
FAMILY PACK  84.95  (SERVES 4-6)

select one from insalate e antipasti
select two from paste e secondi

includes tiramisu for dessert

CHILDREN’S MENU   $7.95

SPAGHETTI & MEATBALLS SPAGHETTI & MEATBALLS   with tomato saucewith tomato sauce
CRISPY CHICKEN TENDERS CRISPY CHICKEN TENDERS   with french frieswith french fries

TAKE-HOME PIZZA KIT  $25.75  (FOR 2) 
$12 FOR EACH ADDITIONAL PIZZA

MARGHERITA or SALSICCIA E FUNGHI
video cooking instructions 

and all ingredients included 

CURBSIDE PICKUP MENU  •  ILLINOIS LOCATIONS

ORDER ONLINE OR BY PHONE

*these food items can be served raw or undercooked. consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase  *these food items can be served raw or undercooked. consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase  
your risk of foodborne illness. ingredients are subject to change based on availability. please notify us of any dietary restrictions.  111920your risk of foodborne illness. ingredients are subject to change based on availability. please notify us of any dietary restrictions.  111920

PIZZA AL CALABRESE  14.75PIZZA AL CALABRESE  14.75
san marzano tomatoes, shaved onions, crumbled sausage,  san marzano tomatoes, shaved onions, crumbled sausage,  

basil, chili flake, parmigiana, and herb breadcrumbsbasil, chili flake, parmigiana, and herb breadcrumbs

PIZZA MARGHERITA  13.75PIZZA MARGHERITA  13.75
san marzano tomatoes, fresh mozzarella,  san marzano tomatoes, fresh mozzarella,  

basil, and extra virgin olive oilbasil, and extra virgin olive oil

Pizze

RISOTTO CON FUNGHI  12.95RISOTTO CON FUNGHI  12.95
italian rice with wild mushrooms, herbs, garlic, and fresh mozzarellaitalian rice with wild mushrooms, herbs, garlic, and fresh mozzarella

BRUSCHETTE ALLA ROMANA  9.95BRUSCHETTE ALLA ROMANA  9.95
garlic toast with tomatoes, basil, and fresh mozzarellagarlic toast with tomatoes, basil, and fresh mozzarella

CAESAR SALAD*  7.95CAESAR SALAD*  7.95  
classic caesar with roasted peppers,  classic caesar with roasted peppers,  

garlic croutons, and shaved parmesangarlic croutons, and shaved parmesan

BURRATA CON CAVOLETTI  15.95BURRATA CON CAVOLETTI  15.95
creamy fresh mozzarella, roasted brussels sprouts,  creamy fresh mozzarella, roasted brussels sprouts,  

spiced fennel, and pistachio gremolataspiced fennel, and pistachio gremolata

POLPETTE CON POLENTA  10.95POLPETTE CON POLENTA  10.95
homemade meatballs braised in tomato sauce and herbs,  homemade meatballs braised in tomato sauce and herbs,  

over mascarpone polenta with parmesanover mascarpone polenta with parmesan

INSALATA ALLA FRANCESCA  8.75INSALATA ALLA FRANCESCA  8.75
romaine, endive, and radicchio with peapods, green beans,  romaine, endive, and radicchio with peapods, green beans,  

carrots, tomatoes, and cucumbers with crumbled  carrots, tomatoes, and cucumbers with crumbled  
blue cheese, lemon, and balsamic vinaigretteblue cheese, lemon, and balsamic vinaigrette

Insalate e Antipasti

LINGUINE CON COZZE  23.95 LINGUINE CON COZZE  23.95 
sautéed with prince edward island mussels,  sautéed with prince edward island mussels,  
garlic, and olive oil in a spicy marinara saucegarlic, and olive oil in a spicy marinara sauce

CAVATELLI DEL BOSCIAOLO  22.95CAVATELLI DEL BOSCIAOLO  22.95
house-made 8-finger cavatelli sautéed with wild mushrooms, house-made 8-finger cavatelli sautéed with wild mushrooms, 

braised veal, herbs, garlic and olive oil in a tomato saucebraised veal, herbs, garlic and olive oil in a tomato sauce

RIGATONI ALLE VERDURE  18.95RIGATONI ALLE VERDURE  18.95
sautéed with wild mushrooms, cherry tomatoes,  sautéed with wild mushrooms, cherry tomatoes,  
zucchini, eggplant, peppers, broccoli, escarole,  zucchini, eggplant, peppers, broccoli, escarole,  
pine nuts, garlic and olive oil in an herb brothpine nuts, garlic and olive oil in an herb broth

AGNOLOTTI ALLA PIEMONTESE  21.95AGNOLOTTI ALLA PIEMONTESE  21.95
little pillows filled with stracchino cheese in a  little pillows filled with stracchino cheese in a  
light brown butter brodo with chives and basillight brown butter brodo with chives and basil

