
Wildcard  Specia ls  

Friday, February 5th & Saturday, February 6th  

CHOOSE ONE (1): 

Roasted Beet Salad 

Baby Arugula topped w/ Roasted Beets, Dried Cranberries, Red Onions, Candied Walnuts & 
Bleu Cheese Crumbles.  Drizzled lightly with Lemon and Olive Oil.  

Mediterranean Bruschetta 

Artichoke, Roasted Red Pepper, Kalamata Olives and Fresh Herb Bruschetta served with our House-Made 
Crostini.  

Caprese 

Fresh Mozzarella, Sliced Tomatoes, Fresh Basil & Extra Virgin Olive Oil 

CHOOSE TWO (2): 

Drunken Crab Ravioli 

Maryland Blue Crab Ravioli tossed with Shrimp and Sundried Tomatoes.  Served in a Sherry 
Cream sauce.   

Risotto Pescatore 

A medley of fresh Shrimp, Claims, Mussels & Calamari folded into a bed of Arborio Rice and served in 
our house Marinara Sauce. 

Tortellini Marsala 
Cheese Tortellini with Mushrooms, Onions & Sundried Tomatoes served in a Marsala wine 
sauce. 

Chicken Roulade 
Chicken Breast stuffed with Spinach, Roasted Red Peppers, Calabrese Salami & Provolone 
Cheese sauced with our White Wine Demi Glace and served over a bed of Linguini.  

CHOOSE TWO (2): 

Cannoli 

S’mores Lava Cake 

Strawberry Cheesecake 

Valentine’s Day 2017 
Three Course Prix Fixe Menu ($50) 

Duke’s  
Pizzeria & Restaurant 


