
TO START

FROM THE STEAMER
Steamed Spiced Shrimp  1/2 lb. 10.99 | 1 lb. 19.99 

Steamed Snow Crab Legs  1/2 lb.10.99 | 1 lb. 19.99 

Shrimp & Veggie Platter 
Large shrimp and a variety of seasonal vegetables steamed,  

finished with shredded Parmesan cheese.  13.99

HOMEMADE SOUPS

FROM THE GARDEN
DRESSING: Blue Cheese, Ranch, 1000 Island, Balsamic Vinaigrette, and Red Wine & Feta Vinaigrette

Tuscan Caesar Salad 
Fresh chopped romaine hearts, tossed in a house 
made Caesar dressing, shredded Parmesan cheese 
and croutons, finished with a Parmesan crisp.  7.49

Signature Spinach Salad 
Fresh baby spinach topped with toasted almonds, 

chopped bacon, strawberries, mushrooms and 
hard boiled eggs, complemented with a delicious  

hot bacon dressing.  8.49

Garden Salad 
A blend of artisan lettuce topped with fresh  

cucumbers, shredded carrots, red onion,  
sliced tomatoes, and croutons.  4.99

The Dunes’ Wedge 
A wedge of iceberg lettuce topped with hardwood 

smoked chopped bacon, diced tomatoes,  
crumbled blue cheese, and crispy onions,  

finished with ranch dressing.  7.49

Soup Du Jour 
Chef’s choice made fresh daily.  
Always savory and delicious!  

Cup Market Price  |  Bowl Market Price

Hatteras Clam Chowder 
Loaded with clams, bacon, onions, carrots, celery 

and potatoes, simmered in a clear broth.   
Cup 3.99 |  Bowl 5.99 

ADD A PROTEIN TO YOUR SALAD 
Chicken 4.00  |  Fresh Catch 5.00  |  Shrimp 6.00  |  Fried Oysters 7.00

Crispy Calamari 
Buttermilk soaked calamari flash fried with 

zucchini spears and pepperoncini pieces, served 
with a Texas Pete aioli and warm marinara.  9.99

Drunk Jerk Chicken Wings 
Fresh chicken wings marinated in beer and jerk, 

baked in the oven and flame grilled, and  
finished with sweet and spicy wing sauce.  

Six Wings 6.99 | Twelve Wings 9.99

Shrimp & Crab Dip 
Fresh shrimp and crabmeat, cream cheese, sherry, 

and Monterey Jack and Parmesan cheeses  
served warm with freshly made tortilla  

chips and toasted pita points.  9.99

The Bloomin’ Dune 
Colossal onion dipped in homemade beer batter,  

flash fried, and served with horseradish ranch. 7.99

Coconut Shrimp 
Large shrimp hand breaded in coconut and  

panko bread crumbs, flash fried, and served with a 
homemade Caribbean style cocktail sauce. 9.99

Fried Dill Pickle Chips  
& Jalapeños 

Buttermilk soaked dill pickle chips and sliced 
jalapeños, coated in seasoned flour and  
flash fried, served with a creole honey  

mustard and ranch dressing.  7.99



TRADITIONAL OUTER BANKS SEAFOOD
All entrées are served with Dunes’ famous hush puppies and your choice of two sides:

Fresh Baked Potato, French Fries, Fresh Baked Sweet Potato, Cheese Grits,  
Cole Slaw, Rice Pilaf, or Seasonal Vegetables

SUBSTITUTE A HOUSE SALAD FOR 2.99

Outer Banks Shrimp 
Large shrimp lightly battered and  

flash fried or broiled.  19.99 

Clam Strips 
Large Atlantic clam strips, lightly battered and  
flash fried, served with homemade tartar or  

cocktail sauce.  16.99

North Carolina Flounder 
Locally caught premium Atlantic flounder,  
lightly battered and flash fried or broiled,   

served with homemade tartar or  
cocktail sauce.  20.99

Fried Bounty of the Sea 
Fresh NC Flounder fillet, large shrimp,  
premium scallops, select oysters and  

a homemade crab cake.  29.99

Homemade  Crab Cakes 
Crab cakes made from a tasteful blend of  
jumbo lump crabmeat and spices served  
flash fried or broiled our secret recipe. 

 Two Crab Cakes 24.99  |  One Crab Cake 17.99   

Davis’ Seafood Trio 
Large shrimp, scallops, and oysters lightly  

battered and flash fried, served with  
homemade tartar or cocktail sauce  24.99

Pick Your Catch
Popcorn Shrimp, Clam Strips, Flounder, Shrimp, Crab Cake, Oysters 

We respectfully request all items be served all fried or all broiled.

