CAREFULLY HIDDEN
IN OAKBROOK CENTER

ARTIGIANALE
* QUALITA *

S ANTICO BELLINI
nt]_CO OStO PEACH.......ooosccoessernsssrrnens 8.00
m— POMEGRANATE-RASPBERRY...8.00

ITALIAN CAFE & WINE BAR

STRAWBERRY..............cc....... 8.00

“. - - [CENAJ
DINNER MENU
ANTIPASTI
ROASTED BEETS olive oil, toasted hazelnuts 3.90  CMPRESE fresh mozzarella, Tomatoes, balsamic Vinegar; basil ol 5.95
MOZZARELLA BOCCONCINI olive oil, chile 495  PROSCUITTO & MELON black pepper, olive oil 6.95

GRILLED PROVOLONE arugula, marinated tomatoes, lemon 5.95  GRILLED CALAMARI olive oil, garlic, chili flakes 8.50
BAKED POLENTA WITH GOAT CHEESE sausage, fresh tomato sauce  6.95  FRIED CALAMARI garlic-tomato sauce, lemon-chive aioli 8.50
HOUSE
be;]by gbrelens, cherry tomatoes, HOM EMAD E PASTA
white balsamic vinaigrette 5.95
O A I 20 ANGEL RAIR POMODORD tomatoes, fresh mozzarella, basil, garlic 1295
CAESAR --------------------------------------------------------------------------------------------------------------------
romaine hearts, fennel, parmesan, CANATELL! WITH SUNDAY MEAT SAUCE  rustic braised meat sauce \495
garlic croutons, caesar dressing GRS b ©00000000000000000000000000000060000000000060000000000000000000000000050000000000000000000000E060E0EOB0EAE000ACI00E
SPINACH & AVOCADO FAmCEE5 Lty = ieaan GLiB2a)) eimay e cpteminenzs | WP
spinach, romaine, avocado
STRAWBERRY & GOAT CHEESE SPAGHETT| BOLOGNESE  slow-cooked meat savce, Nerb butter, parmesan 1495
spinach, hearts of paim, candied WalNUES, B} ceeerenneee e e e e e et e e e e e e e e e e e e e e eaaaaa s
apple cider vinaigrette 795 || \\GEL RAIR WITH SHRIMP & BROCLOU arlic, herbs, lemon butter, white wine 1595
CHICKEN CHOPPED e T
avocado, tomato, pasta, bacon, scallion, CAATELL! WITH SHRIMP  tomato vodka sauce 1595
bleu CheeSG, SWBGt-baS" Vlnalgrette ....................................................................................................................
(perfect for sharing) 10.95
PIZZA HANDMADE IN HOUSE DAILY HOMEMADE RICOTTA DUMPLINGS
BRICK OVEN ROMAN STYLE PIZZAS THREE-CAEESE ToMATD CREAM
MARGHERITA rieotto, parmesan & mozzarella | 1515 tomato sauce, herb butter, pesto 1%
fresh mozzarella, basil, MUSHROOM FONTINA BoLoGNESE
tomato savce, pesto 9.50 light marsala wine sauce 1295 slow-cooked meat sauce 1450
CORSTED GHIGKEN BIANGA [ e
caramelized red onions, roasted garlic,
house-smoked mozzarella 950 * CREATE YOUR OWN COMBINATION *
GOAT CHEESE YOUR SELECTION OF THREE GNOCCHI & RAVIOLI...14.95
oven-roasted tomatoes,
mozzarella, spinach 9.95
SAUSAGE & PEPPERS
fontina, roasted red peppers,
tomato sauce 9.95 ENTREES
MUSHROOM BIANCA PIATTI DEL GIOoRND ask your senler for today's featured digh A.Q.
DOFtObe”OS, pOI’CInl pesto’ rICOtta ....................................................................... ..................................................
baby arugula, truffle oil 9.95 EGGPLANT PARMESAN parmesan, mozzarella cheese, garlic-tomato sauce 13.95
BRICK OVEN CHICKEN lemon, rosemary, garlic, roasted yukon gold potatoes 14.95
RISOTTO F THE DAY CHICKEN RAGUSO parmesan, chicken stock, pan-roasted vegetables 14.95
............... .l 1
Vowniny GHICKEN MARSALA mushrooms, fomatos, marsala wine sauce . .esdiliz” 159
ASK FOR TODAY'S PREPARATION CHICKEN MILANESE mushrooms, roasted red peppers, white wine, asiago 15.95

OUR ENTIRE MENU IS AVAILABLE FOR CARRYOUT 630.586.9200 @ OPEN FOR LUNCH AND DINNER DAILY

18% GRATUITY ADDED TO PARTIES OF SIX OR MORE | PLEASE ALERT YOUR SERVER IF YOU HAVE SPECIAL DIETARY RESTRICTIONS DUE TO A FOOD ALLERGY OR INTOLERANCE
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LUNCH SALADS

HOUSE baby greens, cherry tomatoes, white balsamic vinaigrette

CAESAR romaine hearts, fennel, garlic croutons, parmesan, caesar dressing

............................................................................................................................................

