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MARGARITA 
tomato sauce, basil, fresh mozzarella  - -  

LIVE FOUR CHEEZUS 
fresh mozzarella, gorgonzola,  

ricotta, grana Padano  - - 

PAULIE’S PEPPERONI 
cured pepperoni, smoked garlic,  

fresh mozzarella, tomato sauce  - - 

NOT MUSHROOM FOR IMPROVEMENT 
mushroom, egg, fresh mozzarella  - - 

THE SOUTH SIDER 
spicy salami, whipped ricotta, onion,  

fresh garlic, tomato sauce  - - 

THE GOLD COASTER 
fresh mozzarella, prosciutto, arugula, lemon, 

grana Padano  - - 

ANGIE’S HOT SAUSAGE 
sausage, Calabrian chilies,  

fresh mozzarella, tomato sauce  - -   

PINEAPPLE EXPRESS 
speck, pineapple, jalapeño,  

fresh mozzarella, tomato sauce  - -  

THE CHEESEBURGER 
ground chuck, red onion, tomato,  

bacon, shredded romaine  - -  

SMACK MY SPINACH 
spinach, mozzarella, lemon zest,  

garlic, pecorino Romano  - -   

WISE GUY?  
build your own pie on a fresh mozzarella  

and tomato sauce base  - - xx 

additional meats and/or cheeses  - - x each 
additional veggies  - - x each

PIZZA

not pizza
NOT YOUR MAMA’S LASAGNA 
Italian sausage, ground beef, marinara,  
ricotta cheese, provolone  - -  

BLACK IRON CHICKEN VESUVIO 
garlic, lemon, peas, parsley, crispy potatoes  - -

ITALIAN (SUPER) HERO SANDWICH 
salami, ham, provolone, lettuce, tomato,  
red wine vinaigrette, cherry pepper relish,  
served with shoestring potato sticks  - - 

PRIME RIB SANDWICH 
crunchy rustic roll, olive oil, sea salt,  
cracked black pepper, served with shoestring  
potato sticks  - -

before pizza
GARLIC PARMESAN WINGS 
one lb crispy, oven-roasted, lemon  - -  

ROASTED OLIVES 
herb-marinated  - -     

WHOLE AVOCADO TOAST 
basil, garlic, chilies  - -    

MONKEY BUSINESS 
pull-apart garlic parmesan bread, marinara  - -    

TOMA CHIPS 
Tuscan kale, golden beets, red beets  - -   

B.A .M. (BIG A* * MEATBALL) 
pork, beef, marinara, topped with  
a fried egg  - -    

P YRO PROVOLONE 
flamed with grappa  - -    

PASTA NACHOS 
pepperoncini, cheddar, green onion,  
black olive, jalapeño, ricotta, marinara  - -    

WHOLE ROASTED CAULIFLOWER 
whipped goat cheese dip  - -    

MEAT OUR CHEESE BOARD 
spicy pimento cheese, pretzel rods,  
jerky, meat sticks  - -    

instead of pizza
K ALE YEAH SALAD 
soft-cooked egg, garlic bread crumbs,  
cranberry vinaigrette  - -       
with chicken  - -      

JAKE’S GARBAGE SALAD 
red pepper, salami, provolone, chicken, tomato,  
onion, artichoke, radish, olive, garbanzo beans,  
red wine vinaigrette  - -    

ITALIAN COBB SALAD 
onion, tomato, red pepper, blue cheese,  
artichoke, pepperoni, egg, olive, chicken, bacon, 
pepperoncini vinaigrette  - -     

CHARRED CAESAR 
romaine, garlic croutons,  

fried capers, anchovies,  
parmesan  - -       
with chicken  - -     

Let us throw your next 
pizza party!  

Call Johnathon for details

312-266-3113

A SERVICE CHARGE OF 20% WILL BE ADDED FOR PARTIES OF SIX OR MORE GUESTS
Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase 
your risk of food-borne illness, especially if you have a medical condition. 



ME X IC AN MULE  Ketel One 
Vodka, orange liqueur, ginger 
liqueur, ginger beer, cilantro, 
jalapeño  - -  11

PHON Y NEGRONI  Ketel One 
Oranje, Aperol, Lillet Blanc, 
prosecco, orange peel  - -  10

PROFESSOR & M ARY ANN   
Don Julio Blanco, cucumber 
puree, ginger root syrup,  
lemon juice  - -  12

TENNESSEE C IDER  George 
Dickel 12, apple cider, lemon 
juice, maple syrup, Angostura 
bitters, cinnamon stick  - -  12

THE RED LINE  Tanqueray Gin, 
lemon juice, simple syrup,  
plum bitters, red wine,  
lemon zest  - -  11

WAIK IK I SNE AK Y  Captain 
Morgan Original Spiced Rum,  
lime, simple syrup, ginger beer 
blackberries, mint  - -  11

