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ANTI PASTI SALUMI & PROSCIUTTO FROMAGGIO
SOUP OF THE DAY 5 8 each / 27 all 7 each / 25all
CARABACCIA, Tuscan Onion Soup 9 LA QUARCIA AMERICANO HOUSE MADE FARM CHEESE
FONDUE, Cheesy Tomato OR Spinach & Taleggio 9 /12 PROSCIUTTO DI PARMA BURRATA, PUGLIA
FIRE ROASTED CRISPY ARTICHOKES n COPPA PICANTE TALEGGIO, DOC
LUMP CRAB ARANCINI, Citrus Aioli 16 BRAESOLA PECORINO DOLCE
PEI MUSSELS, Melted Leeks, Vermentino Brodo 16
SHAVED AUTUMN VEGETABLE SALAD, Prosecco Vinaigrette 1 BRUSCHETTA
ARUGALA, Local Apples, Walnut Vinaigrette n TUNA CRUDO 13
ROASTED HEIRLOOM BEETS, Laura Chenel Goat Cheese 12 MARSALA GLAZED WILD MUSHROOMS 13
LITTLE GEM LETTUCE, Pancetta, Mustard Dressing 10 CHICKEN LIVER & TRUFFLES 14

RED

LA QUERCIA COPPA PICCANTE, Sweet Peppers, Onions
QUATRO FROMMAGIO

MARGHERITA, San Marzano Tomato, Mozzarella
HOUSEMADE FENNEL SAUSAGE, Sweet Onions, Gorganzola

TRIPLE PEPPERON!I, Finished with White Truffle Oil
PARMA CLASSIC, Arugula, Prosciutto di Parma

Gluten-less Crust Available

PASTA

SHORT RIB TORTELLACCI, Fungi Brodo
ORECCHIETTE with Foie Gras Meatballs
TAGLIATELLE ALL" AMATRICIANA
PAPPARDELLI, Wild Boar Bolognese
BERNICE’'S CHICKEN RAVIOLI, Brown Butter
SMOKED SPAGHETTI, Bavette Cacio e Pepe
GNOCCH,I, Tomato, Buratta

SAFFRON SPAGHETTI ALLE VONGOLE
HANDKERCHIEF PASTA, Arugula Pesto

SIDES

FIRE ROASTED ORGANIC CARROTS, Kress Apiary Honey
BROCCOLI RABE, Toasted Garlic

RISOTTO, Grana Padana Parmesan

ROASTED FINGERLING POTATOES, Rosemary & Garlic

59 W GRAND AVE, CHICAGO

PIZZA

small / entrée

12 /19
15 /22
n /19
13 /21
13 /21
n /18
13 /21
15 /23
n /19
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LOBSTER, Lemon Aioli
ROAST PUMPKIN

WHITE

THREE HOUR ROASTED GRAPE & TALEGGIO
with Prosciutto

SHAVED ARTICHOKE, Parmesiano

WILD MUSHROOM, Smoked Mozzarella
PINEAPPLE & SPECK, Fresno Chilis

MOROCCAN SPICED LAMB SAUSAGE, Mint Pesto
CLAM, Pecorino, Garlic, Thyme

ORGANIC EGG & PRSCIUTTO

SLAGEL FARM SMOKED PORKBELLY, TUSCAN KALE

ENTREES

PORCETTA, Roasted Fingerling Potatoes

VEGETABLE LASAGNA, Tomato, Basil Oil

PAN ROASTED LAMB CHOPS, Creamy Polenta

ROASTED HALF CHICKEN, Pumpkin, Tahitian Vanilla Oil
SLAGEL FARM TOURNEDOS OF BEEF, Chianti Truffle Sauce
BRAISED SHORT RIBS, Aromatic Vegetable Risotto
MARKET FISH

SUNDAYS ONLY

POLPETTONE DINNER

LITTLE GEM SALAD
POLPETTONE
SELECTION OF TWO SIDES

$35 PER PERSON

JONATHAN FOX, CHEF & OWNER | ROBERT NAVA, EXECUTIVE CHEF | JUAN CARLOS SANTANA, CHEF
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LA MADIA

SIGNATURE COCKTAILS {13}

NOT SO OLD FASHIONED
Buffalo Trace Bourbon, Wild Turkey American
Honey, Fresh Lemon Sour, Orange Segments,
Morello Amarena Cherries, Gomme Syrup

MOSCOW MULE
Cucumber and Ginger Infused tito’s Vodka,
Hand-Extracted Lime Juice, Gomme Syrup

