
Appetizer: 

Arancini 

Two (2) Italian Rice Balls stuffed with Ground Beef, Peas and gooey Mozzarella cheese  
coated in Bread Crumbs and fried. Served with a side of Marinara sauce for dipping. 

Entrées: 

Linguini Marinaio  

Seared Sea Scallops and Shrimp sautéed with Prosciutto and Capers and tossed in 
a  Sherry Cream sauce.  Served over a bed of Linguini  

Chicken Primavera 

Chicken Breast sautéed with Green Zucchini, Roasted Red Peppers and Red Bliss Potatoes, 
tossed in a light Tomato broth over Angel Hair pasta. 

Terroso Penne 

Penne Pasta tossed with Arugula, Banana Peppers, Black Olives, Roasted Tomatoes, Roasted 
Garlic and Oil. 

Dessert: 

Golden Cake with Chocolate Frosting  

Tiramisu  

Cannoli 

Wildcard Spec ials  

Duke’s  

Pizzeria & Restaurant 


