
– SIDES –

– OTHER GOOD STUFF –

  half tray full tray
 serves 8-10 18-20 

SAUTÉED SPINACH 45 85
With fresh garlic, salt, pepper, and extra virgin olive oil.
STEAMED BROCCOLI CROWNS 45 85
With fresh garlic, salt, pepper, and extra virgin olive oil.
VESUVIO POTATOES 45 85
Large potato wedges baked with fresh rosemary, garlic, olive oil, and white wine.
RISOTTO ALLA MILANESE 45 85
Arboria rice, saffron threads, parmigiano reggiano, and chopped parsley.
SWEET PEAS WITH PROSCIUTTO 35 75
Green peas, minced white onions, and prosciutto tossed with olive oil, sea salt, and ground black pepper.
GARLIC BREAD 25 45
Old world bread baked with sweet butter, dusted with granulated garlic, oregano, and black pepper.
PAN FRIED GARLIC CLOVES 35 65
Peeled California garlic cloves pan fried with extra virgin olive oil, rosemary, sea salt, and black pepper. 
Served with Italian rustic crostini on the side.

  half tray full tray
 serves 8-10 18-20 

CHICKEN PARMESAN SLIDERS  4 each
Boneless skinless chicken in our special breading. Baked with mozzarella and marinara. 
Served on rustic Italian bread. Order in multiples of 12.
1/4 LB CHAR-GRILLED ALL-BEEF BURGERS  5 each  Cheeseburgers 5.50 each
Served on Gonnella Pretzel Buns with all the trimmings on the side (caramelized or raw onions, ketchup, mustard, fresh sliced 
tomato, and crisp lettuce). Order in multiples of 12. Cooked medium unless otherwise requested.
SLICED ITALIAN BEEF   16.50 lb.
Chicago style beef sliced thin and served with spicy au jus. Each pound serves 5 - 4” sandwiches. Minimum order of 5 lbs.
Add Sweet Green Peppers 4.00 pint. Add Hot Giardiniera 4.00 pint. Add Rustic Italian Bread 4.50 each 24” loaf.
CREAMY MAC N CHEESE 40 80
Penne macaroni blended with heavy cream, Wisconsin aged cheddar, mozzarella and pecorino romano.
LOADED MAC N CHEESE 55 95
Adult Mac & Cheese. Penne macaroni blended with heavy cream, Wisconsin aged cheddar, truffle oil, 
crispy American bacon, scallion, and toasted bread crumbs.
JUMBO SHRIMP COCKTAIL 1.75 per shrimp
16/20 jumbo gulf shrimp, tail-on cooked to order. Served with lemon and our homemade cocktail and horsey sauce. 
Minimum order 35 pieces.
ITALIAN PORK CHOPS 6.50 each
8 oz. x -large thick cut pork chops lightly breaded and pan fried with roasted red peppers, garlic, olive oil, 
lemon sauce, and pepperoncini. Served with broccoli crowns. Minimum 10 chops.
GRILLED VEGETABLES 45 85
Grilled carrots, eggplant, zucchini, and onions with extra virgin olive oil, sea salt, and coarse black pepper.
WHITE FISH LEMONE 75 125
Fresh from Lake Superior in lemon butter sauce with roasted red peppers, capers, and steamed broccoli crowns.
SKIRT STEAK WITH ITALIAN SALSA VERDE  7.25 each
Prime skirt steak medallions char-grilled to order. Served with our own Italian salsa verdo. 4-6 oz. Minimum order of 10 pieces.
SALMON VESUVIO  9 each
7 oz. fresh salmon vesuvio served with broccoli crowns. Minimum order of 12 pieces. Add Vesuvio Potatoes $1 per portion.

