
WHIPPED RICOTTA  15

ricotta + honeycomb + rustic bread v

WHITE ANCHOVY  12

pecorino + celery + evoo gf

CALAMARI FRITTI  21

cherry peppers + calabrian aioli

ANTIPASTI

POLPO  29

seared octopus + fingerling potatoes + finocchiona +

roasted hazelnuts + celery root + horseradish aioli

PESCE BIANCO MARE E MONTI  35

lake superior whitefish + cherry tomatoes +  

spinach + calabrian chilies + garlic white wine sauce

TAGLIATA DI MANZO*  45

NY strip + asparagus + mushrooms + fingerling potatoes + salsa verde

SALMONE FRESCA*  35

atlantic salmon + asparagus + avocado + red onions + tomatoes

DAVANTI BURGER*  25

bacon jam + roasted tomatoes + cheese curd + arugula +  

roasted garlic aioli + parmesan fries

POLLO MILANESE  34

breaded chicken cutlets + cherry tomatoes + arugula +  

shaved red onion + lemon + olive oil + shaved pecorino

PESCI E CARNI

PASTA

PER LA TAVOLA
FOCACCIA DI RECCO  24

ligurian flatbread + soft cow’s cheese + honeycomb v

D.O.C.  19

san marzano tomatoes + hand-pulled mozzarella + basil v

TRE CARNI  21

san marzano tomato + soppressata + sausage +

pepperoni + chili oil + mozzarella

PROSCIUTTO E RUCOLA  21

prosciutto di parma + mozzarella +  

fontina + arugula + evoo

VERDURE  20

san marzano tomato + zucchini + artichoke +

castelvetrano olives + mozzarella v

CACIO E PEPE*  20

spaghetti + freshly cracked black pepper +

pecorino cheese + evoo v

ORECCHIETTE CON SALSICCIA  27

handmade little ears + rapini + fennel sausage + escarole + lemon + chilies + pecorino

RISOTTO ALLA PIEMONTESE  24

italian rice + mushrooms + truffle sauce + evoo gf / v

DANA’S BOLOGNESE  26

spaghetti + bolognese + basil + pecorino

RIGATONI VODKA  27

rigatoni + vodka sauce + parmigiano + crumbled sausage + fresh mozzarella

INSALATE 
add chicken +9, salmon +14, steak +20

ESCAROLE  15

gala apple + pecorino romano + celery +  

hazelnuts + red wine vinaigrette gf / v

CAESAR*  15

romaine + herb croutons +  

white anchovy + pecorino vinaigrette

ARUGULA  15

roasted grapes + shaved parmesan +

hazelnuts + white balsamic vinaigrette gf / v

SHAVED BRUSSELS SPROUTS  14

brussels sprouts + pecorino cheese +

lemon + white balsamic + evoo gf / v

ITALIAN CHOPPED  17

romaine + radicchio + pepperoncini + castelvetrano olives + 

blue cheese + crispy prosciutto + tomatoes +  

marinated artichokes + red wine vinaigrette gf

VEGETALI

BEETS  16

arugula + red onion + whipped goat cheese gf / v

SQUASH FARRO  17

roasted butternut squash + hazelnuts + watercress + 

whipped goat cheese + apple cider vinaigrette v

CAULIFLOWER STEAK  16

olive tapenade + lemon jam +

hazelnuts + pecorino cheese gf / v

CRISPY BRUSSELS SPROUTS  17

crispy prosciutto + calabrian chili +  

pecorino + fried egg

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 101326

As a way to offset rising costs, we have added a 3% surcharge to all checks. You may request to have this removed should you choose. gf - gluten free  v - vegetarian  