Choice of 2 | 21.99 or Choice of 3 | 24.99

Popcorn Shrimp 
A huge portion of fresh baby shrimp  

lightly battered and flash fried. 
Tiny morsels of seafood bliss.  17.99 

Broiled Bounty of the Sea 
Fresh NC Flounder fillet, large shrimp, premium 

scallops, and a generous portion  
of lump crabmeat.  29.99

Fried Oysters 
Select oysters, lightly dusted in our special  

seafood breading and perfectly fried,  
served with homemade tartar or  

cocktail sauce.  20.99 

Atlantic Sea Scallops 
Premium grade large sea scallops, served lightly 

breaded and flash fried or pan seared.  30.99 

Grilled Mahi Tacos 
Atlantic Mahi-Mahi, dusted in jerk seasonings, 
grilled and served on warm flour tortillas with  
cabbage, shredded cheese, green onions, fresh  
pico de gallo, and chili lime sour cream. Served 

with traditional rice and black beans.  15.99

Seafood Norfolk 
Large shrimp, plump and juicy scallops, and jumbo 

lump crabmeat lightly sautéed in our own  
garlic sherry wine sauce.  27.99

The Dunes continues to embrace the movement towards fresh and local seasonal foods prepared with 
southern sensibilities and modern innovation. In our continued support of North Carolina farmers, 

fishermen and purveyors, we would like to recognize Etheridge Seafood, Green Leaf Farms, Hickory Cross 
Produce, Brookewood Farms, Daniels Seafood, O’Neal’s Seafood and Rose Bay Oyster Company. 

The Pritchard Family would like to Thank You for Your Loyal Patronage Since 1983!
WE INVITE YOU TO COME BACK AND JOIN US FOR BREAKFAST.



PASTA CREATIONS
All pasta entrées are served with a garden salad and Parmesan garlic toast.

Mediterranean Shrimp Scampi 
Large shrimp pan seared with capers,  

tomatoes, minced garlic, white wine and butter, 
tossed with angel hair pasta.  19.99

Spaghetti with Bolognese Sauce 
Fresh ground chuck, bell peppers, onions, and button mushrooms,  
simmered with crushed tomatoes and served over spaghetti.  14.99

Fresh Seafood Alfredo 
Pan seared large shrimp, fresh Atlantic scallops  

and crabmeat, tossed in a homemade Parmesan 
cream sauce with cavatelli pasta.  24.99

SOUTHERN SPECIALTIES
Straight from the heart of our kitchen to your table.

Southern Fried Chicken 
Our secret recipe, 1/2 fresh breaded chicken fried golden brown,  

served with baked potato and cole slaw.  15.99

Eastern North Carolina BBQ 
Hickory smoked pulled pork shoulder, in a 

homemade vinegar based barbeque sauce, served 
with fresh made cole slaw and french fries.  14.99

Shrimp & Grits 
Pan seared large shrimp, bell peppers, green onion, 
mushrooms, and bacon, served over homemade 
cheese grits and finished with a pan gravy.  19.99

Chicken & Waffles 
A homestyle favorite! Fresh chicken tenders dusted 

in our house breading, golden fried, served over  
a warm fluffy Belgium waffle with  

bourbon maple glaze.  15.99 

St. Louis Ribs 
Lightly smoked, slow roasted tender St. Louis  

cut ribs. Served with your choice of our  
homemade NC barbecue sauce or sweet  

and smoky barbecue sauce.  
Half Rack 14.99 | Full Rack 24.99

STEAKS & CHICKEN 
All entrées are served with Dunes’ famous hush puppies and your choice of two sides:

Fresh Baked Potato, French Fries, Fresh Baked Sweet Potato, Cheese Grits,  
Cole Slaw, Rice Pilaf, or Seasonal Vegetables

SUBSTITUTE A HOUSE SALAD FOR 2.99

Hand Cut 12oz Ribeye 
Flame grilled fresh ribeye steak cooked to order  

and seasoned to perfection.  23.99 

Seven Sisters Platter 
Eight ounce chicken breast, lightly breaded and 
flash fried or flame grilled, topped with sautéed 
button mushrooms, sweet onions, and shredded  

Monterey Jack cheese.  16.99

Center Cut 8oz Sirloin 
Lightly marbled center cut steak cooked to order  

and seasoned to perfection.  19.99

Hickory Chicken 
Chargrilled marinated chicken breast topped with 

homemade sweet and smoky barbecue sauce,  
sliced ham, cheddar and Monterey Jack cheese,  

and green onions.  14.99

Hand Breaded Chicken Tenders 
Fresh chicken tenders soaked in buttermilk and hand battered in  