– DESSERTS –
  half tray full tray
 serves 8-10 18-20 

BABY CANNOLI TRAY  36 75
With homemade filling and semi-sweet chocolate shavings. Hand packed to order.
CANNOLI CAKE  75 125
14 huge slices yellow 3-layer ricotta filled cannoli cake with semi-sweet chocolate shavings. 
HOMEMADE TIRAMISU  55 95
Homemade with Di Saronno Amaretto and semi-sweet chocolate drops.
HOUSE MADE BROWNIE BITES  30 60
Cut into bite size pieces with semi-sweet chocolate flakes and dusted with powdered sugar.
GELATO Pistachio or Vanilla Bean ask about price/availability

Did you know our dining room is available 
for parties up to 25 people? Great packages too! 
Call Andy for more information. 773-248-4433

We cater all events, big and small! Full event service available. Let La Gondola help you plan your perfect event! 
“Give ‘em something to talk about!” La Gondola delivers to all of Chicagoland. Delivery fees vary with location.

Call 773-248-4433 to place an order. Email orders to Andy@LaGondolaChicago.com
Any question? Ask for Andy, Ernesto, or Bibi when you call.

773.248.4433
2914 N. Ashland Ave., Chicago, IL 60657

www.LaGondolaChicago.comwww.LaGondolaChicago.com



– APPETIZERS –

– SALADS –

– FAMOUS PASTAS “OLD SCHOOL” –

  half tray full tray
 serves 8-10 18-20 

FLATBREAD PIZZAS  8 each
Baked fresh in our brick oven. Order in multiples of 3. (1 pizza per 3 people recommended) 3 Flatbreads = 9 people as an appetizer.
BIANCO HOT HONEY - Extra virgin olive oil, ricotta cheese, mozzarella, and Mike’s hot honey
SAUSAGE PESTO - House made pesto sauce, arugula, Italian sausage, mozzarella, and balsamic glaze
PEPPERONI PICCANTE - Cup + Charr pepperoni and mozzarella drizzled with Mike’s hot honey
BBQ CHICKEN - Grilled chicken breast, house made bbq sauce and mozzarella
QUATTRO FORMAGGI - 4 cheeses: mozzarella, provolone, romano and crumbled gorgonzola
MARGHERITA - Fresh basil, mozzarella, extra virgin olive oil, garlic, and thin sliced tomatoes
THE SOW BELLY - Triple smoked pork belly, mozzarella, and caramelized onions
BRUSCHETTA 40 80
Fresh chopped tomatoes, olive oil, basil, and spices served over toasted homemade “old world” garlic bread.
JUMBO CHICKEN WINGS 
Tossed with Buttery Buffalo, Garlic/Parmesan, or House Made BBQ Sauce. Mild-Hot-Inferno. Served with buttermilk ranch dressing. 
Regular (Bone-In) 45 90 
Boneless 40 85
JUMBO FRIED CHEESE RAVIOLI 40 85
Large homemade cheese ravioli, breaded, fried, and served with La Gondola marinara sauce.
FRESH BLACK MUSSELS 55 110
In the shell West Coast mussels served with house marinara, arrabiata (spicy red sauce) , or garlic & oil.
BURRATA PLATTER 55 95
Fresh mozzarella ball infused with fresh cream, ricotta, and pesto served with crostini, fresh tomato, and extra virgin olive oil.
MOZZARELLA STICKS 50 95
Homemade breaded and fried mozzarella sticks served with La Gondola marinara.
COCKTAIL MEATBALLS 55 95
La Gondola baby meatballs made-to-order. Served with our signature marinara and old world bread.
MINI CALZONES (10) 50 (20) 95
Choice of Cheese, Sausage, or Pepperoni made-to-order mini calzones. Mix & match available. Additional Mini Calzones $4 each.
SAUSAGE & PEPPERS 45 90
Italian rope sausage char-grilled with green peppers, onions, and choice of marinara or garlic oil. Served with rustic Italian bread.

