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Enoteca

800 HILLGROVE AVE, WESTERN SPRINGS, IL 60558
(708) 783-1060 | DavantiEnoteca.com

V- Vegetarian
GF - Gluten Free

ANTIPASTI

Whipped Ricotta 14
RICOTTA + HONEYCOMB + RUSTIC BREAD

Bruschetta del Giorno 13
CHEF’S INSPIRATION

Olives 8
A SELECTION OF WARM OLIVES
MARINATED IN CITRUS ZEST +
GARLIC + FRESH HERBS

Burrata con Ciabattone 16
ROASTED CAMPARI TOMATQES +
BASIL PESTO

Calamari Fritti 20
CHERRY PEPPERS + MARINARA

Pl f BT

Nonna’s Meatballs 16
WHIPPED RICOTTA +
POMODORO + RUSTIC BREAD

Polpo 20
SEARED OCTOPUS + WARM FINGERLING
POTATO SALAD + MARCONA ALMONDS
+ FINOCCHIONA + HORSERADISH AIOLI +
CELERY ROOT

Prosciutto di Parma 20
PARMESAN BUTTER + SABA +
GRILLED RUSTIC BREAD

PRANZO

“BRUNCH”

Avocado Toast 18
2 EGGS + CIABATTA + ARUGULA +
CHERRY TOMATOQOES + EVOO + PARMIGIANO
+ LEMON

Dana’s Omelette 17
EGG WHITE OMELETTE + FETA +
TOMATO + SHALLOT + AVOCADO +
BASIL + LEMON + EVOO + ARUGULA

Tradizionale Breakfast 18
2 EGGS + CRISPY FINGERLING POTATOES +
NEUSKES BACON + GRILLED CIABATTA

Barzotto 23
PORK BELLY HASH +
POACHED EGGS + HOLLANDAISE +
PIQUILLO PEPPERS + SCALLIONS +
KNOB ONION + AVOCADO

Davanti Burger® 21
BACON JAM + ROASTED TOMATOES +
ARUGULA + CHEESE CURD +
ROASTED GARLIC AIOLI +
HAND CUT PARMESAN PORCINI FRIES
(ADD EGG +2)

French Toast 18
BRIOCHE BREAD + SEASONAL TOPPING +
WHIPPED CREAM + POWDERED SUGAR +
MAPLE SYRUP

PIZZA

D.O.C. 18
SAN MARZANO TOMATOES +
HAND-PULLED MOZZARELLA + BASIL

Fiore Signature Cheese 18
SAN MARZANO TOMATOES +
SHAVED GARLIC + OREGANO +
FONTINA + PARMIGIANO-REGGIANO

Prosciutto e Rucola 20
PROSCIUTTO DI PARMA +
MOZZARELLA + FONTINA +
ARUGULA + EXTRA VIRGIN OLIVE OIL

Della Terra 20
BRAISED LEEKS + TALEGGIO +
CREMINI & SHIITAKE MUSHROOMS +
MOZZARELLA + TRUFFLE OIL

Salsiccia 19
SAN MARZANO TOMATOES + ONION + CRUMBLED SAUSAGE +
BASIL + CHILI FLAKE + PARMIGIANO-REGGIANO

PASTA

Gnocchi Pomodoro 22
RICOTTA DUMPLINGS +
PASSATA DI POMODORO +
FRESH MOZZARELLA + BASIL

Orecchiette con Salsiccia 27
HANDMADE LITTLE EARS + RAPINI +
FENNEL SAUSAGE + LEMON +
CHILIS + PECORINO

Agnolotti di Zucca 27
RICOTTA STUFFED LITTLE
PILLOWS+BUTTERNUT SQUASH +
WALNUTS +SAGE + BROWN BUTTER
SAUCE + PARMESAN

Rigatoni Vodka 27
RIGATONI + VODKA SAUCE +
PARMIGIANO + CRUMBLED SAUSAGE +
FRESH MOZZARELLA

Dana’s Bolognese 26
SPAGHETTI + BOLOGNESE +
BASIL + PECORINO

Linguine agli Scampi 36
SHRIMP + GARLIC + CHILI FLAKES +
CHERRY TOMATO SAUCE

Risotto alla Carbonara 26
GUANCIALE + PECORINO ROMANO +

PEAS + EGG + CHIVE + SICILIAN OLIVE OIL

Cacio e Pepe 20
SPAGHETTI + PECORINO +
BLACK PEPPER

VEGETALI

Brussels Sprouts 16
CRISPY PROSCIUTTO + CALABRIAN CHILI
+ PECORINO + FRIED EGG

Squash Farro 16
ROASTED BUTTERNUT SQUASH +
HAZELNUTS + WATERCRESS + WHIPPED
GOAT CHEESE + APPLE CIDER
VINAIGRETTE

Roasted Beets 16
‘WALNUT BUTTER +
CREME FRAICHE + CHIVES

Cauliflower Steak 16
CHARRED CAULIFLOWER +
CRISPY CECI BEANS + OLIVE TAPENADE +
LEMON JAM + PECORINO ROMANO

CLASSICI

Polenta & Ragu 24
BRAISED PORK SHOULDER RAGU +
TOMATO + CARROTS + CELERY + ONION
ABSOLUTELY DELICIOUS

Focaccia di Recco 23
LIGURIAN FLATBREAD +
SOFT COW’S CHEESE + HONEYCOMB

Truffle Egg Toast® 15
EGG + FONTINA +
ASPARAGUS + TRUFFLE OIL

INSALATE

Escarole 14
GALA APPLE + PECORINO ROMANO +
CELERY + HAZELNUTS +
RED WINE VINAIGRETTE

Caesar 15
ROMAINE + HERB CROUTONS +
WHITE ANCHOVY + PECORINO VINAIGRETTE

Caprese Salad 14
FRESH TOMATOES + MOZZARELLA +
BASIL + EVOO

Italian Chopped 17
ROMAINE + RADICCHIO + PEPPERONCINI +
CASTELVETRANO OLIVES +
BLUE CHEESE + CRISPY PROSCIUTTO +
TOMATOES + MARINATED ARTICHOKES +
RED WINE VINAIGRETTE