CANE JUICE
10 Cane Rum, Pear Brandy, Fresh Lemon Juice,
Ginger Simple Syrup, Cinnamon Sugar

BOURBON BELLE
Apricot Infused Buffalo Trace,
Apricot Puree, Fresh Lemon Sour, Mint,
Gomme Syrup, Soda Water

BOTTLED BEER

TRUMER PILS, Austrian Pilsner, 4.9% ABV, Austria

BECK'S LIGHT, German Lager, 2.3% ABV, Germany

BROOKLYN BREWERY, Lager, 5.2% ABV, New York

STELLA ARTOIS, Belgian Lager, 5.2% ABV, Belgium
METROPOLITAN KRANKSHAFT, Kolsh 5% ABYV, Chicago
ALLAGASH WHITE, Belgian Style White Ale, 5.2% ABV, Belgium
TWO BROTHERS EBEL'S WEISS, Hefeweizen, 4.9% ABV, IL

MAINE BEER CO. PEEPER ALE,
American Ale, (200z) 5.5% ABV, Maine

GREAT LAKES ELLIOT NESS, Amber Lager, 6.2% ABV, OH

TWO BROTHERS PRAIRIE PATH, Gluten Free Beer, 51% ABV, IL
LAGUNITAS IPA, 6.2% ABV, CA

DARK HORSE CROOKED TREE, IPA, 6.5% ABV, Ml

O'SO HOP WHOORPIN, Imperial IPA 7.0% ABV WI

UNIBROUE LA FIN DU MONDE, Belgian triple 9.0% ABV, Quebec
SMUTTYNOSE OLD BROWN DOG, Ale 4.7%ABV, CO

DUVEL, Belgian Strong Ale 8.5% ABV Belgium

GOOSE ISLAND MATILDA, Belgian Style Ale, 7% ABV, Chicago 8.
BRECKENRIDGE VANILLA PORTER, 4.7%ABV CO

LEFT HAND, Milk Stout, 6.0%ABV, CO

FOUNDERS BREAKFAST STOUT, 8
Double Chocolate Oatmeal Stout 8.30% ABV, Ml

KROMBACHER, NON-ALCOHOLIC, Germany 5
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COCKTAILS & BEER

CLASSIC ITALTAN COCKTAILS

APEROL SPRITZ

Aperol, Nino Franco Prosecco, Sparkling Water 13
BELLINI

Fresh Peach Puree, Nino Franco Prosecco 12
NEGRONI

Death’s Door Gin, Campari, Sweet Vermouth 13
BOTTLE SERVED COCKTAILS

250ml (serves 1-2) or 500ml (serves 4-5)

59 WEST 34

Breckenridge Bourbon, Koval Rosehip Liqueur,
Morello Amarena Cherry

TUSCAN THAI
Lemongrass and Earl Grey Infused Tito’s Vodka,
Fresh Lemon Sour, Gomme Syrup, Lemon Bitters

APPLE SLICE
Buffalo trace Bourbon, Torres Orange Liqueur,

250ml (serves 4)

24/48

24/48

Fresh Lemon Sour, Apple Cider Bitters, Apple Slice

DRAFT BEER

ROTATING
SEASONAL

CRAFT &
PREMIUM BEER

LARGE FORMAT BEER

BROOKLYN LOCAL 1{22}

Belgian Strong Pale Ale (24.50z) 9.0% ABV

BALADIN NORA {29}

Italian Farmhouse Ale (25.40z) 6.8% ABV

ALLAGASH CURIEUX {26)

Bourbon Barrel Aged Tripel (25.40z) 11.0% ABV

BOURBON

Maker’s Mark

Knob Creek

Buffalo Trace
Valentine “Woodward”
Hudson

Koval

Breckenridge

SINGLE BARREL
BOURBON & RYES
Four Roses Single

Basil Hayden’s Single
Templeton Rye

Russell’s Reserve 6yr Rye
Rittenhouse Rye

OTHER WHISKEYS
Oban

Macallan 12 yr
Glenlivet 12 yr
Glenlivet 18 yr
Jameson

GRAPPA & PORT

Marolo Grappa di Brunello
di Montalcino

Marolo “Milla”
Chamomille Grappa

Quady’s Batch 88 Port

Quinta Do Infantado
10yr Tawny Port

LIQUEUR
Disaronno Amaretto
Campari

Grand Marnier
Montenegro Amaro
Pimm’s Great Britain

Antica Formula, Torino Italy

St. Germain
Johnny Walker Black

GIN

Death’s Door
Plymouth

Ransom

Hendrick’s

Valentine “Liberator”
Bombay Sapphire