Serving utensils available for $2 each. Add Rustic Italian Bread $4.50 each 24” loaf.

  half tray full tray
 serves 8-10 18-20 

HOUSE SALAD 35 65
Spring mix, grape tomatoes, and cucumbers with choice of dressing.
Half Tray - 1 bottle of dressing. Full Tray - 2 bottles of dressing (mix & match).
CAESAR SALAD 35 70
Crisp romaine lettuce, fresh tomatoes, grated romano cheese, and homemade herbed croutons with classic caesar dressing.
Add Grilled Chicken Breast:  Half Tray $45 / Full Tray $90
LA GONDOLA SALAD 55 95
Chopped or Regular. Crisp romaine lettuce, crumbled gorgonzola cheese, Belgian endive, fresh tomatoes, 
and kalamata olives tossed with extra virgin olive oil and balsamic on the side. Fabulous!
TOMATO & ONION SALAD 45 85
Diced vine ripe tomatoes, shaved Spanish onion, and cucumbers tossed in house made Italian vinaigrette 
and romano dressing over spring mix.

  half tray full tray
 serves 8-10 18-20 

CHOPPED GARBAGE SALAD 55 95
Crisp romaine lettuce, sliced black olives, marinated artichokes, roasted red peppers, shredded mozzarella, 
sliced pepperoni, Spanish onions, and green peppers in our house made Italian vinaigrette and romano dressing.
CHOPPED COBB SALAD 55 95
Chopped greens, applewood smoked bacon, crumbled gorgonzola, grape tomatoes, hard boiled egg, and Belgian endives.
MOZZARELLA CAPRESE SALAD 45 95
Fresh buffalo mozzarella, grape tomatoes, and fresh basil leaves served over a bed of lettuce.
ITALIAN SALAD 45 90
Chopped romaine lettuce, pepperoni, black olives, artichoke hearts, and romano cheese with house vinaigrette on the side. 
COLD PASTA SALAD 45 90
Penne pasta, celery, green peas, mayonnaise, green peppers, and Spanish onions with sea salt and black pepper.
CRANBERRY WALNUT SALAD 55 95
Fresh spinach, grape tomatoes, dried cranberries, and whole walnuts tossed with romano cheese and choice of dressing on the side.
CHEESE TORTELLINI SALAD 55 95
Cheese tortellini, grape tomatoes, cucumbers, yellow onions, and crumbled gorgonzola tossed in house vinaigrette.

Serving utensils available for $2 each. Add Rustic Italian Bread $4.50 each 24” loaf.
Dressing Choices: House Vinaigrette, Creamy Garlic, Buttermilk Ranch, Caesar, Balsamic

  half tray full tray
 serves 8-10 18-20 

PICK A PASTA 45 90
Penne, Spaghetti, Rigatoni, Angel Hair, or Linguine with La Gondola marinara,homemade meat sauce, or spicy arrabiata sauce. 
Tossed with romano cheese. Add Baked with Mozzarella:  Half Tray $5 / Full Tray $10
RIGATONI ALLA BOSCAIOLA La Gondola Signature dish! Our #1 Seller! 65 120
Creamy tomato sauce, fresh mushrooms, sautéed crumbled Italian sausage, and fresh sage with white wine and garlic sauce. 
BAKED LASAGNA* 65 115
Layers of wide pasta noodles stuffed with Grande ricotta cheese, mozzarella, grated romano, and marinara sauce.
Add Quart Homemade Marinara Sauce $11 / Quart Homemade Meat Sauce $12
FETTUCCINE ALFREDO 55 105
Imported fettuccine pasta, made-to-order alfredo sauce, egg yolk, and romano  folded in at the end.
Add Grilled Chicken Breast:  Half Tray $5 / Full Tray $10
RIGATONI ALLA VODKA 65 120
Tomato cream sauce with vodka, peas, pecorino romano, and fresh basil tossed with imported rigatoni macaroni.
SPAGHETTI CARBONARA 65 105
Triple smoked American bacon bits in a light cream sauce with pecorino romano.
SPAGHETTI PRIMAVERA 55 95
Fresh sautéed zucchini, broccoli, peas, carrots, and mushrooms in your choice of sauce: tomato-cream, marinara, or garlic & oil.
JUMBO LOBSTER RAVIOLI 75 145
Made in house with real lobster chunks in a light cream sauce with baby spinach, mascarpone cheese, and a touch brandy.
RICOTTA GNOCCHI 65 125
House made ricotta gnocchi tossed with your choice of La Gondola pesto, meat, or marinara sauce.
STUFFED GNOCCHI AL PESTO 75 135
Baby gnocchi pillows stuffed with fresh ricotta and romano cheese. Tossed in our famous creamed pesto sauce.
RIGATONI ALLA GONDOLA 55 95
Roasted red pepper strips and mushrooms in a light cream sauce with a hint of house pesto.
RIGATONI PUTTANESCA 65 95
Fresh diced tomatoes, marinated artichokes, capers, whole black olives, and fresh basil.

