
Salumi & Prosciutto
8 each / 27 all

La Quarcia Americano

Prosciutto Di Parma

Coppa Picante	

Braesola

Anti Pasti
Soup of the day� 5

Carabaccia, Tuscan Onion Soup� 9

Fondue, Cheesy Tomato OR Spinach & Taleggio� 9  / 12

Fire Roasted Crispy Artichokes� 11

lump Crab Arancini, Citrus Aioli� 16

PEI Mussels, Melted Leeks, Vermentino Brodo� 16

Shaved Autumn Vegetable Salad, Prosecco Vinaigrette� 11

Arugala, Local Apples, Walnut Vinaigrette� 11 

Roasted Heirloom Beets, Laura Chenel Goat Cheese� 12 

Little Gem Lettuce, Pancetta, Mustard Dressing� 10

Red

La Quercia Coppa Piccante, Sweet Peppers, Onions� 16

Quatro Frommagio� 13

Margherita, San Marzano Tomato, Mozzarella� 17

Housemade Fennel Sausage, Sweet Onions, Gorganzola� 15

Triple Pepperoni, Finished with White Truffle Oil � 17

Parma Classic, Arugula, Prosciutto di Parma � 19

Pasta
Short Rib Tortellacci, Fungi Brodo	 12	/�19

Orecchiette with Foie Gras Meatballs	 15	/�22

Tagliatelle all’ Amatriciana	 11	 /�19

Pappardelli, Wild Boar Bolognese	 13	 /�21

Bernice’s Chicken Ravioli, Brown Butter	 13	 /�21

Smoked spaghetti, Bavette Cacio e Pepe	 11	 /�18

Gnocchi, Tomato, Buratta	 13	 /�21

Saffron Spaghetti alle Vongole	 15	/�23

Handkerchief Pasta, Arugula Pesto	 11	 /�19

Entrées
Porcetta, Roasted Fingerling Potatoes� 27

Vegetable Lasagna, Tomato, Basil Oil� 19

Pan Roasted Lamb Chops, Creamy Polenta� 42

Roasted Half Chicken, Pumpkin, Tahitian Vanilla Oil� 25

Slagel Farm Tournedos of Beef, Chianti Truffle Sauce� 37

Braised Short Ribs, Aromatic Vegetable Risotto� 26

Market Fish�M P

Bruschetta
Tuna Crudo� 13

Marsala Glazed Wild Mushrooms� 13

Chicken Liver & Truffles� 14

Lobster, Lemon Aioli� 21

Roast Pumpkin� 11

Sides
Fire Roasted Organic Carrots, Kress Apiary Honey� 9

Broccoli Rabe, Toasted Garlic� 9 

Risotto, Grana Padana Parmesan� 9 

Roasted Fingerling Potatoes, Rosemary & Garlic � 9

White

Three Hour Roasted Grape & Taleggio� 14
with Prosciutto� 19

Shaved Artichoke, Parmesiano� 13

Wild Mushroom, Smoked Mozzarella � 16

Pineapple & Speck, Fresno Chilis� 18

Moroccan Spiced Lamb Sausage, Mint Pesto� 17

Clam, Pecorino, Garlic, Thyme� 18

Organic Egg & Prsciutto� 18

Slagel Farm Smoked Porkbelly, Tuscan Kale� 16

Pizza
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Fromaggio
7 each / 25 all

House Made Farm Cheese

Burrata, Puglia

Taleggio, DOC

Pecorino Dolce

l a st u pdat ed

59 w g r an d ave ,  ch icago

Gluten-less Crust Available

small / entrée

Sundays only 

Polpettone Dinner
Little Gem salad

Polpettone

Selection of two sides

$35 PER PERSON



Cocktails & Beer

din el amadia .com

CLASSIC ITALIAN 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

LARGE FORMAT BEER
Brooklyn Local 1 {22} 

Belgian Strong Pale Ale (24.5oz) 9.0% ABV

Baladin Nora {29} 
Italian Farmhouse Ale (25.4oz) 6.8% ABV

Allagash Curieux {26} 
Bourbon Barrel Aged Tripel (25.4oz) 11.0% ABV

DRAFT BEER
Rotating  
Seasonal 

Craft &  
Premium Beer

BOTTLED BEER
Trumer Pils, Austrian Pilsner, 4.9% ABV, Austria� 6

Beck’s Light, German Lager, 2.3% ABV, Germany� 5

Brooklyn Brewery, Lager, 5.2% ABV, New York� 6                           

Stella Artois, Belgian Lager, 5.2% ABV, Belgium� 6

Metropolitan Krankshaft, Kolsh 5% ABV, Chicago� 6                    

Allagash White, Belgian Style White Ale, 5.2% ABV, Belgium� 6

Two BroThers Ebel’s Weiss, Hefeweizen, 4.9% ABV, IL� 6  

Maine Beer Co. Peeper Ale, � 14 
American Ale, (20oz) 5.5% ABV, Maine

Great Lakes Elliot Ness, Amber Lager, 6.2% ABV, OH� 7 

Two Brothers Prairie Path, Gluten Free Beer, 5.1% ABV, IL� 6 

Lagunitas IPA, 6.2% ABV, CA� 6

Dark Horse Crooked Tree, IPA, 6.5% ABV, MI� 6

O’so Hop Whoopin, Imperial IPA 7.0% ABV WI � 8            

Unibroue La Fin du Monde, Belgian triple 9.0% ABV, Quebec� 8   

Smuttynose Old Brown Dog, Ale 4.7%ABV, CO � 6

Duvel, Belgian Strong Ale 8.5% ABV Belgium � 9

Goose Island Matilda, Belgian Style Ale,  7% ABV, Chicago� 8.5 

Breckenridge Vanilla Porter, 4.7%ABV CO� 6

Left Hand, Milk Stout, 6.0%ABV, CO � 8  

Founders Breakfast Stout, � 8 
Double Chocolate Oatmeal Stout 8.30% ABV, MI

Krombacher, Non-Alcoholic, Germany� 5

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

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� 24/48 
Lemongrass and Earl Grey Infused Tito’s Vodka,  
Fresh Lemon Sour, Gomme Syrup, Lemon Bitters

Apple Slice� 24/48 
Buffalo trace Bourbon, Torres Orange Liqueur,  
Fresh Lemon Sour, Apple Cider Bitters, Apple Slice

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

250ml (serves 4)  