Dunes’ special seasoned flour.  14.99



Chicken Fingers 
3 hand breaded chicken tenders, lightly battered, and flash fried.  7.49

Kids Hamburger 
Fresh ground, flame grilled and served on a toasted bun. 6.99 

Add American cheese for 1.00

Grilled Cheese 
Sliced American cheese and toasted white bread.  5.99

Kraft Mac N’ Cheese    6.99

Kids Spaghetti With Meat Sauce 
A heaping bowl of homemade spaghetti and meat sauce  

served with fresh made garlic bread.  7.99

Kids Cheese Pizza 
7” fresh baked cheese pizza.  6.99

Popcorn Shrimp 
A kids’ portion of our famous popcorn shrimp.  8.99

KIDS MENU
All kid’s meals served with french fries or applesauce.

Children 10 and under

SANDWICHES & BURGERS
All sandwiches are served with french fries.

 Crab Cake Sandwich 
Handmade crab cake either flash fried or broiled 

on a toasted bun with lettuce, tomato, 
and tartar sauce.  14.99

Hickory Chicken Sandwich 
Chargrilled marinated chicken breast topped with 

homemade sweet and smoky barbecue sauce, 
sliced ham, cheddar and Monterey Jack cheese, 

and green onions on a toasted bun.  11.99

Pimento Cheese & Bacon Burger 
Fresh ground chuck flame grilled and topped with 

homemade pimento cheese, blackened bacon, 
lettuce, and sliced tomato on a toasted bun.  11.99

NC Flounder Sandwich 
Locally sourced Atlantic flounder lightly battered 

and flash fried, topped with lettuce and sliced 
tomato on a toasted hoagie roll with  

homemade tartar sauce. 12.99

The Dunes’ Burger 
Fresh ground chuck, flame grilled, and then topped with lettuce  

and sliced tomato on a toasted bun. 9.99 
Add cheese for 1.00.

*PLEASE NOTE*
Consuming shellfish and raw or undercooked meats may increase the risk of food borne illness.

Certain items may contain shell fragments or other harmful components not in our control.



DUNES’ DESSERT SELECTIONS
White Chocolate & Banana Bread Pudding 

Croissants, white chocolate chips, fresh bananas, vanilla,  
brown sugar, and cinnamon, served warm and  

topped with a homemade spiced caramel sauce.  6.99

Sky High Carrot Cake 
A delicious 4 layer cake consisting of cinnamon, carrots, pineapple,  

raisins, and walnuts, topped with a cream cheese icing.  7.99 

Crème Brulee Cheesecake 
Vanilla bean cheesecake with a burnt sugar top,  

served on a bed of homemade caramel and white chocolate.  7.99

Dunes Key Lime Pie 
 Cinnamon infused vanilla wafers for the crust,  

combined with key lime juice and cream cheese.  
A perfect finish to any meal!   6.99

Sweet Georgia Peach Cobbler 
Classic oatmeal crumb topping,sliced peaches, honey,  

brown sugar, orange juice and cinnamon,  
served on top of fresh baked pastry dough,  

finished with a scoop of vanilla bean ice cream.  6.99

Welcome To The Dunes Restaurant
THANK YOU FOR CHOOSING THE DUNES RESTAURANT TODAY.  

WE HOPE YOU WILL ENJOY YOUR MEAL AS MUCH AS WE ENJOY SERVING YOU!

Rufus and Roxie Pritchard, their family and the Dunes staff, lead by  
Executive Chef Adam Lewis, want your dining experience to be special.  

The Dunes Restaurant has been a Nags Head tradition since 1983.  
Year after year, friends and family meet at the Dunes and enjoy  

a great meal, friendly faces, generous portions, and fresh seafood.  
We are a real gathering place for locals and visitors alike.

Be sure to visit “Roxie’s Retail ” where you will find  
unique jewelry, nautical gifts and Dunes memorabilia. 

P. S. We Invite You To V isit  
Our Sister Restaurant Grits Gril l.

MILE POST 14 IN THE NORTH WING OF THE OUTER BANKS MALL, NAGS HEAD.
GRITS GRILL SERVES BREAKFAST AND LUNCH FROM 6AM -2PM DAILY.

*PLEASE NOTE*
Consuming shellfish and raw or undercooked meats may increase the risk of food borne illness.

Certain items may contain shell fragments or other harmful components not in our control.


