
DD U K EU K E   FF A L C O NA L C O N ’’ SS     

GG L O B A LL O B A L   GG R I LR I L LL   
S E R V I N G  T H E  B E S T  O F   

C O N T E M P O R A R Y  A M E R I C A N  A N D  G L O B A L  C U I S I N E 

Lunch 



P O R T A B E L L A  F L A U T A S 

Grilled portabella mushrooms, fire roasted pepper 

strips and caramelized red onions inside grilled flour tortillas. Served 

with fresh tomato salsa.  
 
D U C K  A N D  W I L D  M U S H R O O M   

E G G  R O L L  

Served with brandied plum sauce. 
 
S U N D R I E D  T O M A T O  &  B A S I L  

Q U E S A D I L L A 

Sundried tomatoes, mozzarella, goat cheese and fresh basil in a toasted 

tortilla. Served with roasted tomato dipping sauce. 
 
T R A D I T I O N A L  P O T  S T I C K E R S  

Pork, chicken and shrimp dumplings served crisp with a traditional soy 

dipping sauce. 

 
S O U T H W E S T  S T Y L E  E G G  R O L L  
A crispy egg roll filled with chicken, black beans and cheese.  Served with 

a cilantro garlic aïoli. 
 
 
C H I P O T L E ,  C H I C K E N  A N D  B L A C K  B E A N  

Q U E S A D I L L A  

Grilled chicken, black beans and chipotle chiles  with cheddar and 

mozzarella cheese inside a flour tortilla.  Served with cilantro sour cream. 

 

S Z E C H U A N  B E E F  A N D  W I L D  M U S H R O O M  

S O F T  T A C O S  

Soft tortillas filled with wild mushrooms and sliced beef  tenderloin in a 

spicy Szechuan sauce. 

 

B U F F A L O  S T Y L E  C A L A M A R I  O N  A  B E D  

O F  B A B Y  G R E E N S  F O R  T W O   

Served with buttermilk bleu cheese dressing. 
 
 
H O U S E  S A L A D 

Fresh Mesclun greens with red onion, Roma tomatoes 

and homemade croutons. Served with your choice of dressing 

 
W A L N U T  S P I N A C H  S A L A D 
Spinach with fresh pear slices, goat cheese and spiced candied walnuts. 

Drizzled with a balsamic syrup. 

 
A L M O N D  A P P L E  S A L A D   
Mesclun greens with sliced roasted almonds, granny smith apples and 

buttermilk bleu cheese dressing   

 

F R E S H  S O U P  O F  T H E  D A Y 

CUP 

BOWL IN A CRISPY BOULE BREAD 

 

 

$ 5.95 

 

 

 

$ 3.95 

 

 
 
$ 5.95 

 

 
 
 
 
$ 4.95 

 
 
 

$ 5.95 

 

 
 
 
 
$ 5.95 
 
 
 
 
 
 
 
$ 5.95 
 
 
 
 
 
 
 
 
$ 9.95 
 
 
 
 
 
 
$ 4.95 

 

 

 

$ 7..95 

 

 

 

$ 7.95 

 

 
 
 
$ 4.95 

$ 6.50 

 

 

 

 

Tapas, Small Plates  & Appetizers 



P O R T A B E L L A  &  S U N D R I E D  

T O M A T O  S A L A D 

Slices of grilled portabella mushrooms, roasted pepper strips, sun dried tomatoes, red onions, 

goat cheese and  croutons on a bed of romaine & raddichio lettuce. Served with basil & 

sundried tomato viniagrette 
 
C A S H E W  C H I C K E N  S A L A D 

Grilled boneless chicken breast on a bed of shredded lettuce, red cabbage, julienne carrots, 

broccoli florets and toasted sesame seeds. Topped with crispy noodles, roasted cashews, and 

ginger soy dressing. 
 
S K I R T  S T E A K  S A L A D 

Slices of grilled sirloin served on a bed of mixed greens with caramelized red onion, roasted 

red pepper strips, roma tomatoes, bleu cheese, and croutons. Served with Dijon balsamic 

vinaigrette. 
 
G R I L L E D  C H I C K E N  S A L A D   

Grilled seasoned boneless breast of chicken on a bed of mixed greens with red onion, roma 

tomatoes,  peppers, sharp cheddar cheese and croutons. Served with lowfat spicy ranch 

dressing. 
 
 
G R I L L E D  V E G E T A B L E  S A L A D  

An assortment of marinated grilled vegetables on top of mixed greens. Served with crumbled 

goat cheese and thyme vinaigrette. 
 
C A E S A R  S A L A D   

W /  F I R E C R A C K E R  S H R I M P  O R  G R I L L E D  C H I C K E N 

Our own Caesar salad made without raw egg or anchovies, topped with crispy and spicy 

firecracker shrimp or grilled  chicken 
 
S E S A M E  S H R I M P  S A L A D 

Roasted sesame shrimp on a bed of oriental cabbage. Served with a ginger vinaigrette and 

tropical fruit salsa. 

 

G R I L L E D  S A L M O N  S A L A D  

Fresh greens, cucumbers and scallions topped with a fillet of grilled seasoned salmon. Served 

with croutons and a creamy lowfat cucumber dill dressing. 

