AN CENTER CARE

Kosher deli classics, Mediterranean-inspired meals, & Freeman favorites

U

Our stocks are made in-house for ultimate
flavor. Soups are served with a side of crackers.

YFREEMAN'S FAMOUS MATZO BALL SOUP
Diced carrot, celery, onion, and tender chicken
simmered in our homemade chicken (or vegetable)
stock, with a fluffy matzo ball. Cures almost all
ailments! Traditionally served during Passover but
delicious every day.

CHICKEN
VEGETARIAN 0

HEARTY TOMATO & VEGETABLE @

A tomato-based soup heaped with fresh
vegetables including yellow squash, zucchini,
carrots, bell pepper, onion, garlic, and fresh basil.

SOUP OF THE WEEK (ROTATING SPECIAL)
BUTTERNUT SQUASH @

Creamy butternut squash & coconut puree
seasoned with black pepper and nutmeg.

TOFU BEAN CHILI @

Homestyle, hearty bean and tofu chili.

SPICY RED LENTIL @
Spicy red lentils, vegetables, and soy milk with
fresh herbs.

MOROCCAN VEGETABLE &

couscous STEw @

A bed of couscous served with a stew of
chickpeas, sweet potato, carrots, celery, and onion
simmered in our homemade vegetable stock.

AD

Green salads come with your choice of dressing:
honey mustard, Italian, or French.

Add to any salad:

Grilled Chicken $5, Grilled Salmon $7, Grilled Tofu $3,
Hard Boiled Egg $0.99

GARDEN SALAD @
Mixed greens with fresh cherry tomatoes, cucumbers,

carrots, and red onion.
LARGE

SMALL

YFATTOUSH SALAD @

Toasted pita tossed with chopped romaine lettuce,
fresh diced tomato, cucumber, and chickpeas, served
with a lemon, olive oil, parsley, cumin, & sumac dressing.

WISRAELI SALAD @
Diced fresh tomatoes, cucumbers, onions, and
parsley with lemon juice. An Israeli staple!

SANTA FE SALAD @
Refreshing corn and bean composed salad with lime
and cilantro.

HUMMUS PLATE @

Creamy house-made hummus dip made from
chickpeas, tahini, lemon, and spices. Served with pita
chips, cucumbers, and carrots.

QUINOA & ROASTED VEGGIES @
Fluffy quinoa with roasted seasonal vegetables,
tossed in a fresh herb vinaigrette.

LARGE FRESH FRUIT CUP @



JI TAR

CHEF'S WEEKLY SPECIAL @
Includes a hot entrée, starch, and vegetable. Meat or
vegetarian. Check the Duke Dine-Out app for special.

BOUREKAS @

Two savory and flaky baked pastries popular in
Sephardic cuisine, filled with your choice of potato,
spinach, or mushroom filling. Served with a side of
Israeli salad.

WYCRISPY CHICKEN SCHNITZEL & FRIES
Flavorful chicken cutlet breaded and pan fried until
crispy and golden. Served with steak fries.

YHOUSE-MADE LATKES @
Three potato latkes served with applesauce. Enjoyed
during Hanukkah and loved year round!

HOUSE CUT FRENCH FRIES &

B

SOUTHWEST CHICKEN BOWL
Rice, grilled chicken, Santa Fe corn & bean salad,
cucumber, avocado, red onion, tomato, chipotle mayo.

V¥ISRAELI GRILLED SALMON BOWL
Spring mix, grilled salmon, chickpeas, tomato-cucumber-
red onion Israeli salad, lemon sumac vinaigrette.

VEGAN PROTEIN BOWL @
Quinoaq, grilled tofu, roasted butternut squash, tomato,
cucumber, vegan basil aioli.

BUILD YOUR OWN BOWL
Step 1: Choose a Base

Quinoaq, spring mix, or rice

Step 2: Pick up to 3 Toppings

Santa Fe salad, Israeli salad, black beans, chickpeas,
roasted butternut squash, grilled veggies, red onion,
tomato, cucumber

Step 3: Pick Your Protein
Tofu, Chicken, Salmon (+$1.00), Avocado

Step 4: Pick Your Sauce
Buffalo, Honey Mustard, Basil Aioli, Chipotle Mayo,
Lemon Sumac Vinaigrette

ANDW

Comes with a pickle, your choice of side: garden
salad, Israeli salad, Santa Fe salad, fries, quinoa
and roasted veggies, or fresh fruit cup;

and on your choice of bread: white, whole wheat,
rye, ciabatta, or kaiser roll.

THE BUBBE SPECIAL:
SOUP & HALF SANDWICH

The best of both worlds! Your choice of soup and a
half sandwich of: BBQ brisket, marinated portabella,
pastrami on rye, or turkey and avocado.

VYBRAISED BBQ BRISKET SANDWICH
House braised brisket smothered in BBQ sauce, with
sweet & sour slaw. Recommended on a Kaiser roll.
A fun take on Southern cuisine!

YMARINATED GRILLED PORTABELLA
Marinated grilled portabella mushroom with basil
pesto sauce, spinach, and sliced tomato. We
recommend this one on ciabbata bread.

PASTRAMI ON RYE
A Kosher Deli classic! Tender sliced pastrami with
lettuce and tomato served on rye bread.

