Duesenl)erg,s
A Aewerdenn Cajie & Griﬂ

An American Expertence

Nestled in the heart of the Historic Catonsville Village, Duesenberg's American
Cafe and Gril offers cuisine from every region of the country including New
England seafood, southwest favorites, regional burgers, and of course, Maryland
Javorites.  The comfortable and trendy interior is reminenscent of a 1930' era
galhering spot featuring the Duesenberg car or you can enjoy the outside dining

declion on warm, Junny days.

Monday ~ Saturday: 6 am ~ 3 pm
Closed Sunday

10 Mellor Avenue
Catonoville, Maryland 21228
1el 410-747-7535
Fax 410-747-7887

Off premuwe Catering Available
Contact: Gary Teegardin, Owner, for Menu Planning



Duesenberg’s

An American Cafe & Grill

WAKE-UPS

Beignets and Coffee - Three billowy donuts covered with powdered sugar served with our house

blend coffee 4.45

Steel Cut Irish Oatmeal with brown sugar, toasted pecans and cream  Cup 2.29  Bowl 3.49
Raisins add .49

HAVE A BREAKFAST SANDWICH

Egg sandwich with Double egg prepared any style 2.75
With ham, Applewood smoked bacon, scrapple, sausage, turkey bacon or turkey
Sausage 3.60
With choice of cheese 4.10
With Steak and choice of cheese 7.95
With Canadian Bacon, Corned Beef or Pastrami 4.45

THREE EGG OMELETS

All omelets are served with potato and onion home fries and choice of white, wheat, rye toast or
English muffin

Phoenix — Onions, green peppers, ham 6.75
Colorado — Onions, green peppers, ham, cheddar cheese, and tomato 7.45

BaJa — Green peppers, onions, ham, and cheddar cheese with a side of sour cream and Pico D’Gallo

7.85

Farmers Market — mushrooms, zucchini, tomato, onions, broccoli, muenster cheese and roasted red
peppers 8.45

My Very Own: Choose any three ingredients 8.45

Cheeses — Swiss, American, Cheddar, Muenster, Provolone, Feta

Meats — Applewood smoked bacon, Turkey sausage, Scrapple, Ham

Vegetables — Baby Spinach, Mushrooms, Green Peppers, Onions, Zucchini, Broccoli, Tomato,
Roasted Red Peppers



Duesenberg’s

An American Cafe & Grill

SPECIALTY OMELETS
Chesapeake Bay Omelet - Jumbo Lump Crabmeat, Tomato and Cheddar Cheese 13.95
Creamed Chipped Beef Omelet 7.95
Pikesville Omelet-Smoked Salmon, Cream Cheese, Capers, Red Onion and Tomato 11.95
Atlantic Omelet-Smoked Ham, Jumbo Lump Crabmeat, Shrimp and Swiss Cheese 14.75
Applegate Omelet - Turkey, Brie, Green Apples and Applewood Smoked Bacon 9.45
Popeye Omelet — Baby Wilted Spinach, Mushrooms and Feta Cheese 8.45

New Yorker Omelet — Corned Beef and Pastrami, Grilled Sauerkraut, Melted Swiss with a side of
1000 Island Dressing 10.95

BREAKFASTS TO TRY

Bixler Lake — Two flash fried Catfish Filets, Two eggs any style served with Home Fries, toast and
jelly 8.95

Traditional Benedict — Canadian Bacon, Poached Eggs and Hollandaise Sauce on a Grilled English
Muffin served with Home Fries 7.95

Pimlico Hotel — Poached eggs and Grilled Salmon on English Muffin with Hollandaise Sauce, Chive
Sour Cream and Caviar 13.95

South Sider — Fried Green Tomato, Applewood Smoked Bacon, Poached Egg and Caramelized
Onion topped with Hollandaise 9.45



Duesenberg’s

An American Cafe & Grill

OFF THE GRIDDLE

Belgian Waffle with butter and warm syrup 5.25

Texas French Toast — Three slices with butter, powdered sugar and warm syrup 4.95

Flapjacks — Three with butter and warm syrup 4.95
Add blueberries or chocolate chips .99

Just Want Eggs - Two eggs any style (fried, over easy, scrambled, poached) with brealkfz
home fries and choice of white, wheat, rye toast or English Muffin 5.95
Additional egg .95

Cakes and Eggs — Two pancakes, two eggs any style, breakfast meat 5.99

Half a Belgian Waffle and two eggs any style with choice of breakfast meat 5.99




Duesenberg’s

An American Cafe & Grill

BURGER BAR - CREATE YOUR OWN
All burgers are % LB made from 100% certified fresh, never frozen, Black Angus Beef, are
charbroiled to your liking and served on our Brioche Bun— with Steak Fries and pickle spear on the
side.

