
Sides
Salads

French Fries 
Roasted  Potatoes
Grilled Seasonal Vegetables
Sauteed Spinach

                       Appetizers

Pasta & Ravioli

Meat

Fish

Penne Napoli........................................ 25

Caesar Salad* .......................................
                Add Chicken*..................................

House Salad........................................
Spring Mix, Tomatoes, Black Olives,
Onions & Sweet Garlic Dressing.

Caprese Burrata..................................

Arugula Salad.....................................
Fresh arugula, shaved fennel, cherry
tomatoes, red onion & lemon
vinaigrette.
Caprese Buffalo.................................

16

15

20

Gnocchi Sorrentina................................

Linguine ai Frutti di Mare*...............
 Shrimp, clams, mussels, calamari,
garlic, white wine with pomodoro.

Spaghetti Carbonara...............................   

Rigatoni Bolognese............................

      

Pappardelle al Ragu Short Rib.......Rigatoni alla Vodka................................. 23

25

28

30

38

38

48

Oysters *

Baked Clams (6)*................................

Chicken Parmigiana (Halal)* ............

Chicken Limone (Halal)*.....................

Calamari Fritti...................................

Impepata di Cozze*.........................

Grigliata Mista di Mare*...................

Cozze alla Tarantina*.......................

Salmon Filet*...............................

Fresh PEI mussels sauteed with garlic,
black pepper, parsley, white wine  &
EVOO.

PEI mussels simmered in pomodoro,
garlic, chili, white wine & parsley.

45
24

30

20

22

22

34

22

SAPORI NAPOLETANI

28

Branzino Filet*............................

34

38

To preserve the integrity of our dishes, substitutions are not permitted. Any modifications are at the chef’s discretion.

Half Dozen ..................................................
Dozen.............................................................

Grilled octopus, shrimp, and calamari
finished with lemon, parsley, & EVOO.

Imported Burrata con Focaccia..... 25
Cherry tomatoes, oregano, basil &
EVOO.
Add Prosciutto di Parma*.......................... 10

Arancini (5)............................................ 15
Choose Salsiccia e Friarielli, Ricotta e
Spinaci or Classic.

Polpette al Forno(5)......................... 18
Beef meatballs baked in pomodoro &
finished with Parmigiano Reggiano.

Creamy burrata with cherry
tomatoes, basil, oregano & EVOO.

18

– 8 each

Bacon, egg yolk, pecorino
romano & black pepper.

Creamy tomato vodka sauce &
Parmigiano Reggiano.

Tomato sauce, mozzarella,
Parmigiano Reggiano & basil.

Eggplant, tomato sauce, mozzarella &
basil.

Slow-braised short rib ragu, finished
with Parmigiano Reggiano.

Spaghetti Vongole*..............................
Fresh clams, garlic, parsley and your
choice of cherry tomato or white wine
broth.

Sub Gluten Friendly Tagliatelle........8

Penne Ricotta & Spinach..................

*The Illinois Department of Public Health advises that eating raw or undercooked meat, poultry, eggs or seafood poses a health risk to everyone,
but especially to the elderly, young children under age 4, pregnant women, and other highly susceptible individuals with compromised immune
systems. Thorough cooking of such animal foods reduces the risk of illness. For further information, contact your physician or public health
department.

A 20% auto gratuity will be applied to all parties of 6 or more.
A 3% technology fee will be applied to all credit card transactions.

Served with a side of your choice unless noted.

Breaded chicken breast topped with
tomato sauce, mozzarella, Parmigiano
Reggiano & Basil. Served with Pasta

Chicken breast sauteed with lemon,
butter & parsley.

Lamb Chops (4)*................................... 46
Rosemary, garlic, oregano, fresh herbs
& EVOO.

10 oz Ribeye*............................................ 55
Rosemary, roasted garlic, flaky sea
salt & EVOO.

Served with a side of your choice.

Atlantic salmon finished with lemon,
oregano, fresh herbs & EVOO.

Mediterranean branzino finished
with fresh herbs, citrus & EVOO.

Chicken +8        Shrimp +10

Sausage & Peppers.............................18

Buffalo cheese with cherry tomatoes,
basil, oregano & EVOO.

15

Caprese................................................... 15

Mozzarella with cherry tomatoes,
basil, oregano & EVOO.

