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TRATTORIA

Chicago Restaurant Week Lunch Menu $25
Price excludes tax, gratuity, and beverage

‘Antijaasto

Bruschetta - (V)

A slice of bread toasted in the oven,

rubbed with garﬁ’c toy]oecf with extm—virgin olive oil, tomatoes, salt, and a truﬁ([e balsamic
g(aze

Caprese salad - (V)
Fresh tomatoes, creamy fresﬁ mozzarella, cfe(icious(y ffavmfu[ fresﬁ basil, and it’s fim’sﬁecf with

rich extra w’rgin olive oil, and a mifcffy sweet and tangy balsamic g[aze reduction

Carciofino Salad - (V)
Marinated artichokes, red onions, tomatoes, black olives, }oqajoeroncini, over romaine lettuce

toyjoec{ with our Ttalian house vinaigrette



‘Main

Eggp[cmt ‘parmesan - )

Breaded egg}ofant in our marinara sauce over a bed (f sautéed SJoinacﬁ

Salmon Limone - (V)

Sa[mon COOE(BC[{H a [lgﬁt [6’”’101’1 6”1’1’61’ sauce Witﬁ steamecfﬁroccofi anc[ﬁouse}ootatoes

Chicken alla Oggi -
Sautéed in white wine garﬁ’c, fresﬁ zucchini, cauﬁf[ower, mushrooms, onions, black olives, and

tomatoes

Dolce

Tiramisu -

Savory [aa(y fingers cfijojoec[ in ccﬁ(ee and a 5}9[asﬁ of rum [ayerec{ with sweet mascarpone cheese
Cannoli -

Tubed sﬁapecf pastry fi[&ch with sweet ricotta and chocolate cﬁi}os

Flourless chocolate cake - (QT)
Rich chocolate cake, melts in mouth [ike fuc{qe