................................................................................................................................................

...................................................................................................................................................................................

BRUSCHETTA
cherry tomatoes, balsamic vinegar, HOMEMADE PASTA
baSII, Shaved parmesan ____________________ 5 95 ANGEL RAIR POMODORD tomatoes, fresh mozzarella, basil, garlic lo50
CAPRESE CANATELL! WITH SUNDAY MEAT SAUCE  rustic braised meat sauce lo95
i TEe RS g5 || PETTUCENE WITK SMOKED CHEKEN. spinach, mushroons, aurlic-cream sauce  1o%5
..................................................... N"\'OLE N‘_\,gA-r ANGQL ‘_\,A\R N\_n_\, A C“,\cwu MgA.“BALL ZeS‘\'Y '\'ONQ‘\'O SQUC@ |0°l5
GR"_LED PROVOLONE ...................................................................................................................
marinated tomatoes, SPAGHETT| BOLOGNESE  slow-cooked meat savce, herb butter, parmesan o945
arugula, lemon 595 || ANGEL KAIR WITK SHRIMP & BROCLOU garlic, herbs, lemon butter, vhite vine 1295
FRIED CALAMARI CANATELLY WITH SHRIMP  tomato Vodla savce 1295
garIiC_tomato Sauce’ -------------------------------------------------------------------------------------------------------------------
lemon-chive aioli 8.50
GRILLED CALAMARI RAVIOLI & GNOCCHI DELICATI
e ol A TR 220 || Groceh Wik ToWATD CREMW tomarto sauee, herb butter pesto 0%
TRREE-CHEESE RAIOL! ricotta, parmesan & mozzarella 095
PIZZA GNOLLA BOLOGNESE  slow-cooled meat sauce 1095
BRICK OVEN ROMAN STYLE PIZZAS MUSHROOM FONTINA RAVIOLI lightt marsala, vine savce 095
MARGHERITA
fresh mozzarella, basil,
Yomato savce, pesto 9.50 SAN DWICHES
E:?rggw.crallsi[z)egI.:!a((:jKoEnhiloﬁéAlr\!)%stted garlic CHICKEN PESTO PANINO oven-roasted tomato, pesto, fontina 9.50
house-smoked mozzarella T A
..................................................... ITALIAN BEEF PANINO roasted red peppers, mozzarella, provolone, hot giardinera 9.95
GOAT CHEESE ..........................................................................................................................
oven-roasted tomatoes, SALMON CLUB bacon, avocado, arugula, tomato, lemon-chive aioli 11.95
mozzarella, spinach L T 1 T
‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘ GRILLED BEEF TENDERLOIN grilled red onion, arugula, fontina, horseradish aioli 11.95
SAUSAGE & PEPPERS it e e
{8”mt'e{‘tg ngﬁgteed red peppers, 9.05 ALL SANDWICHES SERVED WITH FRENCH FRIES... SUBSTITUTE SOUP OR SALAD FOR 1.50
MUSHROOM BIANCA ENTREES
portobellos, porcini pesto, ricotta
baby arugula, truffle oil 9.95 PIATTI DEL GIoRNG ask Vour senler for teday's featured digh A.Q.
EGGPLANT PARMESAN parmesan, mozzarella cheese, garlic-tomato sauce 11.95
RISOTTO OF THE DAY CHICKEN RAGUSO parmesan, chicken stock, pan-roasted vegetables 12.95
--------------- \u“'{ CHICKEN MARSALA mushrooms, tomatoes, marsala wine sauce 12.95
PARMA oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo
ASK FOR TODAY'S PREPARATION PAN-ROASTED SALMON roasted yukon gold potatoes, sauteed green beans 14.95

OUR ENTIRE MENU IS AVAILABLE FOR CARRYOUT 630.586.9200 ® OPEN FOR LUNCH AND DINNER DAILY

18% GRATUITY ADDED TO PARTIES OF SIX OR MORE | PLEASE ALERT YOUR SERVER IF YOU HAVE SPECIAL DIETARY RESTRICTIONS DUE TO A FOOD ALLERGY OR INTOLERANCE
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