
 

STARTERS 

Chef’s Soup of the Day 

4.99 
 

Antipasti  

Garlic Tomatoes, Kalamata Olives, Manchego Cheese, Marinated Artichokes, Fresh Mozzarella, Prosciutto,  

and Sopressata finished with Extra Virgin Olive Oil 

9.99 

Calamari Fritti 

Lightly Breaded Calamari, deep fried, served with Marinara and Remoulade Dipping Sauces 

8.99 

Hot Sherry Crab Dip 

Sherried Lump Crab with Garlic and Mascarpone Cheese served with Grilled Bruschetta 

9.99 

 

Prince Edward Island Mussels 

Steamed Mussels in White Wine Butter served with Garlic Bread 

8.99 
 

Tomato Bruschetta     

Grape Tomatoes, Fresh Mozzarella, and Basil served over Grilled Bruschetta 

topped with Balsamic and Extra Virgin Olive Oil    

7.99 
 

House Salad 

Local Baby Greens, Carrots, Cucumbers, Focaccia Croutons, Grape Tomatoes, Kalamata Olives,  

and Sweet Red Onion served your choice of Dressing 

4.99 

Caesar Salad 

Romaine Hearts, Grated Parmesan, Kalamata Olives, Red Onion, and Focaccia Croutons  

served with Traditional Dressing 

4.99 

 ENTRÉE SALADS 
 

Italian Cobb Salad  

Chopped Romaine topped with Artichokes, Avocado, Bacon, Blue and Manchego Cheeses,  

Grilled Chicken, Olives, and Roasted Tomatoes served with your choice of Dressing 

13.99 

   Mediterranean Shrimp Salad  

 Mixed Baby Greens with Large Grilled Shrimp, Bell Peppers, Carrots, Feta Cheese, Focaccia Croutons, Olives, 

Red Onion, and Tomatoes served with Red Wine Vinaigrette 

13.99 
                            

                           Heart healthy dressings available: Oil & Vinegar, Sun Dried Tomato, and Raspberry Vinaigrette 

 

PIZZAS 
  

Caprese Pizza Pie 

Pesto and Extra Virgin Olive Oil with Basil, Fresh Mozzarella, and Roma Tomatoes  

 8 inch 9.99    14 inch 12.99 

 
Gourmet White Pie 

Pesto and Extra Virgin Olive Oil with Asiago, Fresh Herbs, Garlic Tomatoes, Ham, Mozzarella, and Prosciutto  

8 inch 9.99    14 inch 12.99 

 

Mediterranean Pie 

Red Sauce, Artichokes, Feta Cheese, Grilled Chicken, Mozzarella, Onions, Peppers, Red Onions, and Tomatoes 

8 inch 10.99    14 inch 13.99 

 

Trattoria Style Pizzas 

Handmade Crust and Brick Oven Baked Mozzarella Cheese Pizza with your choice of two toppings: 

Ham, Kalamata Olives, Mushrooms, Onions, Peppers, Pepperoni, Pesto, or Sausage  

8 inch 8.99      14 inch 11.99 

(additional toppings $1.49 each) 

 

____________________________________________________ 

Dinner service is from 5 pm until 9 pm daily 

A 17% gratuity will be added to checks on parties of six or more 



PASTAS 
 

Baked Calamari 
Campanelle Pasta baked with Capers, Deep Fried Calamari, Pepperoncini, and Roast Garlic  

topped with Marinara and Mozzarella 
16.99 

 

Fettuccini Alfredo 
Fettuccini with Grilled Chicken, Mushrooms, Prosciutto Ham, and Sweet Peas 

tossed in our housemade Alfredo Sauce and topped with Grated Parmesan 
14.99 

 

Fusilli Primavera 
Chef’s Selection of Vegetables sautéed with Garlic and White Wine 

tossed with Fusilli Pasta and finished with Pecorino Cheese 

12.99  Vegetarian    16.99 with Grilled Chicken 
 

Lasagna Bolognese 

Bolognese Ragu and Cheese Béchamel between thin layers of Pasta topped with Marinara 

16.99 
 

Penne with Roasted Eggplant 

Penne Pasta tossed with Fresh Basil, Oven Roasted Eggplant, Roasted Garlic, Marinara, and Mozzarella 

12.99  Vegetarian     16.99 with Grilled Chicken 
 

Rigatoni with Italian Sausage 

Rigatoni with Italian Ham, Mild Italian Sausage, and Sweet Peas with Grated Pecorino and Vodka Sauce  

12.99 
 

Shrimp Scampi 

Linguini Pasta with Fresh Basil, Garlic, Jumbo Shrimp, Tomatoes, and White Wine Butter Sauce 

13.99 
 

Spaghetti and Meatballs 

Our Housemade Meatballs with Spaghetti and Marinara 

12.99 

 
CHEF’S SELECTIONS 

Chicken Marsala 

Pan Seared Bone-in Chicken with Shiitake Mushrooms, Cranberries, and Marsala Wine Sauce 

served with Baby Green Beans and Garlic Whipped Potatoes 

16.99 
 

Duke Diet & Fitness Center Eggplant Parmigiana 

Classic Eggplant Parmesan served with Penne Pasta and low-sodium Marinara Sauce 

with your choice of Steamed Vegetable 

14.99 
 

Grilled New York Strip 

Grilled 12 oz New York Strip served with Grilled Asparagus and Roasted Garlic Mash Potatoes 

finished with Cabernet Veal Reduction 

22.99 
 

Grilled Salmon 

Grilled Atlantic Salmon served over a Goat Cheese Risotto with Tomatoes and Baby Green Beans 

finished with Lump Crab and Black Truffle Butter 

19.99 
 

Mediterranean Beef 

Grilled Marinated Beef Medallions served with Artichokes, Kalamata Olives, Roasted Red Potatoes,  

Tomatoes, and Baby Green Beans finished with Extra Virgin Olive Oil, Balsamic, and Feta Cheese 

15.99 
 

Pork Tenderloin 

Pan-seared Pork Tenderloin served with Baby Green Beans and Sweet Potato Mash  

finished with Pomegranate Veal Reduction  

18.99  

Heart Healthy Options 

____________________________________________________ 
Dinner service is from 5 pm until 9 pm daily 

A 17% gratuity will be added to checks on parties of six or more 