 
S P I N A C H  S A L A D  w i t h  C H I L L E D  S H R I M P 
Spinach with chilled  shrimp,  mushroom, tomato, cucumber and crumbled bacon. With a 
sweet tarragon vinaigrette.. 
 

$ 10.95 

 

 
 
 
 

 

$ 10.95 

 

 

 
 
$ 12.95 

 

 

 

$ 10.95 

 

 

 
 
$ 9.95 

 
 
 
 
$ 10.95 

 
 
 
 

$ 11.95 

 

 
 
 

$ 11.95 

 

 

$ 11.95 

 

 

Entree Salads 

Pasta 
P A S T A  C R E O L E 

Shrimp, clams, smoked Cajun andouille sausage and fresh green beans in a light garlic sauce. 

Served over Linguini. 
 
P A S T A  S A N  J O S É  

Grilled chicken, roasted peppers, spinach and sundried tomatoes in a pink sauce . Served over 

spinach fettuccine. 
 
F E T T U C C I N E   

W I T H  S H R I M P  A N D  V E G E T A B L E S 

Tender shrimp sautéed in a light basil sauce  over a bed of spinach fettuccine topped with 

julienne vegetables 
 
P A S T A  R U S T I C A  

Sautéed Chicken , Sweet and Hot Italian Sausage,, Chunks of Portabella Mushrooms, Whole 

Cloves of Roasted Garlic, and Sundried Tomatoes in a Brown Demi Glaze with fresh herbs and 

Penne Pasta. 

$ 10.95 

 

 
    
$ 9.95 

 

 
 
$10.95 

 

 

 
 
$11.95 



H A M B U R G E R 

1/2 lb. of fresh ground beef, seasoned and grilled to  

order with one topping and side dish of your choice. Served on a whole wheat pan Kaiser roll. 
 
B U R G E R  T O P P I N G S: 
 
 Scallion and Blue Cheese, Roasted Pepper and Caramelized Red Onion, Grilled Portabella 

Slices, Goat Cheese & Sun Dried Tomato, Sharp Cheddar and Red Onion 
  
B U R G E R  S I D E  D I S H E S 

Sour cream and chive fries, Buffalo Fries, Beer batter fries,  

Roasted garlic mashed potatoes, grilled vegetables, or salad. 

 

T U R K E Y  B U R G E R  

Fresh ground turkey blended with traditional herbs, spices 

and Duke’s secret ingredients. Topped with cranberry-orange compote and served with mashed 

sweet potatoes 
 

$ 10.95 

 

 

 

 

 

 

 

 

 

 

$ 10.95 

Burgers 

G R I L L E D  R A N C H  C H I C K E N  S A N D W I C H 

Grilled boneless breast of chicken on a fresh baguette with  lettuce, chopped scallions and roma 

tomatoes with lowfat ranch dressing. 
 
C H I C K E N  P O R T A B E L L A  S A N D W I C H 

Grilled boneless breast of chicken on a fresh baguette with  portabella mushroom, sundried 

tomato sauce and mozzarella . 
  
P O R T A B E L L A  S A N D W I C H 

Grilled portabella mushroom, whole sundried tomatoes, melted goat cheese and mozzarella on a 

fresh baguette. 
 
A S I A N  C H I C K E N  S A N D W I C H 

Grilled boneless breast of chicken on a fresh baguette with shredded  Asian cabbage, scallions, 

ginger slaw,  wasabi mayonnaise and ginger-soy dressing.  
 
F I R E C R A C K E R  S H R I M P  P O ’ B O Y 

Crispy firecracker shrimp served on fresh baked Kaiser roll with chipotle tartar sauce. 
   

ADD FRIES OR CRISPY ONIONS TO ANY SANDWICH FOR  2.50 
 

S K I R T  S T E A K  P H I L L Y  W R A P  

Paper thin slices of grilled skirt steak, caramelized red onion, sautéed mushrooms, fire roasted 

red peppers and melted Mozzarella cheese all wrapped inside a jalapeño tortilla. 
  
H U N A N  W R A P  

Sesame shrimp, roasted cashew, scallions, oriental cabbage and jasmine rice wrapped  in a 

whole wheat tortilla. 

C A L I F O R N I A  W R A P 

Grilled chicken, portabella mushrooms, mesclun greens, roma tomato and red onion wrapped in 

a pesto tortilla with lowfat ranch dressing. 
 
M E D I T E R R A N E A N  W R A P  
Marinated grilled vegetables, mesclun greens, olives, goat cheese wrapped in a pesto tortilla with 

lowfat chile thyme mayonnaise 
 
N E W  B R U N S W I C K  W R A P 

Grilled salmon, sautéed spinach and mushrooms, scallions,  cucumbers and jasmine rice 

wrapped in a spinach tortilla with dill sauce. 

 

ALL WRAPS SERVED WITH CRISPY ONIONS    

$ 8.95 

 

 
 
$10.95 

 
      
$ 8.95 

 

  
 
$ 9.95           
$ 10.95 

 
      
 

$ 12.95 

 

 
  
$ 11.95 

 
    
$ 10.95 

 

 
 
$ 9.95 

 

 
 
$ 10.95 

 

 

 

Wraps & Sandwiches 




