TO GO MENU
**as our way of saying thank you for your togo order we will be offering a free dessert as well
Try our specially priced 3 Course menu: antipasti, primi and secondi

(not applicable to dine-in service)

THANK YOU FOR ALL OF YOUR SUPPORT IN THE PAST AND IN THIS
UNCERTAIN PRESENT.

TO GO MENU
Tuesday — Sunday Spm-9pm
Call to order: (773) 489-4895

Ask about the daily additions to the menu

ANTIPASTI

Assortment of Hand-Crafted Cured Meats OR Prosciutto with Melon 15
Roasted Beets & Arugula Salad with Goat Cheese & Pistachios 12
Truffled Duck & Chicken Liver Crostini 14
Fritto Misto of Calamari and Shrimp with fried Lemon 12
Arugula with Grape Tomatoes, Olives and Citrus Vinaigrette 10
Fig Butter Crostini with Prosciutto San Daniele 13
In House Sausage with Braised Cabbage and Fruit Mostarda 12
Sautéed Wild Mushrooms over Creamy Saffron Polenta 10

PRIMI All pastas made daily, in house

Gnocchi— Choice of Preparation 15
Pappardelle with Sautéed Mushrooms OR Pork Ragu 17
Tagliatelle Bolognese 17
Seasonal Risotto 16
SECONDI

Braised Prime Short Ribs with Saffron Polenta and Gremolata 35
Grilled Olive Oil Marinated Lamb Loin Chops over Parmigiano Gratin 34
Roasted Amish Chicken with Creamy Polenta and Market Greens 28

Fish preparation based on freshness at the market MP



Veal Rib Chop Grilled or Milanese Style with Arugula Salad 48

Pork Tenderloin Milanese Style with Arugula Salad 29

Grilled Rib Eye with Roasted Marrow Bone & Garlic Crostini 38

Filet Mignon with Roasted Marrow Bone & Garlic Crostini 39

CONTORNI

Sauteed Greens 8 Olives 6 Polenta 6

Roasted Marrow Bone 8

WINE AND BEER CAN BE PURCHASED AS PART OF THE TO GO FINE DINING EXPERIENCE.

To Go Menu Additions:

« Wine and Beer available for takeout and delivery.

 Kids Options available, just ask if we have it and we will make it.

 Please help us with any suggestions to meet your family's needs. Please ask, if we have it
we will make it.
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