BUDWEISER 	  5 
Saint Louis, MO (abv - 5%) 

BUD LIGHT 	  5 
Saint Louis, MO (abv - 4.2%)

MILLER LITE 	  5 
Milwaukee, WI (abv - 4.17%)

S TELL A 	  7 
Leuven, Belgium (abv - 5%)

S TELL A C IDRE 	  7 
Leuven, Belgium (abv - 4.5%)

GOOSE ISL AND  
312 URBAN WHE AT 	  6 
Chicago, IL (abv - 4.2%)

GOOSE ISLAND GREEN LINE 	  6 
Chicago, IL (abv - 5%)

GOOSE ISL AND IPA 	  6 
Chicago, IL (abv - 5.9%) 

SHOCK TOP 	  5 
Saint Louis, MO (abv - 5.2%)

PBR 	  4 
Los Angeles, CA (abv - 4.74%) 

S WEE T WATER 420 	  7 
Atlanta, GA (abv - 5.4%) 

BELL’S T WO HE ARTED 	  7 
Kalamazoo, MI (abv - 7%)

L AGUNITA S IPA 	  7 
Petaluma, CA (abv - 6.2%)

L AGUNITA S  
A LITTLE SUMPIN' SUMPIN' 	  7 
Petaluma, CA (abv - 7.5%)

16oz beer 10oz beer

cocktails

wine by the glass

wine by the bottle

YOU’RE BERRY WELCOME 
Captain Morgan white rum, 

lime juice, simple syrup, 
raspberries, basil,  

ginger beer 

THE DITK A 
Bulleit Bourbon, peach 

liqueur, iced tea, lemon juice

THE ITALIAN JOB 
Ketel One Citroen Vodka, 

limeade, limoncello,  
limes, mint, 7-up 

7PUNCH
&ME*

each punch bowl  
has 4 servings

- -  36  - - 

8
SPARK LING, WHITE AND ROSÉ 

Mascaró ‘Pure,’  Cava Reserve,  Brut Nature,  Penedès, Catalonia, Spain  M.V.  Sparkling 		  50	  

Otto’s Constant Dream, Sauvignon Blanc, Marlborough, New Zealand  2012 		  40	  

Velio, Pinot Grigio, Venezia Giulia, Italy  2014 		  47	  

Martin Ray, Chardonnay, Russian River Valley, California  2014 		  48	  

Borinot, Grenache Blanc, Terre Alta, Spain  2013 		  35	  

Mas de Gourgonnier, Les Baux de Provence, Rosé, France  2014 		  50	

RED 
Quintay ‘Clava’, Pinot Noir Reserve, Casablanca Valley, Chile  2013 		  45	  

Valdipiatta, Rosso di Montepulciano, Tuscany  2013 		  54	  

Ercavio, Tempranillo Roble, Vino de la Tierra Castilla, Spain  2012 		  46	  

Rickshaw, Pinot Noir, California  2013 		  48	  

Graziano, Zinfandel, Mendocino, California  2013 		  46	  

Field Stone, Cabernet Sauvignon, Alexander Valley, California  2012 		  52	

SPARK LING 

Ca’Furlan ‘Cuvee Beatrice,’ Prosecco, Veneto, Italy N.V.	 11	 44	

WHITE AND ROSÉ 

Teira, Sauvignon Blanc, Sonoma County, California  2013 	 10	 40	  

Tiefenbrunner, Pinot Grigio, Alto Adige, Italy  2014 	 9	 36	  

Barrique, Chardonnay, Sonoma Coast, California  2014 	 12	 48	  

Finco Os Cobatos, Godello, Monterrei, Spain  2013 	 8	 32	  

DiGiovanna, Nerello Mascalese Rosé, Sicily, Italy  2014 	 11	 44	

RED 
Bench, Pinot Noir, Sonoma Coast, California  2013 	 14	 56	  

Cesani, Chianti Colli Senesi, Tuscany, Italy  2014 	 11	 44	  

Nicodemi, Montepulciano d’Abruzzo, Abruzzo, Italy  2013 	 9	 36	  

Bodini, Malbec, Mendoza, Argentina  2014 	 8	 32	  

Robin K, Cabernet Sauvignon, Dry Creek Valley, California  2013 	 14	 56	

GOOSE ISL AND M ATILDA 	  9 
Chicago, IL (abv - 7%)

SM ALL-TOW N NOT YOUR  
FATHER’S ROOT BEER 	  8 
Wauconda, IL (abv - 5.9%) 

FOUNDER’S ALL DAY IPA 	  8 
Grand Rapids, MI (abv - 4.7%) 

FOUNDER’S DIRTY BASTARD 	  8 
Grand Rapids, MI (abv - 8.5%) 

upgrade any 16oz glass to a 22oz frosty mug for $2


	BARTO_MainMenu_V11_Menu_150820
	BARTO_DrinkMenu_V5_150819