*Substitute Sweet Potato or Green Bean Fries for 1.99 additional

Y% LB Basic Burger 6.95

*Additions:

*Applewood Smoked Bacon 1.00 *Avocado Slices 1.00

*Saute’ed Shrooms 1.00 *Wilted Baby Spinach 1.00

#*Caramelized Onions .50 *Egg (any style) 95

#*Lettuce and Tomato .50 #*Grilled “Cure 81” Ham 1.00

* American, Swiss, Vermont Cheddar, #*Bleu Cheese Crumbles 1.00
Provolone, Muenster or Havarti .50 *Homemade Chile 1.00

*Homemade Slaw .50

*A-1 Sauce, Bar-B-Que Sauce, Dijon Mustard, Heinz 57, Relish, Pickles, Onions, Mayonnaise,

Dijonnaise or 1000 Island Dressing available at no charge

*#Beef Burger can be substituted with a Turkey Burger, Portabello Mushroom Cap or Chicken

Breast on above Burger Bar Menu

SPECIALTY BURGERS

Alaska Burger — Salmon Filet cooked medium rare unless specified otherwise — topped with smoked
salmon, caviar and dill sour cream ----EXTRAORDINARY  10.45

Duesenberg — “It’s Expensive, But Oh What A Ride” — Kobe Beef, Saute’ed Fois Gras, Black
Truffles, topped with Madiera Demi Glace 21.95

Royal Burger — Applewood Smoked Bacon, Fried Egg, Melted American Cheese, Lettuce and
Tomato  8.95



Duesenberg’s

An American Cafe & Grill

Hawailan Burger — Grilled Pineapple, Melted Cheddar Cheese, Teriyake Glaze, Lettuce, Tomato and
Mayonnaise 8.45

Lost in L.A. — Applewood Smoked Bacon, Melted Swiss Cheese, Onions, Lettuce, Tomato and Sliced
Avocado 8.95

Jenkins Poultry Farm — 8 oz lean Ground Turkey Burger, Wilted Baby Spinach, Saute’ed Shrooms,
Caramelized Onion, Melted Muenster Cheese with Dijonnaise 9.95

Whole Portabello Mushroom Cap, Olive Oil, Garlic, Caramelized Onions, Melted Provolone Cheese
and A-2 Sauce 845

CHAR-BROILED “CHICKEN BURGERS
Our 6 oz Chicken Breast Sandwiches are served on Brioche Bun with Steak Fries and Pickle Spear

on the side

Teriyake — Sweet Teriyaki Glaze, Grilled Pineapple, Melted Muenster Cheese, Lettuce, Tomato and
Mayonnaise 7.95

Bluto’s Cordon Bleu — Wilted Baby Spinach, Grilled Ham, Melted Swiss and Honey mustard =~ 8.95

Route 66 — Applewood Smoked Bacon, Melted Monterey Jack Cheese, Sliced Avocado, Lettuce,
Tomato and Mayonnaise  8.95




Duesenberg’s

An American Cafe & Grill

VEGETARIAN SELECTIONS
Served with chips and pickle spear

C.J. Slim — Creamy Fontina Cheese, Garlic, Herb Cheese, Alfalfa Sprouts, Tomato and Sliced
Cucumber on Whole Wheat Toast  6.25

Stratford — Baby Spinach, Vermont Goat Cheese, Tomato, Roasted Red Peppers and White Balsamic
Vinaigrette Dressing on a French Baguette 6.95

CHICAGO DOGS

Quarter Pound Kosher Hot Dog ~ 3.95
Add:
*Sauerkraut 4.75
#*Cole Slaw  4.75
*Bacon and Melted Swiss 5.45
*Chii  4.75
#Chili, Onions and Cheddar Cheese  5.25