26
Lasagna.......................................................32
Portabello Mushroom Ravioli..........
.Served with your choice of creamy
white sauce or red sauce.

Cheese Ravioli..........................................
.

28

26
Served with your choice of creamy
white sauce or red sauce.

Bruschetta........................................... 16

8



WOOD-FIRED PIZZA Sub Gluten Friendly Pizza........8

Drinks

Marinara...........
Tomato Sauce, Garlic, Oregano & Basil.

Margherita..........
Tomato Sauce, Mozzarella, Parmesan & Basil.

16

Margherita Buffalo.... 
Tomato Sauce, Buffalo Mozzarella, Parmesan & Basil.

24Capricciosa..........
Tomato Sauce, Mozzarella, Artichokes, Kalamata Olives,

Mushrooms, Prosciutto Cotto, Parmesan & Basil.

Prosciutto & Arugula........
Mozzarella, Prosciutto Crudo, Arugula &

Shaved Parmesan.

Mais & Prosciutto........
Mozzarella, Sweet Corn, Prosciutto Cotto, Panna,

Parmesan & Basil.

Diavola...............
Tomato Sauce, Mozzarella, Pepperoni, Parmesan & Basil.

Pizza con la Salsiccia.........
Tomato Sauce, Mozzarella, Sausage, Parmesan & Basil.

Calabrese...........
Mozzarella, Fresh Tomatoes, Nduja, Red Onions,

Parmesan & Basil.

To preserve the integrity of our dishes, substitutions are not permitted. Any modifications are at the chef’s discretion.

Coca Cola ..............................4
Diet Coke...............................4
Coke Zero..............................4
Sprite......................................4
Lemonade.............................4
Orange Juice.......................4
Root Beer..............................4
Iced Tea Lemon .................4
Iced Tea Peach....................4

ROSSE

20

23

22

22

Tre Carne ...........25
Tomato sauce, Mozzarella, Sausage, Pepperoni,

Soppressata, Basil & Parmesan. 

BIANCHE
24

24

24

Tartufo............. 24

Mozzarella, Mushrooms, Truffle Cream &
Parmesan.

Salsiccia & Friarielli.......
Mozzarella, Sausage & Broccoli Rabe Sauteed in

Garlic and Chili.

24

San Pellegrino Orange.............4
San Pellegrino Blood Orange 4
San Pellegrino Lemon..............4
Acqua Panna.................................7
San Pellegrino..............................7
Ginger Ale......................................4
Pineapple Juice............................4
Apple Juice....................................4
Cranberry Juice...........................4

Calzone al Forno.........

CALZONE

Ricotta, Mozzarella, Prosciutto Cotto, Tomato
Sauce, Basil & Parmesan

25
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	Grigliata Mista di Mare*...................
	Grilled octopus, shrimp, and calamari finished with lemon, parsley, & EVOO.

	Oysters *
	Calamari Fritti...................................
	Half Dozen ..................................................
	Dozen.............................................................
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	Fresh PEI mussels sauteed with garlic, black pepper, parsley, white wine  & EVOO.
	Cherry tomatoes, oregano, basil & EVOO.
	Add Prosciutto di Parma*..........................
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	Beef meatballs baked in pomodoro & finished with Parmigiano Reggiano.
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	Fresh arugula, shaved fennel, cherry tomatoes, red onion & lemon vinaigrette.
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	House Salad........................................
	Spring Mix, Tomatoes, Black Olives, Onions & Sweet Garlic Dressing.
	Caprese Buffalo.................................
	Mozzarella with cherry tomatoes, basil, oregano & EVOO.
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	Creamy burrata with cherry tomatoes, basil, oregano & EVOO.

	Caprese...................................................
	Buffalo cheese with cherry tomatoes, basil, oregano & EVOO.
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	Roasted  Potatoes
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	– 8 each
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	Pasta & Ravioli
	Chicken +8        Shrimp +10
	Spaghetti Carbonara...............................
	Bacon, egg yolk, pecorino romano & black pepper.
	Rigatoni alla Vodka.................................
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	Mediterranean branzino finished with fresh herbs, citrus & EVOO.
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	A 20% auto gratuity will be applied to all parties of 6 or more.
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