¥SABICH PITA SANDWICH €@

A savory combination of slices of fried eggplant,
hard-boiled egg, tomato, cucumber, and parsley,
stuffed into a pita and drizzled with lemon tahini
sauce and garnished with fried potatoes. A classic
Israeli street food based on a traditional Iragi dish.

VEGGIE WRAP @
Grilled vegetables and hummus with lettuce and
tomato served in a spinach wrap.

GRILLED OR CRISPY CHICKEN PITA
SANDWICH

Your choice of crispy schnitzel-style chicken or
grilled chicken with lettuce and tomato in a grilled
pita served with a basil aioli.

TURKEY & AVOCADO SANDWICH
Deli-style sliced turkey and avocado, lettuce, and
tomato served on your choice of bread.
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All milk options are non-dairy. Choose from:
soy milk (included) or oat milk (+$0.89).

CAFE AMERICANO
Rich espresso combined with steaming hot water
create this bolder, stronger version of traditional

brewed coffee. Served hot. SM
MED

CAFE LATTE
Rich espresso combined with creamy steamed
milk. ICED SM

MED
CAFE MOCHA
Rich espresso combined with bittersweet mocha sauce
and steamed milk.

ICED SM
. MED
CAFE MACCHIATO
A European-style classic.
ICED SM
MED

CAFE CORTADO
A small, traditional Spanish drink similar to a cappuccino
with a significantly thinner layer of foam. Served hot.

SM

MED
CAPPUCCINO
Espresso with steamed your choice of milk, topped with
a cap of foam. Served hot. SM

MED
ESPRESSO

An espresso shot made with our favorite espresso

beans. Served hot.
SINGLE SHOT

DOUBLE SHOT

ADD-INS

SINGLE ESPRESSO SHOT

Regular or Decaf

FLAVOR SHOT
Caramel, Vanilla, Sugar-Free Vanilla, Warm Spice,
Chocolate Sauce

All milk options are non-dairy. Choose from:
soy milk (included) or oat milk (+$0.89).

VANILLA LATTE
Our classic latte flavored with vanilla.

ICED SM
CARAMEL LATTE MED

Our classic latte flavored with sweet caramel.

ICED SM
TURTLE LATTE MED

A perfect melody of caramel and chocolate.
ICED SM
MED
WARM SPICE LATTE
Warm spices and caramel come together for ultimate
fall vibes in a cup. ICED SM
MED

SPICED MACCHIATO

Rich espresso flavored with warm spices, caramel, and
vanilla.

ICED SM
MED

HOT CHOCOLATE

Decadent and delicious. Made with your choice of soy
or oat milk. SM

MED
HOT TEA

Choose from: English Breakfast, Earl Grey, Darjeeling,
Lemon Peel, Orange Jasmine Green Teq, Citrus Green,
Mint Herbal (Decaf), or Chamomile (Decaf)

DR. BROWN'S SODA
Choose from: Original Cream Soda, Diet Cream Soda,
Black Cherry, or Root Beer

LIMONANA

A cold, refreshing mint lemonade.



¥BABKA ©

A slice of sweet yeast bread baked with your choice
of chocolate or cinnamon swirl filling.

JUMBO BLACK & WHITE COOKIES @

Soft round cookies iced on one half with vanilla and
on the other with chocolate frosting. These babies
are a mainstay at New York City shops and bakeries.

YFREEMAN'S FAMOUS CHOCOLATE
CHIP COOKIES @

Two chewy, gooey chocolate chip cookies.
Requested by popular demand by Duke students,
alumni, and visitors, we call these Freeman's Famous
for a reason.

CHOCOLATE RUGELACH ©

Two rolled flaky crescent pastries filled with
chocolate. A lovely contrast of faintly salty pastry
and sweet, aromatic chocolate filling.

HEADS U]

Our menu items vary by season to
ensure the freshest ingredients.

Check the Duke Dine-Out mobile ordering
app for today's availability. Not all items
on this menu may be available.

¥ House Favorites
@ Vegetarian

@ vegan
Gluten-Free

All menu items are dairy-free and nut-free.

FREEMAN CENTER CAFE

Kosher deli classics, Mediterranean-inspired meals,
& Freeman favorites

LOCATION

Freeman Center Café
First Floor - Freeman Center for Jewish Life
1415 Faber St. Durham, NC 27705
(919) 684-1331

On the C-1Bus Route (corner of Campus Dr. & Swift Ave.)
Dine in or take out

HOURS

Monday - Thursday 12:00pm - 7:30pm
Friday 12:00pm - 2:00pm

ON THE DUKE MEAL PLAN

Order via Duke Dine-Out Mobile App or in-person at the
Freeman Center Café Window.

Pay by credit card or Duke Food Points/Flex. Students may
use Duke board plan dinner equivalency from 4:30 - 7:30pm.

KOSHER DINING

The Freeman Center Café is a Kosher establishment under
rabbinical supervision, operated in partnership by Duke Dining
and Jewish Life at Duke. All listed items are
dairy-free and prepared in our Kosher meat kitchen.

Questions about kashrut can be directed to jewishlife@duke.edu.

SHABBAT DINNER

Jewish Life at Duke offers a free, kosher Shabbat dinner for
students every Friday night during the Fall and Spring
semesters while school is in session.

The Duke community is also invited to join JLD each Friday
at the Freeman Center for Shabbat service/observance.
Visit the Jewish Life at Duke website or
email jewishlife@duke.edu to learn more.

N
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