
 

 

 

 

 
 

 

 

 

 
 

:112 
CHICAGO 
DINNER 

ANTIPASTI 
Zeppole e Marinara Burrata 

marinara & garlic sliced tomatoes | basil | EVOO | smoked salt 
balsamic reduction Zuppa del Giorno

cup | bowl Fromage Misti
pecorino | parmesan | brie | gouda*Caesar whipped honey ricotta | figs & apricots | crostini 

baby romaine | garlic crostini | white anchovies 
parmesan | caesar dressing Fritto Misto 
add salmon | add chicken fried calamari & shrimp | banana peppers | scallions 

goat cheese | lemon-balsamic dressing *Arugula Salad
baby arugula | cucumbers | roasted tomatoes Zuppetta di Mare 

artichokes | pecorino-romano | lemon-vinaigrette clams | mussels | shrimp | roasted garlic tomato broth 
add salmon | add chicken Carpaccio di Vegetali 

Beet Salad grilled zucchini & yellow squash | eggplant 
chilled beets | sliced radish | toasted pistachio roasted tomatoes | radish | pickled wild mushrooms 

diced apples | goat cheese | avocado purée EVOO | artichoke | crostini 

PASTA E RISO 
Spaghetti e Stracciatella

spaghetti | stracciatella | roasted-garlic marinara 

Tagliatelle Bolognese
tagliatelle | braised short rib ragu | rosemary-truffle ricotta 

Gnocchi e Porcini 
potato dumplings | porcini mushrooms | toasted pine nuts | goat cheese cream 

Fettuccie e Gamberi 
fettuccine | shrimp | fennel pollen | tomato broth | lemon brown butter sauce 

Pennette con Brie 
penne | brie | prosciutto | parmesan cream sauce 

The Chicago Department of Public Health advises that consumption of raw or undercooked foods of animal origin, such as beef, eggs, fsh, lamb, pork, poultry or shellfsh, may result in an 
increased risk of foodborne illness. Individuals with certain underlying health conditions may be at higher risk and should consult their physician or public health ofcial for further information. 
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CHICAGO 
DINNER 

MARE E TERRA 
Brasato 

braised short ribs | mascarpone-parsnip polenta | sautéed green beans | citrus gremolada 

Pollo al Limone 
pan seared chicken breast | artichokes | smoked bacon potato cake | caper berries | lemon cream sauce 

Nodino di Maiale 
grilled pork chop | smoked bacon potato cake | grilled asparagus | gorgonzola cream sauce 

Salmone in Padella 
pan seared Faroe Island salmon | fregola sarda | grilled asparagus | golden beets volute 

Halibut in Cartoccio 
baked halibut | sautéed green beans | roasted grape tomatoes | wild mushrooms | white wine sauce 

Tagliata di Manzo
sliced 10oz prime New York steak | gigante bean salad | vegetables giardinera | lemon oil 

Burger
ground chuck | smoked bacon | provolone | lettuce | tomato | beer braised onions | brioche bun | truffle fries 

DOLCI FATTI IN CASA 
Tiramisu 

espresso-soaked lady finger | mascarpone cream | fresh berries 

Cannoli 
vanilla impastata cream | chocolate chips 

Crème Brûlée 
lemon-vanilla custard | brandy macerated berries 

Afogato al Cafe
sea salted caramel gelato | espresso | chocolate chips 

Peshe e Mele 
roasted peach & apples | graham crackers | honey cinnamon reduction | vanilla gelato | caramel 

Gelato Artigianale
ask server for offering 

The Chicago Department of Public Health advises that consumption of raw or undercooked foods of animal origin, such as beef, eggs, fsh, lamb, pork, poultry or shellfsh, may result in an 
increased risk of foodborne illness. Individuals with certain underlying health conditions may be at higher risk and should consult their physician or public health ofcial for further information. 