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. 071725
AS A WAY TO OFFSET RISING COSTS ASSOCIATED WITH THE RESTAURANT (FOOD, BEVERAGE, LABOR, BENEFITS, SUPPLIES), WE HAVE ADDED A 3% SURCHARGE TO ALL CHECKS. YOU MAY REQUEST TO HAVE THIS TAKEN OFF YOUR CHECK, SHOULD YOU CHOOSE.



Limoncello di Fragole 16

HOMEMADE LIMONCELLO, GREY GOOSE

INFUSED STRAWBERRY LEMONGRASS,
STRAWBERRY PUREE, LEMON, AEGEAN
TONIC

Paloma Bergamo 16

COCKITAILS

Spritz Happens $15

PRIMA PERLA PROSECCO, CLUB SODA &

CHOICE OF:
AMALFI-APEROL
HUGO-ST. ELDER ELDERFLOWER
LIMONCELLO-HOUSE MADE

Miele e Limone $16
HENDRICK’S GIN, HONEY SYRUP, LEMON
JUICE, HONEYCOMB

Bella Vecchia Sicilia $18
MAKER’'S MARK BOURBON, AVERNA,
LUXARDO CHERRY SYRUP, ORANGE

GRAN CENTENARIO PLATA, FRESH Paradiso $16 BITTERS
GRAPEFRUIT JUICE, ST. ELDER BAGARD| PMEAPPIE. CREZAN

PAMPLEMOUSSE LIQUEUR, LIME JUICE, ' ZERO PROOF

A PEERUIT BICLERS HURRICANE, APEROL, PASSIONFRUIT,
LIME JUICE, TIKI BITTERS Lyre’s Cocktails $13
Svegliati 18 Sophia Loren 17 AMALFI SPRITZ

TITO’S, TUACA, BORGHETTI ESPRESSO GIN & TONIC

LIOUEUR, ESPRESSO GREY GOOSE, LIME, BLACK CHERRY 30 MULE

50z/80z/BOTTLE

Bricco Riella
Moscato D'asti 12
2024 | PIEDMONTE

Prima Perla
Prosecco 13
NA | TREVISO

Poggio Costa
Prosecco Rosé 15
NA | VENETO

ROSE

50z/80z/BOTTLE

Chateau Maris
Rosé 12
2024 | PAYS D'OC

WG/QW
o

50z/80z/BOTTLE
Dr. Pauly “Noble House”
Riesling 11
2024 | MOSEL

Bosso Pinot Grigio 12
2024 | VENETO

Gale Force Sauvignon Blanc 13
2023 | MARLBOROUGH

Villa Sparina Gavi Di Gavi 14
2024 | PIEDMONTE

Villa San Zeno Chardonnay 12
2024 | VENETO

Raymond Reserve Chardonnay 16
2022 | NAPA

Argiolas Costamolino
Vermentino 12
2024 | SARDINIA

Conundrum Proprietary
White Blend 13
2023 | CALIFORNIA

E

ONE CAN NOT THINK WELL, LOVE WELL,
SLEEP WELL, IF ONE HAS NOT EATEN WELL

DIGITAL MENU

@Davanti_Enoteca

50z/80z/BOTTLE

Ghibello Sangiovese 11
2023 | TUSCANY

Vicchiomaggio “San Jacopo”
Chianti Classico 13
2023 | TUSCANY

Villa Antinori Toscana Rosso 17
2022 | TUSCANY

Via Castello 19
Castelli Romani Rosso
(Sangiovese Blend) 10
2020 | LAZIO

Masciarelli
Montepulciano Dabruzzo 12
2022 | ABRUZZO

Depaolo Pinot Noir 12
2023 | VENETO

La Grenade Pinot Noir 16
2023 | WILLAMETTE VALLEY

Duckhorn “Decoy” Merlot 14
2022 | CALIFORNIA

Angeline Cabernet Sauvignon 12
2023 | CALIFORNIA

Opici Wines “The Critic”
Cabernet Sauvignon 17
2023 | NAPA

Omen Red Blend
(Petite Sirah, Syrah, Zinfandel) 15
2022 | SIERRA FOOTHILLS

Santa Julia Reserva Malbec 11
2023 | MENDOZA

G

W

GOOD (BUONO)
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ALONE (SOLO)

IF | CATCH YOU! (SE TI PRENDO!)

NOT SO MUCH, NOT SO GOOD
(NON COSI TANTO, NON COSI BENE)

UNDER THE TABLE (SOTTOBANCO)

ENOUGH! (BASTA!)

LET'S GO (ANDIAMO)

| LOVE YOU (Tl VOGLIO BENE)



