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Pan Artesanal Bakery  

 

Pan Artesanal Bakery 

Delivery Fee is No Fee 

$0 Delivery Fee 

 •  

55–65 Min 

 • $ 

4.9 

 

https://www.ubereats.com/chicago/food-delivery/pan-artesanal-bakery/yGUwq4JyRtWqZoSZ-8q6vg
https://www.ubereats.com/chicago/food-delivery/pan-artesanal-bakery/yGUwq4JyRtWqZoSZ-8q6vg
https://www.ubereats.com/chicago/food-delivery/pan-artesanal-bakery/yGUwq4JyRtWqZoSZ-8q6vg
https://www.ubereats.com/chicago/food-delivery/pan-artesanal-bakery/yGUwq4JyRtWqZoSZ-8q6vg
https://www.ubereats.com/chicago/food-delivery/pan-artesanal-bakery/yGUwq4JyRtWqZoSZ-8q6vg
https://www.ubereats.com/chicago/food-delivery/pan-artesanal-bakery/yGUwq4JyRtWqZoSZ-8q6vg
https://www.ubereats.com/chicago/food-delivery/pan-artesanal-bakery/yGUwq4JyRtWqZoSZ-8q6vg
https://www.ubereats.com/chicago/food-delivery/pan-artesanal-bakery/yGUwq4JyRtWqZoSZ-8q6vg
https://www.ubereats.com/chicago/food-delivery/pan-artesanal-bakery/yGUwq4JyRtWqZoSZ-8q6vg
https://www.ubereats.com/chicago/food-delivery/pan-artesanal-bakery/yGUwq4JyRtWqZoSZ-8q6vg


 

Opens at 4:00 PM 
• Picked For You 

o Scaccia and Arancini 

Our two most popular items packaged together for your enjoyment 

$22.00 

 

o Chicago Style 

Sfera Mariana, mild Italian sausage, green pepper and mushrooms with mozzarella 

cheese. 



$16.00 

 

o Cannoli Tutti Due 

One each of our signature cannoli. Pistachio and Door County Cherry/Chocolate 

$8.00 



 

o Ragusana 

Sfera Marinara, Mozzarella Parmesan and Wild Garlic Ricotta with Fresh Basil Leaf 

Served with a side of house marinara 

$14.00 

 



o Wild Garlic Ricotta 

Vegetarian Risotto filled with Young Garlic, Ricotta and Mozzarella Cheese. Served 

with our House Marinara. 

$9.00 

 

• Arancini "Are-an-chee-knee" 

o Wild Garlic Ricotta 

Vegetarian Risotto filled with Young Garlic, Ricotta and Mozzarella Cheese. Served 

with our House Marinara. 

$9.00 



 

o Classico 

Saffron Risotto filled with Sicilian Beef Ragu, Peas and Mozzarella. Served with a 

side of House Marinara. 

$9.00 

 



o Porcini 

Vegetarian Risotto filled with Imported Porcini and Local Mushroom Ragu and 

Fontina Cheese. Served with Truffle Aioli 

$9.00 

 

• Scaccia "Ska-Cha" 

o Ragusana 

Sfera Marinara, Mozzarella Parmesan and Wild Garlic Ricotta with Fresh Basil Leaf 

Served with a side of house marinara 

$14.00 



 

o Funghi 

Garlic sauteed mushroom, our porcini mushroom mix, parmesan sauce and ricotta 

cheese. Served with a side of house marinara. 

$16.00 

 



o Alla Norma 

Sfera Marinara, grilled roasted zucchini, peppers, eggplant and tomatoes with 

mozzarella cheese. Served with a side of our house marinara 

$15.00 

 

o Chicago Style 

Sfera Mariana, mild Italian sausage, green pepper and mushrooms with mozzarella 

cheese. 

$16.00 



 

• Salads, Sides and Snacks 

o Polpetti 

3 meatballs, Angus beef with Italian seasonings, fresh basil and mozzarella cheese, 

served with Sfera Marinara. Gluten Free and Low Carb. contains nuts 

$9.50 



 

o Insalata Alla Norma 

House greens with our grilled roasted norma veggie blend: zucchini, peppers, 

eggplant and tomatoes. Served with our house Italian vinaigrette and spiced roasted 

almonds. 

$10.00 



 

o Arugala Side Salad 

Arugula side salad with shaved parmesan and a balsamic vinaigrette dressing. 

$5.00 

 



• Complete Meals and Specials 

o Insalata and Polpette 

Our signature Norma Salad with grill-roasted veggies and spiced toasted almonds 

paired with our Gluten-Free and Low Carb Meatballs. 

$18.00 

 

o Arancini and a Salad 

A pair of our famous Arancini and our Arugala and Parmesan Side Salad 

$12.50 



 

o Scaccia and a Salad 

One of our delicious Scaccias and a Arugula and Parmesan Side Salad 

$18.00 

 



o Scaccia and Arancini 

Our two most popular items packaged together for your enjoyment 

$22.00 

 

o Sicilian Night for Two 

A Sicilian Culinary Tour for Two. Choose one Salad option, a pair of Arancini, a 

Scaccia, Cannoli and a Cocktail Base (boozey and non-alcoholic mixing instructions 

included). 

$45.00 



 

• Dolce 

o Pistachio Cannoli 

Two classic cannolli filled with local ricotta stuffed with fresh roasted pistachios in a 

Belgium chocolate dipped shell 

$8.00 



 

o Door County Cherry and Chocolate Cannoli 

Two canolli filled with local ricotta, our house Door County Cherry jam and mini dark 

chocolate chips in a Belgium chocolate dipped shell with a big Door County candied 

cherry on the end 

$8.00 



 

o Cannoli Tutti Due 

One each of our signature cannoli. Pistachio and Door County Cherry/Chocolate 

$8.00 

 



• Bevande 

o Saffron Sour 

Our Signature cocktail base, ment for the full spectrum of the bar, From Whiskys and 

Bourbons to Vodka and Gin. Fresh pressed lemon juice, infused with Saffron and 

balanced with cane syrup. Blend equal parts or greater with your favorate spirit. Try 

as a non-alcoholic spritz, just blend with sparkling water. Makes up to 3 cocktails. 

$7.00 

 

o POMEGRANATE MINT REFRESHER 

Bright and Lively. Mix equal parts base with your favorite spirit. OR mix 1 part base to 

2 parks sparkling water. Makes about 3 drinks 

$7.00 



 

o Sicilian Mixer 

One of our delicious and easy Sicilian bar mixers. Simply add your favorite tipple or 

sparkling water for a fast and fancy drink; infused with Sicilian zing. 

$7.00 



 

 
 


