
C H I C A G O  R E S T A U R A N T  W E E K

J A N U A R Y  2 0  –  F E B R U A R Y  5 ,  2 0 2 3
$ 5 9 *  P E R  P E R S O N  

*EXCLUDING BEVERAGE,  TAX & GRATUIT Y

ANTIPASTI
C H O O S E  O N E

N’duja rice arancine, spicy tomato sauce, Pecorino

A R A N C I N E

Berkshire Cold Porchetta, Stracciatella, Arugula, Capers, black garlic dressing

P O R C H E T TA

Crispy artichokes, arugula, 24-month Parmigiano, creamy lemon dressing

C A R C I O F I

GLUTENFREE |  VEGETARIAN

Branzino crudo, tomatoes, escarole, anchovies, oregano lemon dressing

C R U D O

GLUTENFREE

Tuscan Pici, meat ragu

P I C I  T O S C A N I

Bucatini Mancini, cacio romano, tellicherry black pepper

B U C AT I N I  C A C I O  E  P E P E

Roasted Free range chicken breast, speck, fontina, radicchio, new potatoes

P O L L E T T O

GLUTENFREE

Roasted Icelandic Cod, Sardinian fregola, winter vegetables, 
Saffron broth and frutti di mare

M E R L U Z Z O

PIETANZE
C H O O S E  O N E

Puff pastry Napoleon, Vanilla cream mousse, strawberry tartar, Sicilian Pistachio Gelato

M I L L E F O G L I E

Frozen Tiramisù souffle, barbajada sauce

T I R A M I S Ù  G H I A C C I AT O

G E L AT I  O  S O R B E T T I
GLUTENFREE & DAIRYFREE OPTIONS ARE AVAIL ABLE

DOLCI
C H O O S E  O N E