FROM THE GARDEN

Choice of Dressings: Bleu Cheese, Honey Mustard, Balsamic Vinaigrette, White Balsamic
Vinaigrette, Caesar, Ranch, Peanut Ginger, 1000 Island, Sesame Ginger, Zesty Italian

House Salad — Mixed Greens, Cucumbers, Carrots, Green Peppers and Tomatoes ~ 4.95

Caesar Salad — Romaine, Croutons, Parmesan Cheese with Creamy Caesar Dressing 6.45

#*Add: Grilled Chicken 8.45 Grilled Salmon 9.95 Sliced Petite Tenderloin Filet 11.95

Siamese Chicken Salad — Mixed Greens, Sliced Grilled Chicken, Carrots, Cilantro, Snow Peas,

Tomatoes, Cucumber, Alfalfa Sprouts, Roasted Peanuts, Black Sesame Seeds with Peanut Ginger



Duesenberg’s

An American Cafe & Grill

Seared Ahi Tuna Salad — Napa Cabbage, Roasted Cashews, Cilantro, Banana Chips with Sesame
Ginger Dressing  9.95

Spinach Salad — Baby Spinach, Sliced Button Mushrooms, Grape Tomatoes, Chopped Egg with Hot
Bacon Dressing 7.95 #*Add Grilled Chicken Breast 9.95

Chef’s Salad — Mixed Greens, Cucumber, Green Pepper, Tomatoes, Carrots, Sliced Ham, Natural
Turkey Breast, Swiss Cheese and Sliced Egg  6.95

Steak & Zola — Mixed Greens, Grilled Tenderloin, Tomatoes, Smoked Bacon, Gorgonzola Crumbles,
Roasted Walnuts with Creamy Bleu Cheese Dressing 10.95

Pan Seared Crispy Duck Breast — Mixed Greens, Orange Segments, Craisins, Roasted Pecans with
Blood Orange Vinaigrette Dressing  11.95

Bar-B-Que Salmon Salad — Mixed Greens, Fire Grilled Salmon Filet basted with Sweet BB-Que
Sauce, Roasted Pecans, Craisins and White Balsamic Vinaigrette Dressing 10.95

SANDWICH BOARD SELECTIONS

All sandwiches include chips and pickle spear
*Substitute Steak Fries, Sweet Potato Fries or Green Bean Fries for additional 1.99

RACHELS AND REUBENS
Rachels — Homemade Cole Slaw and 1000 Island Dressing on your choice of bread with Corned
Beef, Pastrami, Beef Brisket, Rare Roasted Beef, Natural Turkey Breast or “Cure 81” Ham  8.95

*Add choice of cheese 9.45

Reubens — Sauerkraut, Melted Swiss and 1000 Island Dressing on Grilled Rye Bread with choice of
Corned Beef, Pastrami, Brisket or Natural Turkey Breast = 9.45



Duesenberg’s

An American Cafe & Grill

CLUBS AND COMBINATIONS

The Duesey — Roast Beef Brisket, Extra Lean Corned Beef, Natural Turkey Breast, our Homemade
Coleslaw, 1000 Island Dressing, Lettuce, Tomato on 4 slices of Bread 12.95

The “Chesapeake Club” — Our Famous Jumbo Shrimp Salad, Jumbo Lump Crabmeat, Lettuce,

Tomato and Mayonnaise on your choice of bread 14.95

Our “Surf and Turf” — Our Famous Jumbo Shrimp Salad, Charbroiled Filet Mignon broiled to your
liking, Lettuce, Tomato and Mayonnaise on your choice of bread 14.95

Chicken Salad Almondine, Applewood Smoked bacon. Lettuce, Tomato and Mayonnaise on your
choice of bread 8.95

White Albacore Tuna Salad, Applewood Smoked Bacon, Lettuce, Tomato and Mayonnaise on your
choice of bread 7.95

Grilled Roast Beef Brisket, Caramelized Onions, Melted Sweet Muenster Cheese on your choice of
bread 9.45

American Dip — Slow Roasted prime Rib with Melted Vermont Cheddar on Baguette with Au Jus
Dipping Sauce 11.95

Lobster Grilled Cheese — Buttery Danish Fontina Cheese and Maine Lobster 13.95