  half tray full tray
 serves 8-10 18-20 

GNOCCHI CAPRESE* 55 105
Homemade ricotta gnocchi with buffalo mozzarella, basil, grape tomatoes, and pecorino romano.
TORTELLINI PANNA* 65 115
Meat torellini, imported prosciutto, mushrooms, and pecorino romano in a light cream sauce.
MOSTACCIOLI ARRABIATTA  55 105
Penne noodles with spicy marinara sauce and tossed with romano cheese. 
Add Grilled Chicken Breast:  Half Tray $5 / Full Tray $10
BABY FRIED CHEESE RAVIOLI* 65 95
Luisa toasted cheese ravioli served with La Gondola pomodoro sauce and romano. 
RIGATONI PORCINI 65 110
Rigatoni pasta with imported porcini mushrooms in a tomato cream sauce.
LA GONDOLA “SUNDAY GRAVY” 65 125
Braised chuck roast simmered for 8 hours in our bolognese sauce, served over fresh rigatoni and meatballs and sausage.
GNOCCHI PIEMONTESE* 65 105
Homemade ricotta gnocchi with mushrooms, fresh basil, parsley, and romano cheese in a tomato cream sauce.

Gluten Free or Whole Wheat Pasta available Half Tray +$10 / Full Tray +$20

– CHICKEN & VEAL –
  half tray full tray
 serves 8-10 18-20 

CHICKEN ALLA GONDOLA 65 110
Large chicken on the bone, browned and baked with fresh Italian sausage links, sautéed mushroom, 
and sweet green peppers in white wine sauce. Served with vesuvio potatoes. Also served off the bone.
CHICKEN VESUVIO  65 110
Large chicken, on the bone, baked with olive oil, fresh garlic, spices, and rosemary. Served with vesuvio potatoes.
CHICKEN CACCIATORE*  65 110
Large chicken, on or off the bone, with mushrooms, black olives, and Italian spices with marinara. Served over pasta.
CHICKEN PARMIGIANA 55 105
Filets in our own breading, baked with mozzarella and marinara. Served over pasta.
VEAL PARMIGIANA 85 140
Filets in our own breading, baked with mozzarella and marinara. Served over pasta.
CHICKEN PORTOBELLO 65 110
Boneless chicken breast sautéed in marsala cream sauce with sliced portobello mushrooms and roasted red peppers. 
Served over pasta. Comes with rustic Italian bread.
CHICKEN MONTE CARLO* 65 110
Filets sautéed in white wine lemon sauce with marinated artichokes, sliced mushrooms, eggplant, and broccoli.
VEAL MONTE CARLO* 85 145
Filets sautéed in white wine lemon sauce with marinated artichokes, sliced mushrooms, eggplant, and broccoli.
CHICKEN STRIPS PLATTER 45 95
Boneless skinless chicken breast breaded and fried. Made fresh to order. Served with ranch or house BBQ sauce.
Add Crispy Coated Fries:  Half Tray $5 / Full Tray $10

All chicken and veal entrees come with rustic Italian bread. 
Serving utensils available for $2 each. Sternos $2 each.


