CAREFULLY HIDDEN
IN OAKBROOK CENTER
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ANTICO BELLINI
B 8.00

POMEGRANATE-RASPBERRY...8.00

ntico Posto

el D L

ITALIAN CAFE & WINE BAR

STRAWBERRY...............c....... 8.00

HOUSE baby greens, cherry tomatoes, white balsamic vinaigrette
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.......................................................
.......................................................
.......................................................
.......................................................

= ANTIPASTI ——

BRUSCHETTA

cherry tomatoes, balsamic vinegar,
basil, shaved parmesan
CAPRESE

Fresh mozzarella, tomatoes,
balsamic Vinegar, bosil oil
GRILLED PROVOLONE
marinated tomatoes,
arugula, lemon

FRIED CALAMARI
garlic-tomato sauce,
lemon-chive aioli __..........7:95
GRILLED CALAMARI
olive oil, garlic, chili flakes

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

——— PIZZA ——

BRICK OVEN ROMAN STYLE PIZZAS

MARGHERITA
fresh mozzarella, bosil,
fomate savce, pesto

GOAT CHEESE
oven-roasted tomatoes,
mozzarella, spinach
SAUSAGE & PEPPERS
fontina, roasted red peppers,
tomato sauce

WHITE PIZZA

WITH PARMESAN & FRESH HERBS

ROASTED CHICKEN
caramelized red onions,
roasted garlic
MUSHROOM

portobellos, poreini pesto, ricotta
baby arugula, TrufFle ol
PEPPERONI & BASIL

fontina, aged parmesan,

LUNCH SALADS
5.95
...................................................................................................................... o
...................................................................................................................... o
..................................................................................................................... o
CHILLED SEAFOOD SALAD shrimp, scallops, calamari, mussels, celery, red peppers, olive oil, lemon. olives, chili flakes .~~~/ 11.95
..................................................................................................................... s
..................................................................................................................... o
HOMEMADE PASTA
ANGEL RARR POMODORS fomatoes, Fresh mozzarella, basil, garlic 1050
CINATELL) WITK SUNDAY MEAT SAUCE rustic braised meat sovce 105
FETTUCCINE WITK SMOKED CRICKEN spinack, mushrooms, garlic-cream savee 1095
WHOLE WHEAT ANGEL HAIR WITH A CHICKEN NENTBALL zesty fomarto sadce 1095
SPAGHETT| BOLOGNESE slow-cooked meat savce, herb butter, parmesan | 1035
ANGEL RAIR WITK SARIMP & BROCLOL! gorlic, herbs, lemon butter, white wine 1295
LNGUNE WITh CLANG savteed leets lemon butfer, herb brend crunds, whvte vine 125
GNOCCHI DELICATI RAVIOLI
HOMEMADE RICOTTA DUMPLINGS HANDMADE IN HOUSE DAILY
TOMATO CREAM THREE-CHEESE
tomate sauee, herb butter, pesto 105 | ricotta, parmesan & mozzarella  1o%5
SPINACH MUSHROOM FONTINA
basil pesto, chicken broth W45 | light marsala wine savee 1145
BOLOGNESE VEAL & SAUSAGE
slow-cooked meaf sovce . N5 | light tomato broth, sovtesd vegetobles 1215
SANDWICHES
CHICKEN PESTO PANINO oven-roasted tomato, pesto, fontina 9.50
ITALIAN BEEF PANINO roasted red peppers, mozzarella, provolone, hot giardinera 9.50
OLD WORLD PANINO fresh mozzerella, prosciutto, roasted red peppers, basil 9.50
SALMON CLUB bacon, avocado, arugula, fomato, lemon-chive aioli 10.95
GRILLED BEEF TENDERLOIN grilled red onion, arugula, fontina, horseradish aioli 10.95
""""""" ALL SANDWICHES SERVED WITH FRENCH FRIES... SUBSTITUTE SOUP OR SALAD FOR 150
EGGPLANT PARMESAN par mesa”mozzaE'l':‘rcl;‘lezSEeEgg lic-tomatosauce 9.95
CHCLEN RAGUSO parmesan, chicken stock, pan-roasted vegetables 11.95
CHICKEN MARSALA mushrooms, tomatoes, marsala wine sauce 12.95
STEAK FLORENTINE prime sirloin, lemon oil, roasted vegetables, yukon gold potatoes 16.95

roasted garlic

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



