
PESCI E CARNI
PASTA

VEGETALI INSALATE

*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.

ANTIPASTI

CLÀSSICI

Nonna’s Meatballs  16 
WHIPPED RICOTTA + POMODORO + 

RUSTIC BREAD

Burrata con Ciabattone  16
ROASTED CAMPARI TOMATOES +  

BASIL PESTO 

Whipped Ricotta  14 
RICOTTA + HONEYCOMB + RUSTIC BREAD

Cacio e Pepe  20 
SPAGHETTI + PECORINO +  

BLACK PEPPER

Dana’s Bolognese  26 
SPAGHETTI + BOLOGNESE +  

BASIL + PECORINO

Pesce Piccata  37 
LAKE SUPERIOR WHITEFISH +  
CAPERS + CHERRY TOMATO +  

SPINACH + LEMON BUTTER

Calamari Fritti  20 
CHERRY PEPPERS + MARINARA

Gnocchi Pomodoro  22
RICOTTA DUMPLINGS +  

PASSATA DI POMODORO +  
FRESH MOZZARELLA + BASIL

Rigatoni Vodka  27
RIGATONI + VODKA SAUCE +  

PARMIGIANO + CRUMBLED SAUSAGE + 
FRESH MOZZARELLA

Orecchiette con Salsiccia  27
HANDMADE LITTLE EARS + RAPINI +  

FENNEL SAUSAGE + LEMON +  
CHILIS + PECORINO Risotto alla Carbonara  26

GUANCIALE + PECORINO ROMANO +  
PEAS + EGG + CHIVE +  

SICILIAN OLIVE OIL

Agnolotti di Zucca  27
RICOTTA STUFFED LITTLE 

PILLOWS+BUTTERNUT SQUASH + 
WALNUTS +SAGE + BROWN BUTTER 

SAUCE + PARMESAN

Linguine agli Scampi  36
SHRIMP + GARLIC + CHILI FLAKES +  

CHERRY TOMATO SAUCE

Roasted Beets  16
WALNUT BUTTER +  

CRÈME FRAICHE + CHIVES

Brussels Sprouts  16
CRISPY PROSCIUTTO + CALABRIAN CHILI 

+ PECORINO + FRIED EGG

Escarole  14 
GALA APPLE + PECORINO ROMANO + 

CELERY + HAZELNUTS +  
RED WINE VINAIGRETTE

Italian Chopped  17 
ROMAINE + RADICCHIO +  

PEPPERONCINI +  
CASTELVETRANO OLIVES +  

BLUE CHEESE + CRISPY PROSCIUTTO + 
TOMATOES + MARINATED ARTICHOKES + 

RED WINE VINAIGRETTE

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

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

Davanti Burger*  25
BACON JAM + ROASTED TOMATOES +  

CHEESE CURD + ARUGULA +  
ROASTED GARLIC AIOLI +  

PARMESAN FRIES

47 E. CHICAGO AVE, NAPERVILLE, IL 60540
(630) 328-0280  |  DavantiEnoteca.com

Prosciutto di Parma  20 
PARMESAN BUTTER + SABA +  

GRILLED RUSTIC BREAD

Polpo  24 
SEARED OCTOPUS + WARM FINGERLING 
POTATO SALAD + MARCONA ALMONDS 

+ FINOCCHIONA + HORSERADISH AIOLI + 
CELERY ROOT

Bruschetta del Giorno  13
CHEF’S INSPIRATION

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

GARLIC + FRESH HERBS

Caprese Salad  14
FRESH TOMATOES + MOZZARELLA +  

BASIL + EVOO

Cauliflower Steak  16
CHARRED CAULIFLOWER +  

CRISPY CECI BEANS + OLIVE TAPENADE + 
LEMON JAM + PECORINO ROMANO

Pollo Milanese  36 
BREADED CHICKEN CUTLETS +  

RIGATONI VODKA + CHERRY TOMATOES + 
ARUGULA + SHAVED RED ONION +  

LEMON + OLIVE OIL + SHAVED PECORINO

Pollo Sole Mio  32 
ROASTED HALF CHICKEN +  

MILD CHILI PASTE + SHAVED RADISH + 
ROMAINE HEARTS + PECORINO DRESSING 

A TRIBUTE TO DENNIS TERCZAK

Salmone Fresca*  35 
PAN-SEARED ATLANTIC SALMON + 

ASPARAGUS + AVOCADO +  
RED ONIONS + TOMATOES

Squash Farro  16
ROASTED BUTTERNUT SQUASH + 

HAZELNUTS + WATERCRESS + WHIPPED 
GOAT CHEESE + APPLE CIDER 

VINAIGRETTE



ALONE (SOLO)

GOOD (BUONO)

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

IF I CATCH YOU! (SE TI PRENDO!)

