
J O S H  “ S K I N N Y ”  D E C A R O L I S        CHEF & OWNER

CO N S U M I N G  R AW  O R  U N D E R CO O K E D  M E AT,  S E A F O O D ,  A N D  

E G G S  M AY  I N C R E A S E  YO U R  R I S K  O F  F O O D B O R N E  I L L N E S S

S A N D W I C H E S
on H O U S E  M A D E  C I A B A T T A

P O R C H E T TA
Marinated rapini, cacio cavallo, aioli

10.50

C A P R E S E
Tomato, fresh mozzarella, basil, September oil,  

balsamico vecchio
 10.50

A D D  P R O S C I U T T O  + 2

S A L U M I  M I S T I
Mortadella, salame calabrese, 

pickled cherry peppers, arugula, basil, tomato, 
onion,  provolone, oil and vinegar

10.50

T U N A  S A L A D
Capers, tomato conserva, red onion agrodolce, 

cacio cavallo, arugula
 10.50

M E AT B A L L
Pork and beef meatballs, tomato sauce, basil, 

parmigiano, and mozzarella 
 10.50

105 W. Chapel Hill Street, Durham, N.C. 27701       

(919) 864-8841       alimentariatmothersandsons.com

S A L A D S

FA R M  L E T T U C E S 

Mixed greens, radish, green beans, ricotta 
salata, red wine vinaigrette

 9

C A E S A R 

Romaine lettuce, parmigiano, 
olive oil croutons, house-made 

caesar dressing
10

C A P R E S E
Fresh mozzarella, tomato,  basil, arugula, aged 

balsamic, olive oil  
10

A N T I PA S T O
Arugula, salumi, fresh mozzarella, tomato, 

olives, onion, fennel, and pickled Fresno chili
12

G R I L L E D  C H I C K E N  +3          

C H I L L E D  S H R I M P  +4        

 C H I C K E N  M I L A N E S E  +3 

A D D  T O  A N Y  S A L A D

S I D E  D I S H E S

G R E E N  S A L A D  3.50          P A S T A  S A L A D  3.50        P O T A T O  S A L A D  3.50         F E A T U R E D  S I D E  3



B E E R  &  C I D E R
Lager

Peroni 6

Belgian 
Ponysaurus Bier de Garde 7

Ale
Sycamore Brewing Blonde Ale  7

R&D Seven Saturdays IPA  7
Bull Durham Light Ale  5

Porter
Trophy Brewing Milky Way Stout  7

Cider 
BCC Off Main 6

E S P R E S S O
P R O U D L Y  S E R V I N G  

C O U N T E R  C U L T U R E  C O F F E E   H O T  O R  I C E D

Single 2.50

Doppio  3.50

Macchiato 3.75

Americano 3.50

Cortado 4
Cappuccino 4.50

Latte 4.50

D R I N K S
Mexican Coke

$3.50

San Pelegrino
Plain Sparkling or
Orange Pelegrino

$3

Ginger Beer
$2.75

Diet Coke
$3

Iced Tea, Lemonade or Drip Coffee
$3

W I N E
B Y  T H E  G L A S S

Btl
MIMOSA
Prosecco, Orange Juice

8

RED
La Fiera Montepulciano 2018 Abruzzo 8 28

WHITE
Sartarelli ‘Tralivio’ Verdicchio Marche 10 35

SPARKLING
Tenuta degli Ultimi Prosecco Veneto 10 35

ROSE
Pietralta Toascana Tuscany 12 42

S W E E T S
Connoli $6

2 Cookie Shells with Ricotta Cheese filling, 
Dark Chocolate and Pistachios

Chocolate Budino $9

Rich Chocolate Pudding topped 
with Whipped Ricotta and Hazelnuts

Hot Chocolate $4
Steamed Whole Milk with House-made 

Dutch Cocoa Chocolate Syrup


