Shrimp, 
Salmon or Mahi Mahi to any salad for extra charge 

 

House made dressings:  
Celery Seed Vinaigrette, Creamy Ranch,  

Balsamic Vinaigrette, Bleu Cheese, Caesar 

Fresh Salads with 
Housemade Dressings 

Phillies & Hoagies & Dogs 

A Perfect Start…  

Beer Snacks... 

 

Beef Tenderloin Medallions - grilled beef  

tenderloin served with Cilantro Chimi sauce on the side.   
 Tapa: 17.95    Ración: 24.95 
 

Thai Chicken / Korean Beef Lettuce Wraps - 
Grilled chicken marinated in peanut sauce, or marinated prime 
tenderloin  with butter lettuce leaves   
 Tapa: 14.95  Ración: 19.95 
 

Ribeye Steak - Hand-cut Akaushi Beef, chargrilled & 

served with potato salad & asparagus...or fries & mixed  
veggies...or you tell us!!!! 
 16 oz. Ribeye: 39.95 
 

El Pato’s Street Tacos -  choice of one: chargrilled 

Mahi Mahi, Beef Tenderloin, Shrimp, SPAM® or Portabella 
Mushroom in corn tortillas, with Borracho Blackeyed Peas    
   16.95  
 

Bandera Quail Kabob - boneless Quail Breasts from 

Diamond H Ranch, with jalapeños, wrapped with smoked  
Applewood bacon 17.95 
 

Steak Arrachera - chargrilled marinated Certified Angus 

Beef Skirt Steak with  Sliced Avocado, Borracho Blackeyed 
Peas & choice of a side.     17.95 
 

Chicken or Chargrilled Shrimp Bandilleros - 
skewered marinated grilled chicken or large chargrilled shrimp. 
 Tapa: 14.95  Ración: 19.95 
 

Olde English Fish & Chips - Dodging Duck I.P.A.-

battered Atlantic Haddock served with malt vinegar or  
housemade tartar sauce & our fresh hand-cut French Fries.      

15.95    
 

Chopped Plate - choose one of our signature grilled  

patties (Brewhaus*, Brewhaus Jr., Bison*, Axis Venison*, Grilled 
Chicken, Salmon, Turkey, Beyond™ Burger, SPAM®, Black Bean, 
Portabella Mushroom) with sautéed mushrooms, onions &  
peppers, cheese & two sides   14.95  (* +$2).    
 

Veggie Feast - a feast of squash, zucchini, red & green 

 

Big Baked Pretzel - Served with a cheddar Wedge & 

choice of mustard.  7.95 
 
 

French Fries - a basket of Kennebecs that we hand-cut 

in-house & fried golden!     6.95 
 

Sweet Potato Fries - 6.95 
 

Chips & Homemade Salsa - tri-color chips with fresh 
picante salsa made in our kitchen.  Taste the lime & cilantro!     
 5.95 (guacamole extra) 

ALLERGEN ADVISDRY: 

Please inform your server if you have food  
allergy concerns.  Our foods may contain nuts, 
nut products, gluten and/or other allergens.  
We cannot guarantee that any item is free of 
any allergen or is free of cross contact with 
any allergen. All prices are subject to change... 

� Chicken Tortilla 
� Dodging Duck Beer 

Chili 
Cup: 5.95   Bowl: 8.95 

� Asian Slaw 
� Sauerkraut 

� Cup of soup (+$2) 
� Sweet Potato Fries (+$1)  
� Granny Smith Apple wedges 

�Bavarian Potato Salad 
�Fresh-cut French fries 
�Sautéed Veggies 

�Borracho Blackeyed Peas 
� Wild Rice Medley 

 

Burgers: chargrilled & served open-faced on toasted bun 

(sourdough jalapeño cheddar, plain or gluten-free), with choice 
of cheese; lettuce, tomatoes, onions and a pickle spear on the 
side. All sandwiches include one side (see list of sides below)… 
 

� “Brewhaus”: 1/2 lb. fresh Texas Akaushi Beef    14.95 

� “Brewhaus” Jr.:  1/4 lb Certified Angus Beef   11.95 
� Bison: 1/2 lb. lean premium American Buffalo   14.95 

� Axis Venison: 1/3 lb. wild Axis from South Texas   14.95 

� Chicken: grilled in our secret peanut marinade      11.95 

� Mahi Mahi: wild Pacific, long line caught fillet   14.95 

� Salmon: wild Alaskan, chopped & spiced   11.95 

� Turkey: Lean & spicy ground breast      11.95 

� Beyond™ Burger: vegan patty—tastes like beef!   11.95 

� SPAM®: yes, Spam, made “Hawaiian Style”    11.95 

� Black Bean: spicy black bean patty    10.95 

� Portabella Mushroom: a big grilled cap (vegan)   10.95 

 

Customize your burger with Bacon, Guacamole, Mushrooms, Salsa, 
Grilled Pineapple, Sriracha, Sriracha Mayonnaise, Cilantro Lime 

Ranch, German Mustard, Cranberry Mustard, Honey Mustard...you 
name it (additional charge may apply)! 

SIDES 
 Caution: Fish may have bones & olives may 

have pits.  PLEASE BE CAREFUL! 

Fresh Housemade Soups  

Nachos!!!!!!!! - tortilla chips, refried beans & Cheddar 
Jack cheese with guacamole & sour cream  
� Classic (with jalapeños)     Tapa 9.95  Ración 12.95 

� Chorizo Chicken    Tapa 11.95  Ración 14.95 

� Beef Tenderloin and/or Shrimp    Tapa 12.95   Ración 15.95 
 

 

Giant Pretzel & Sausage or Ham Shank - fresh-
baked jumbo pretzel, bites of grilled Hill Country sausage or 
a Ham Shank (see list on the right),  Sharp Cheddar Wedge & 
choice of mustard.   9.95 
 

Blistered Shishito Peppers - sautéed with lime slices, 
sea salt & olive oil, served with our house made cilantro lime 
sauce. 10.95 
 

Sautéed Asparagus -  our famously delicious “finger 
food” lightly seasoned Asparagus, With roll.    10.95 
 

Roasted Red Pepper Hummus - we whirled up 
roasted red peppers & chick peas, to present a delicious 
hummus, served with crisp veggies & grilled flatbread.  10.95 
 

Gourmet Cheese Plate - cheese wedges with sliced 
Apple, Olives, nuts & dried fruits.    12.95 (6.95 w/ purchase 
of bottle of wine)  
 

Fried Green Tomatoes - a Southern classic, served 
with our housemade Cilantro Lime sauce.    9.95 
 
 

 

Buffalo Chicken - Breaded & fried chicken breast (or 
veggie!!!) tenders tossed in hot Buffalo sauce with celery 
sticks, carrots. & bleu cheese dressing.   9.95 

Burgers & Such 