POLLO ARROSTO ALLA ROMANA  22.95POLLO ARROSTO ALLA ROMANA  22.95
roasted half chicken with garlic, shallots, rosemary,  roasted half chicken with garlic, shallots, rosemary,  
lemon, and olive oil, served with roasted potatoeslemon, and olive oil, served with roasted potatoes

MERLUZZO AL LIMONE  23.95MERLUZZO AL LIMONE  23.95
pan-roasted atlantic cod with a lemon white  pan-roasted atlantic cod with a lemon white  

wine sauce, capers, and sautéed spinachwine sauce, capers, and sautéed spinach

POLLO SICILIANA  21.95POLLO SICILIANA  21.95
roasted chicken thighs simmered in garlic, shallots, roasted chicken thighs simmered in garlic, shallots, 

cherry tomatoes, castelvetrano olives, oregano, and datescherry tomatoes, castelvetrano olives, oregano, and dates

MAIALE AL RAGU E FUNGHI  23.95MAIALE AL RAGU E FUNGHI  23.95
10 oz. slow-braised pork shoulder over mascarpone  10 oz. slow-braised pork shoulder over mascarpone  

whipped polenta with a creamy mushroom ragu  whipped polenta with a creamy mushroom ragu  
(add $15 for family pack)

BISTECCA CON PATATE E CARCIOFI  29.95BISTECCA CON PATATE E CARCIOFI  29.95
8 oz. grilled flat iron steak with potatoes, artichokes,  8 oz. grilled flat iron steak with potatoes, artichokes,  

rosemary, garlic, white wine and natural jus  rosemary, garlic, white wine and natural jus  
(add $25 for family pack)

SALMONE CON CAVOLETTI  25.95SALMONE CON CAVOLETTI  25.95
grilled salmon with roasted brussels sprouts,  grilled salmon with roasted brussels sprouts,  

crispy pancetta, calabrian chilies, and aged balsamic vinegarcrispy pancetta, calabrian chilies, and aged balsamic vinegar

CONTORNICONTORNI
mixed vegetables  6.25   •   pasta aglio e olio  5.75   •   meatballs  7.95mixed vegetables  6.25   •   pasta aglio e olio  5.75   •   meatballs  7.95

roasted potatoes  5.75   •   sausage and peppers  6.75roasted potatoes  5.75   •   sausage and peppers  6.75

SPAGHETTI CON POLPETTE  17.95SPAGHETTI CON POLPETTE  17.95
spaghetti with meatballs roasted and simmered in  spaghetti with meatballs roasted and simmered in  
tomato-basil sauce with shaved parmesan cheesetomato-basil sauce with shaved parmesan cheese

gluten free options available
Paste e Secondi

TIRAMISU  8.95TIRAMISU  8.95      
ladyfingers soaked in espresso and rum with  ladyfingers soaked in espresso and rum with  

mascarpone cheese, cocoa, and chocolate saucemascarpone cheese, cocoa, and chocolate sauce

Dolce

WINES T0-GO   
375 ML BOTTLES, UNLESS NOTED

WHITE WINESWHITE WINES
Ruffino Ruffino Prosecco D.O.CProsecco D.O.C, Veneto (187 mL)   7, Veneto (187 mL)   7
Ruffino Ruffino Prosecco RoseProsecco Rose, Veneto (187 mL)   7, Veneto (187 mL)   7
Veuve Clicquot “Yellow Label” Veuve Clicquot “Yellow Label” ChampagneChampagne, France   40, France   40
Kim Crawford Kim Crawford Sauvignon BlancSauvignon Blanc, Marlborough   14, Marlborough   14
Meiomi Meiomi ChardonnayChardonnay, California   15, California   15
The Prisoner The Prisoner ChardonnayChardonnay, Carneros, CA   24, Carneros, CA   24

RED WINES RED WINES 
Simi Simi Cabernet SauvignonCabernet Sauvignon, Alexander Valley, CA   16, Alexander Valley, CA   16
Meiomi Meiomi Pinot NoirPinot Noir, California   16, California   16
Ruffino “Modus” Blend (Ruffino “Modus” Blend (Sang, Merlot, CabSang, Merlot, Cab), Tuscany   20), Tuscany   20
Ruffino Ruffino Chianti Classico RiservaChianti Classico Riserva Ducale, Tuscany   17 Ducale, Tuscany   17
The Prisoner The Prisoner Cabernet SauvignonCabernet Sauvignon, Napa Valley, CA   32, Napa Valley, CA   32

TUNE-IN how about some musical 
ambiance while you’re dining at 
home? scan the qr code for a 
curated trattoria-themed playlist.


