
Shareables
Artisanal Creamery Board  •  22

Goat Lady Dairy Snow Camp, Boxcarr Robiola, Chapel Hill 
Creamery Calvander, Ashe Co Carolina White Cheddar 

preserved stone fruits, kalamata olives, quince paste, 
cornichons, whole grain mustard, seeded flatbread crisps 

 
(gf) Burrata Caprese Platter  •  16 

vine-ripened tomatoes, hand-torn burrata, sun-dried tomatoes, 
julienned basil, herb pistou, aged balsamic pearls, extra virgin 

olive oil 
add toasted ciabatta points +2 

 
*Sesame Ahi Bowl  •  22 

sesame-soy marinated ahi tuna, goma wakame, avocado, 
cucumber, edamame, mango, carrots, scallions, wasabi peas, 

furikake pearl couscous, wonton strips, smoked chili aioli 

 
Smoked Salmon Plate  •  18 

Scottish smoke-cured salmon, farm egg, pickled red onion, 
crispy capers, cucumber, carrot, lemon-dill crème fraîche, 

charred lemon, seeded flatbread crisps

Curated Greens
(gf) Steak Fajita Salad  •  23

prime strip steak, sautéed peppers & onions, roasted corn, 
black beans, grape tomatoes, crispy tortilla strips, avocado, 

herb chimichurri, chopped romaine, creamy cilantro dressing

Chicken Cobb Salad  •  17
chicken breast, smoked bacon, avocado, farm egg, 

cucumber, tomatoes, red onion, gorgonzola, garlic croutons, 
chopped romaine, creamy cilantro dressing

(gf) Charred Peach & Blackberry Salad  •  17
burrata, peaches & blackberries, grape tomatoes, 

sunflower crunch, orange blossom honey, aged balsamic pearls, 
baby spinach & arugula, lemon champagne vinaigrette

 (gf) Wild Mushroom & Chèvre  •  16 
roasted shiitake mushrooms, local chèvre, tricolor quinoa, 

caramelized onions, toasted pepitas, fried leeks, baby spinach & 
arugula, lemon champagne vinaigrette

(gf) Harvest Squash & Sweet Potato Salad  •  15
agave-roasted squash & purple sweet potatoes, 

dried cherries, toasted pepitas, grana padano, agrodolce, baby 
spinach & arugula, lemon champagne vinaigrette

(v, gf) Smoked Paprika Tofu Salad  •  15
tofu, roasted corn, carrots, bell pepper, grape tomatoes, 

edamame, crispy rice noodles, shredded cabbage, creamy 
sesame-ginger miso dressing

Nasher Signatures

Nasher Club  •  17
black forest ham, roasted turkey breast, smoked bacon, avocado, 

sharp cheddar, herb marinated tomatoes, whole grain mustard aioli, 
toasted sourdough

Toasted Chèvre & Bacon  •  15 
smoked bacon, chèvre spread, crispy leeks, avocado, field greens, 
herb marinated tomatoes, roasted garlic aioli, toasted sourdough

*Steak & Brie Melt  •  17 
sautéed bell peppers & onions, double-crème brie, pickled cherry 

peppers, smoked chili aioli, pressed ciabatta

Chicken Souvlaki Pita  •  15 
lemon-herb marinated chicken, tzatziki, tomato-cucumber relish, 

field greens, crumbled feta, grilled pita

Southwestern Chicken Press  •  17 
chicken breast, smoked bacon, red peppers, onions, pickled 

peppers, sharp cheddar, smoked chili aioli, pressed sourdough

Turkey & Smoked Gouda Press  •  16 
roasted turkey breast, smoked gouda, caramelized onions, green 

apple, cucumber, arugula, whole grain mustard aioli, pressed 
ciabatta

*Nasher Burger  •  18 
smoked bacon, sharp cheddar, caramelized onions, crispy 

leeks, arugula, roasted garlic aioli, brioche bun

*Lamb Burger  •  19
tzatziki, tomato-cucumber relish, pickled red onion, mint, feta, 

arugula, smoked chili aioli, brioche bun

*Ahi Street Pita  •  17
seared ahi tuna, avocado, cucumber & carrots, pickled red onion, 

scallions, arugula, cilantro, smoked chili aioli, grilled pita

Blackened Cod Tacos  •  17
cilantro-lime cabbage slaw, roasted corn & black bean salsa, 

mango, smoked chili aioli, grilled flour tortillas 
add an additional taco +5

(v) Grilled Woodland Press  •  15
herbed shiitake mushrooms, caramelized onions, roasted red 

peppers, smoked chili & chickpea spread, avocado chimichurri, 
baby spinach, pressed ciabatta

Mozzarella Caprese Panini  •  15
fresh mozzarella, herbed tomatoes, fresh basil, baby spinach & 
arugula, roasted red peppers, basil aioli, pressed sourdough

Lemon Linguine  •  19
herbed shiitake mushrooms, asparagus, baby spinach, blistered 

tomatoes, basil-spinach pistou, citrus cream, crumbled feta
-vegan preparation available-

Served with either an organic mixed greens salad OR kettle chips

Upgrade for +1: 
chickpea & artichoke salad • french potato salad OR 

basil, spinach & feta pasta 

*Items may be served raw or undercooked. Consuming raw or undercooked meats, seafood, shellfish, or eggs may increase the risk of foodborne illness. 
A 20% service charge will be added to parties of five or more and all Duke Meal Card transactions

Optional Add-ons: 
avocado +3 • paprika tofu +3 • smoked bacon +3 • grilled chicken +5 • sautéed shrimp +8 • seared ahi tuna +10


