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Spring Sports

STARTERS
Spinach and Artichoke Dip ~ served warm with garlic crostini 5.95

Wood-Fired Pita Chips and Three Dips - traditional, roasted red pepper
and black bean hummus 5.95

SALADS & SANDWICHES
Brixx Salad - fresh mixed greens with toasted pine nuts and crumbled goat

cheese tossed with balsamic vinaigrette 4.50
Caesar Salad - served with croutons and fresh Parmesan 4.50

-with blackened chicken 7.50
Spinach Salad - roasted red peppers, feta cheese, croutons and pine nuts

with honey chipotle dressing 5.95
Wood Roasted Chicken Salad ~ chilled slices ofroasted chicken tossed

with our Brixx Salad 7.50
Salmon Salad -wood-roasted salmon served chilled on our

Spinach Salad 8.95
Roasted Chicken Club - sliced roasted chicken with bacon, tomato,

fontina cheese, arugula. and aioli 6.95
Wild Mushroom Sandwich ~ wood-roasted portovello, shitake and button
mushrooms with roasted red peppers. Gorgonzola cheese, fresh spinach

and sundried tomato aioli wrapped in pita bread 7.25

WOOD-FIRED PIZZA
All our pizzas are 10 inches and topped with whole milk

mozzarella unless otherwise noted

Margherita -Roma tomatoes, fresh mozzarella and basil 7.95
Roasted Chicken -Roasted chicken, mozzarella cheese, roma tomatoes

and fresh oregano 8.95
Quattro Fromaggio -Mozzarella. Parmesan, Gouda and goat cheese

with sun-dried tomatoes 7.95
America -Sliced pepperoni with fresh tomato sauce and mushrooms 7.95
Artichoke ~ Marinated artichokes, roasted red peppers, sun-dried tomatoes,

pesto and mozzarella 8.95
Barbecue Chicken - Wood-roasted chicken with barbecue sauce, smoked

Gouda, red onion and fresh cilantro 8.95
Spicy Shrimp -Shrimp, roasted red peppers, sun-dried tomatoes, chili oil,

goat cheese and basil 9.95
Wood Roasted Veggie -Tomato sauce with fresh broccoli, onions, sweet

peppers, mushrooms and fresh oregano 7.95
Wild Mushroom -Shitake, portabello and button mushrooms with fresh arugula

and shaved Parmesan 9.95
Rustica -Prosciutto, mushrooms, artichoke hearts, black olives and

roasted garlic 8.95
Bronx Bomber - Spicy Italian sausage, prosciutto, Gorgonzola cheese,

tomato sauce and fresh oregano 8.95

PASTA
Pasta Pomodoro - angel hair with fresh basil, garlic, and tomato concasse 7.95

add shrimp 11.95 add chicken 9.95
Roasted Chicken Penne ~ roasted chicken sauteed with sweet peppers

and Gorgonzola cream sauce 9.95
Shrimp Carbonara - sauteed shrimp, bacon, red onions, and sun-dried

tomatoes tossed with Alfredo sauce and penne 11.95
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Synchronized pair
to lead mens tennis
BY DANIEL MALLOY
SPORTS EDITOR

While waiting for a serve to
come, the pair bounces back and
forth, left to right —a common
technique for many tennis players.

But the difference for the North
Carolina doubles duo ofGeoff Boyd
and Brad Pomeroy is that during
the ritual, they are perfectly in
sync.

“We’re pretty similar,” Pomeroy
said. “We both have big serves, and
we like to come forward. I’d say it
works pretty well together.

The pair is the ninth-ranked
doubles combination in the coun-
try and also form the core of the
No. 24 Tar Heels, helping to fillthe
void oftwo great players the team
lost to graduation.

Last year, the team won the
ACC regular season title but fell in
the second round ofboth the ACC
and NCAAtournaments. The Tar
Heels also lost their top two singles
players in Nick Monroe and Andy
Metzler, leaving Boyd and Pomeroy
to fillthe void.

Boyd is emotional and intense on
the court, a style that h.
his trademark.

“He’s always a fighter,” said head
coach Sam Paul. “He’s always been
like that for four years. It’s a really
big boost for our team. Geoff’s just
so concerned about our team win-
ning.”

Asa senior captain, Boyd has
evolved into a leadership role that
he embraces.

“(I am) just trying to lead by
example and to keep the team as
a close unit,” Boyd said. “Our team
is a close-knit group ofguys, a lot
ofnew guys that haven’t been at it.
So it’s a little bit ofa challenge, but

we’re getting there.”
Two new additions have cracked

the starting lineup this year in
freshman Benjamin Carletti and
sophomore transfer Sebastian
Guejman.

Carlotti posted a strong start to
the season and currently holds a

15-4 record.
But UNC also will have to rely on

its four returning starters. Besides
Boyd and Pomeroy, the Tar Heels
return 66th-ranked Raian Luchici
at No. 1 singles and junior Derek
Porter.

Porter is a three-year starter for
the Tar Heels, and his solid play has
earned him a nickname.

“They started calling him that
his freshman year, ‘Rocky,’” Paul
said. “Iguess it was because he was
the rock for us that year.... (Also)
he’s a muscular guy, big guy.”

Porter has been strong on the
court so far this season, posting an
11-4 singles record.

Although the team has had early
success, shooting out of the gate
with a 6-2 record, the competition
is heating up forNorth Carolina,
who faces a brutal schedule down
the line.

Nine ofthe 11 teams in the ACC
are ranked among the top 60 in
the country, and UNC also faces
No. 19 Auburn and No. 21 Virginia
Commonwealth.

And when facing some ofthe
top teams in the country, North
Carolina willrely on its top doubles
combo, one of the best pairs in the
nation.

“We really just pick each other
up,” Pomeroy said. “Ifwe both can
be positive at the same time, then
we can be competitive with anyone
in the country.”
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