
Soup: 

Chicken Noodle 

Appetizer: 

Mushroom Crostini 

Our house made Crostini topped with sautéed Mushrooms and melted Swiss cheese lightly 
sauced with a Marsala reduction. 

Entrées: 

“Baked” Linguini & Shrimp  

Jumbo Shrimp tossed with Linguini in a White Wine Tomato sauce topped with 
Bread Crumbs and Herbs and Baked Until Golden Brown.  

Autumn Chicken Balsamico 

Chicken Breast sautéed with Onions, Green Peppers and Mushrooms in a Balsamic Demi 
Glace and served with a side of Roasted Potatoes. 

Tuscan Sausage Rigatoni 

Rigatoni tossed with Sweet Italian Sausage, Grape Tomatoes and Baby Spinach in a 
White Wine Cream sauce. 

Desserts: 

Blueberry Brulee Cheesecake                        Cannoli 

Limoncello Mascarpone Cake                        Tiramisu 

Chocolate Peanut Butter Cake                        Chocolate Caramel Pecan Cheesecake 

Strawberry Cheesecake                                  Salted Caramel Vanilla Crunch Cake 

Duke’s  

Pizzeria & Restaurant 