I LOVE YOU (TI VOGLIO BENE)

LET’S GO (ANDIAMO)UNDER THE TABLE (SOTTOBANCO)

ENOUGH! (BASTA!)

COCKTAILS

Le Pianure Prosecco  12/20/55 
VENETO, ITALY

Daniel Dampt & Fils Chabli 
20/33/95 

BOURGOGNE, FRANCE

3 Brooms Sauvignon Blanc   
15/23/70 

MARLBOROUGH NEW ZEALAND

Franco Molino Barolo   
20/32/95  

PIEDMONTE, ITALY

Domaine de Valmoissine, Pinot Noir   
14/22/65 

VIN DE PAYS, FRANCE

Pinot Project, Pinot Noir  
16/23/70  

NORTHERN CALIFORNIA 

Barone di Valforte  
Montepulciano d’Abruzzo   

12/20/55 
ITALY

San Vito Chianti   
12/20/55 

TUSCANY, ITALY

Lagone Toscana   
15/23/70 

TOSCANA, ITALY

Roberson Winery,  Cabernet Sauvignon 
18/30/85 

SOUTH AFRICA

Buehler Chardonnay   
16/25/75 

NAPA VALLEY, CALIFORNIA

Stella Pinot Grigio   
10/17/45   

SICILY, ITALY

Pariglia Vermentino   
13/21/60 

SARDINIA, ITALY

ROSÉ 
5 OZ / 8 OZ / BOTTLE

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

SPUMANTE 
5 OZ / 8 OZ / BOTTLE

BIANCO 
5 OZ / 8 OZ / BOTTLE

ROSSO 
5 OZ / 8 OZ / BOTTLE

DIGITAL MENU

@Davanti–Enoteca

La Plage Rosé  12/20/55 
COTES DE PROVENCE, FRANCE

Michele Chiarlo Moscato d’Asti 
17/28/80 

PIEMONTE, ITALY

Frei Brothers Merlot   
14/22/65 

Sonoma, CALIFORNIA

Veuve de Vernay Brut Rosé  12/20/55 
VIIN DE FRANCE, FRANCE Buehler Chardonnay   

16/25/75 
NAPA VALLEY, CALIFORNIA

Chateau Bonhoste,  Bordeaux Rouge 
12/20/55 

Bordeaux, FRANCE

The Horse’s Journey  16 
JOURNEYMAN APPLE CIDER + ARETTE 

REPOSADO + ST. GEORGE SPICED PEAR 
+ BLACK WALNUT BITTERS + ANGOSTURA 

BITTERS

Winter Warmth 16 
TANDUAY DOUBLE RUM + TEMPUS FUGIT 
CREAM DE CACAO + DEMERARA + LIME

Limoncello di Bosco 16 
DIPLOMATICO AGED RUM +  

STRAWBERRY + BASIL + LEMON JUICE

Lacrima d’oro  16 
BORDIGA TORINO BIANCO + ENGINE GIN

Sophia’s Espresso Martini  16 
HOMEMADE LIMONCELLO + BLUEBERRY 
VODKA + BLUEBERRY PUREE + LEMON  

+ AEGEAN TONIC
Viaggio  16 

JOURNEYMAN PIT SPITTER + TEMPUS 
FUGIT CREAM DE CACAO + AZTEC 
CHOCOLATE BITTERS + OLOROSO 

SHERRY + ANGOSTURA BITTERS 
Clever Sparrow 16 

MOUNT GAY NAVY STRENGTH, OLOROSO 
SHERRY, PINEAPPLE, LIME, COCONUT, 

DEMERARA

Ultimate Bond 16 
ENGINE GIN + OSCAR 697 DRY 

VERMOUTH + OLOROSO SHERRY 

Canvasback,  Cabernet Sauvignon 
18/30/85 

Red Mountain, WASHINGTON


