CAREFULLY HIDDEN
IN OAKBROOK CENTER
ANTICO BELLINI

Ant 1 CO PO o (VR

ITALIAN CAFE & WINE BAR

STRAWBERRY..............c.ce.e. 8.00

BRUSCHETTA cherry tomatoes, balsamic vinegar, basil, parmesan_ 5.95  CAPRESE  fresh mozzarella, fomatoes, balsamic vinegar, basi oll| 5.95
GRILLED PROVOLONE arugula, marinated tomatoes, lemon 5.95  GRILLED CALAMARI olive oil, garlic, chili flakes 7.95
BAKED POLENTA WITH GOAT CHEESE sausage, fresh tomato sauce  6.95  FRIED CALAMARI garlic-tomato sauce, lemon-chive aioli 7.95

HOUSE HOMEMADE PASTA
baby greens, cherry tomatoes,
white balsamic vinaigrette 595 || ANGEL #AIR POMEDORD fomatoes, Fresh mozzarell, basil qorlie 195
CAESAR CANATELL! WITH SUNDAY MEAT SAUCE rustic braised meat sovce 14495
omaine hearts, fermel, parmesan, | I
garlic croutons, caesar dressing 6.95 FETTUCLINE WITh SMOKED CRICKEN spinach, mushroons, gorlic-creom savce Wi
SPINACH & AVOCADO WROLE WHEAT ANGEL HAR WITH A CHICKEN MEATBALL zesty fomato sauce 1495
snach omane,avocado, @20 00 |Beaae e
shaved parmesan, lemon vinaigrette 7.95 SPAGHETT| BOLOGNESE  slow-cooked meat sauce, Nerb butter, parmesan 14495
CHICKEN CHOPPED ANGEL RAIR WITH SHRIMP & BROCLOU qarlic, Nerbs, lemon butter, white wine 1595
avocado, tomaio, pasta, bacon, scallion,  §| e e se e et e e e e s
bleu cheese, sweet-basil vinaigrette LINGUINE WITH CLAMS  sauteed lee\(-s, lemon butter, Nerb breod erumbs, White wine 1595
(perfect for sharing) 10.95 [ T T
CHILLED SEAFOO0D SALAD
shrimp, scallops, calamari, mussels, GNOCCH' DELlCATl RA\"OL'
I live oil
feenfgﬁ r(f]ﬂ,gg pfhﬁ[fﬂgé‘ég o 11.95 HOMEMADE RICOTTA DUMPLINGS HANDMADE IN HOUSE DAILY
TOMATO CREAM THREE-CheesE
PIZZA tomato savce, Nerb butter, pesto 1395 ricotta, parmesan & mozzarella 1395
SPINACK MUSHROOM FONTINA

BRICK OVEN ROMAN STYLE PIZZAS bogil pesto, ehicken broth 1395 lig\\'\' marsala wine souce 1295
MARGHERITA BoLoGNESE VEAL & SAUSAGE
Fresh mozzarella, basil, slow-cooked meat sauce 450 lightt tomato broth, sauteed vegetables 1450
“’ONQ“—O SQUCe, Pes—\—o 9 50 ..........................................................................................................
GOAT CHEESE *  GNOCCHI COMBINATION % % RAVIOLI COMBINATION %
oven-roasted tomatoes,
mozzarella, spinach 9.95 A SAMPLING OF ALL THREE...14.95 A SAMPLING OF ALL THREE...14.95
SAUSAGE & PEPPERS
fontina, roasted red peppers,
tomato sauce 9.95
— WHITE PIZZA —— EGGPLANT PARMESAN parmesan, mozzarella cheese, garlic-tomato sauce 12.95

WITH PARMESAN & FRESH HERBS BRICK CHICKEN LIMONE lemon, rosemary, garlic, roasted yukon gold potatoes 14.95
ROASTED GHICKEN  creeeeemessesmsmmsss s i 2L
caramelized red onions, CRICKEN RAGUSO parmesan, ehicken stock, pan-roasted vegetables 14.95
roasted garlic 9.50 --------------------------------------------------------------------------------------------------------------------------
..................................................... CHICKEN MARSALA mushrooms, fomatoes, marsala wine sauce 15.95
[ L= =), L TTTTTTITI
ﬁvﬁﬁﬁi er?&?ll;:il%' ricotta 995 CHICKEN MILANESE mushrooms, roasted red peppers, white wine, asiago 15.95
PEPPERONIZBASL STEAK FLORENTINE prime sirloin, lemon o, roasted vegetables, yukon gold potatoes 18.95
fonfing, aged parmesan, e R R 2 D T Aty
roasted garlic 9.95 VEAL PICATTA caper-lemon butter, garlic mashed potatoes, green beans 22.95

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

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



