
Sparklings  
NV  Bellavista, Cuvee Franciacorta Brut, Lombardia 95 40  36 
NV  Nino Franco, Prosecco Rustico, Veneto 36 
NV  Ca’ Vittoria, Prosecco Brut Rose, Veneto 39 

 
Italian Whites  
2008  Lageder, Pinot Bianco, Alto Adige                                            32 
2008  Terlaner, Classico, Alto Adige                                                    38 
2008  Stellina di Notte, Pinot Grigio, Veneto  30 
2008  Scarpetta, Pinot Grigio, Friuli  42 
2007  Jermann, Vinnae Servus Gello, Ribolla, Friuli                          45 
2008  Tamellini, Soave, Veneto  32 
 
2008  Ceretto, “Blange” Arneis, Langhe, Piemonte  38 
2008  Paolo Scavino, Bianco, Langhe, Piemonte  36 
2001  Zanella Ca’del Bosco, Chardonnay,  Lombardia  80 
2008  Casamatta, “Bibi Graetz”, Vermentino, Tuscany                     28 
2008  Palazzone, Dubinibianco, Bianco, Umbria                               25 
 
2008  Saladini Pilastri, Pecorino, Marche  28 
2008 Marotti Campi, “Luzana” Verdicchio dei Castelli di Jesi, Marche  38 

2008  Farnese, Trebbiano d’Abruzzo, Abruzzo  27 
2008  Iovine, Falanghina, Campania  29  

 

Domestic Whites 
2008  Seven Hills, Rielsing, Columbia Valley    33 
2008  Honig, Sauvignon Blanc, Napa Valley    35 
2007  Talbott, Chardonnay, Monterey   80           
2008  Independent Producers, Chardonnay, Columbia Valley   28 
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Italian Reds 
2006  Ghiomo, Lavai, Barbera d’Alba, Piemonte 39 
2007  Camerano & Figli, Barbera d’Alba, Piemonte 48 
2007  Vietti, Tre Vigne, Barbera d’Asti, Piemonte 40 
2008  Andrea Faccio, “Suri” Barbera d’Asti, Piemonte 33 
2006  Poderi Elia, Dolcetto d’ Alba, Piemonte 30 
2007  Damilano, Nebbiolo d’Alba, Piemonte 39 
2005  Ghiomo, “Vigna Granda”, Nebbiolo Langhe, Piemonte 50 
2003  Cascina Bruicata, Barbaresco, Piemonte 88 
2000  Marchesi di Gresy, Barbaresco, Piemonte                              120 
2004  Cerretto, Zonchera, Barolo, Piemonte    82 
2004  Sandiliano, Barolo, Piemonte 59 
2005  Silvano Bolmida, “Bussia”, Barolo, Piemonte 90 
2005  Zanella Ca ’del Bosco, Curtefranca Rosso,  Lombardia         82 
 
2007  Bolzano, “Perl”, Lagrein, St. Magdalena, Alto Adige 45 
2006  Bellanotte, Merlot, Friuli 45 
2006  Masi, “Campofiorin”, Ripasso, Veneto 44 
2007  Villa Monteleone, Campo Santa Lena, Valpolicella, Veneto 30 
2004  Bussola “Ca’ del Laito”, Valpolicella Ripasso, Veneto 52 
2006  Cesari, Amarone Classico, Veneto 95 
2007  La Montecchia, ”Godimondo”, Cabernet Franc, Veneto 42 
 

2005  Bocelli, “Poggnoncino”, Rosso, Tuscano        
2008  Guicciardini Strozzi, Chianti, Tuscano 28 
2005  Melini, “La Selvanella”, Chianti Classico Riserva, Tuscano 54 
2006  Giovannella Stianti, Volpaia, Chianti Classico, Tuscano 46 
2006  Frescobaldi, “Nipozzano Riserva”, Chianti Rufina, Tuscano 48 
2005  Il Borro, Rosso Cabernet Blend, Tuscano 85 
2007  Il Poggione, Rosso di Montalcino, Tuscano 52 
2006  Podere Casanova, Rosso di Montepulciano, Tuscano 42 
2001  Santa Lucia, Brunello di Montalcino, Tuscany 85 
2004  Caparzo, Brunello di Montalcino, Tuscano 95 
2006  Avignonesi, Vino Nobile di Montepulciano, Tuscano 48 
2006  Boscarelli, Vino Nobile di Montepulciano, Tuscano 60 
 