POLENTA & RAGU  26

ragu of the day + creamy mascarpone polenta gf

PIZZA

SALSICCIA E RAPINI  21

san marzano tomato + rapini +  

sausage + mozzarella + chili oil

BURRATA E POMODORI  18

tomato + burrata + basil +

aged balsamic glaze gf / v

NONNA’S MEATBALLS  17

whipped ricotta + pomodoro + rustic bread

TRUFFLE EGG TOAST*  15

egg + fontina + asparagus + truffle oil v

MUSSELS  20

PEI mussels + spinach + tomatoes + capers + 

garlic + white wine + crostini

FRUTTI DI MARE  36

spaghetti + shrimp + mussels + calamari + spicy tomato broth

POLLO ALL’AMALFITANA  32

amish half chicken + lemon preserves + fingerling potatoes

ANTIPASTO ITALIANO  28

assorted meats + cheese antipasti board



800 HILLGROVE AVE,

WESTERN SPRINGS, IL 

(708) 783-1060

DAVANTIENOTECA.COM

@DAVANTI–ENOTECA

WINES by the glass / bottle COCKTAILS

SPUMANTE & ROSE
PROSECCO, Prima Perla, Veneto, Italy 12 / 48

ROSE, La P’tite Pierre, Vin de France 12 / 48

Limoncello di Bosco  16
homemade limoncello + blueberry vodka +  

blueberry puree + lemon + strongwater spanish tonic

Bella Fragola  16
strawberry vodka + yuzu lemon liqueur +  

lemongrass + elderflower liqueur

Notte Nera   16
tequila reposado + borghetti espresso liqueur +  

licor 43 + espresso

Tre Mondi  16
tequila reposado + cynar +  

pedro ximenez sherry + essence of orange

GB Livello 2  16
malfy rosa gin + rose liqueur +  

hibiscus tea syrup + prosecco

Sum’Basil  16
aged rum + homemade strawberry basil syrup + citrus

Blackwood  18
woodford rye + lazzaroni nocino + lagavulin 8 year

Grano Dolce  17
woodford wheated + apricot + citrus

WHITES
PINOT GRIGIO, Boso, Veneto, Italy 12 / 48

VERMENTINO, Seghesio single vineyard, Sonoma County, California 15 / 60

GAVI DI GAVI, Banfi “Principessa”, Piedmont, Italy 16 / 64

SAUVIGNON BLANC, Orchard Lane, Marlborough, New Zealand 12 / 48

SAUVIGNON BLANC, 90+ Cellars Lot 213, Loire Valley, France 15 / 60

SAUVIGNON BLANC, Hall, Napa Valley, California 18 / 72

CHARDONNAY, Domaine La Croix Belle “Caringole”, Pays d’Oc, France 12 / 48

CHARDONNAY, Calera – The Duckhorn Collection, Central Coast, California 16 / 64

RIESLING, Corvidae “Ravenna”, Yakima Valley, Washington 12 / 48

REDS
CHIANTI CLASSICO, Castello Vicchiomaggio San Jacopo, Tuscany, Italy 12 / 48

LANGHE DOC NEBBIOLO, Vinchio Vaglio “Settefiglie”, Piedmont, Italy 16 / 64

MONTEPULCIANO D’ABRUZZO, Umani Ronchi, Abruzzo, Italy 12 / 48

TOSCANO, Tenuta Sette Cieli “Yantra”, Tuscany, Italy 18 / 72

PINOT NOIR, 90+ Cellars Lot 137, Willamette Valley, Oregon 15 / 60

SYRAH, K Vintners “Milbrandt”, Wahluke Slope, Washington 18 / 72

MERLOT, Barnard Griffin Winery, Columbia Valley, Washington 15 / 65

CABERNET SAUVIGNON, Excelsior, Robertson, South Africa 14 / 56

CABERNET SAUVIGNON, Oberon, Napa Valley, California 18 / 72

SPANISH RED BLEND, Marques de Caceres, Rioja, Spain 12 / 48

FRENCH RED BLEND, Chateau Sainte-Eulalie Minvervois “Plaisir”, France 14 / 56

RED BLEND, Idlewild “Flora & Fauna”, Mendocino, California 16 / 64

GIVE THE GIFT OF
DAVANTI ENOTECA
Gift cards available at

the host stand today!

OUR FEATURES
Special Release –  Since 2008  –            

HAPPY HOUR
Monday - Friday 

4-6pm

LADIES NIGHT 
THURSDAY

Happy Hour from 4-9pm 
BAR ONLY

WINE WEDNESDAY
50% off all bottles under $100

ALL DAY

PLAN YOUR PARTY 
WITH US!

Contact 

SUZIE REEVES 
(312) 639-4253 |  

sreeves@shhospitality.co

Have you tried  
our Focaccia and  
Polenta + Ragu? 

If your table is missing our most 

noteworthy dishes, you’re missing out on the 

tastiest flavors Davanti Enoteca has to offer! 

Under our “Per la Tavola” section, you’ll 

find our award-winning dishes. Without 

them, your meal at Davanti Enoteca simply 

isn’t complete. 

FOCACCIA DI RECCO

ligurian flatbread + soft cow’s cheese + honeycomb

POLENTA & RAGU

ragu of the day + creamy mascarpone polenta