2004  Saladini Pilastri, Aglianico/Montepulciano, Marche 32 
2007  La Corte, Salice Salentino, Puglia 26 
2003  Feudi di San Gregorio, “Serpico”, Campania  

Domestic Reds 
2006  Seven Hills Vineyard, Cabernet Sauvignon, Walla Walla  70 
2007  Girard, Cabernet Sauvignon, Napa Valley 77 
2006  Ladera, Cabernet Sauvignon, Napa Valley 65 
2007  Silver Palm, Cabernet Sauvignon, North Coast 42 
 
2007  Home Grown, Family Harvest Red, California 32 
2007  Palmina, Barbera, Santa Barbara 48 
 
2008  Jigsaw, Pinot Noir, Willamette Valley 42 
2007  Cristom, “Mt. Jefferson”, Pinot Noir, Willamette Valley 65 

 
Grappa 
G. Bertagnolli, Grappa di Teroldego, Treneto                                      7    

Jacobi Poli, “PO”Moscato di Poli, Veneto                                            10 

Nonino, Merlot di Grappa, Friuli                                                          10   

 

 

 



 
6 2 6  S.  R a c i n e   A v e n u e    •    C h i c a g o,  I L  6 0 6 0 7    •   ( 3 1 2 ) 2 2 6 – 9 3 0 0 

 
Antipasti  
Pecorino, Pork Cracklings, Black Pepper Rolls 2 

Bruschetta of Goats Milk Ricotta, Pancetta, Apple Mostarda 5 
Roasted Grapes, Walnuts, Taleggio Focaccia 4 
Piadina with Robiola, Prosciutto, Arugula 8 

Marinated Olives 4 
Escarole, Apples, Hazelnuts, Pecorino 6 
Seasonal Citrus, Treviso Radicchio, Toasted Almonds 7 

Beets, Farro, Pistachio, Yogurt, Mint 7 
Ribbolita, Parmesan, Olive Oil       (add Fried Farmers’ Egg 1) 4 
Olive Oil Poached Shrimp with Chick Peas, Calabrian Peppers, Mint 10 

Anna’s Veal Meatballs, Ricotta Salata 8 
Grilled Octopus, Blood Oranges, Celery, Lima Beans 9 
House Made Pork Sausage, Spicy Cauliflower Giardiniere 8 

Beef Tongue Agrodolce, Potatoes, Pickled Onions, Aioli 6 
 

Pasta 
Bucatini Amatriciana, Guanciale, Chili, Tomato 13 
Linguini with Clams, Soppresatta, Garlic, Olive Oil 15 

Squid Ink Chittara, Braised Calamari, Tomatoes, Pangratto 13 
Winter Squash Tortelloni, Brown Butter, Amaretti 14 

Pappardelle, Traditional Bolognese 15 
Swiss Chard Gnudi, Brown Butter, Sage 14 
Gigante Rigatoni, Braised Rabbit, Black Olives, Pecorino 14 

Risotto  
 

Main 
Lemon and Milk Braised Pork Shoulder, Polenta Verde 16 
Roasted Chicken Breast, Sun Chokes, Porcini-Bread Sauce 15 

Seared Artic Char, Crispy Brussel Sprouts, Fingerling Potatoes, Preserved Lemon 18 
Braised Short Rib Romana, Tomatoes, Fingerling Potatoes 19 
Grilled Sirloin with Arugula, Charred Lemon, Salsa Verde 23 

Baked Tuna Stew, Dried Cherry Tomatoes, Cannellini Beans, Olive Oil, Herbs 18 
Sautéed Cod, Manilla Clams, Fregola, Green Garlic  17 
 

Sides 
Cannellini Beans, Pickled Onions 4               Roasted Cauliflower, Raisins, Pangratto 4 
Swiss Chard, Lemon, Garlic, Anchovy 4               Crispy Potatoes, Calabrian Chili, Herbs 4 
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Daily Specials 
 

Monday 

Cacciuco, Shellfish Stew, Tomatoes, Rosemary 

 
Tuesday 

Veal Osso Bucco, Saffron Risotto 
 

Wednesday 
TBD 

Thursday 

Whole Porchetta, Roasted Fennel, Tuscan Potatoes 
 

Friday 
House Cured Bacalla, Tomatoes, Sicilioan Olives, Fregola 

 
Saturday 

TBD 

Sunday 
TBD 
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