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P A S T A   

 

       

- We gladly offer gluten free pasta
- Add Black Truff le 5gr.  

S T E A K S  &  C H O P S
Creekstone Farms Prime Steaks

* Duroc Pork Chop  16oz  Double Cut, Agrodolce  
*filet 12oz

*SKIRT STEAK  10oz  

*ny strip  16oz       

*Dry aged bone-In ribeye  22oz  

*Lamb Chop  14oz  Pinn Oak Farms, Black Garlic Jus                                                                                                                                              
  Mint Gremolata  
*Bistecca alla Fiorentina 32oz  Bordelaise
                                            

E N T R E E S

 Chicken Vesuvio  Fingerling Potato, English Pea  
 Pancetta  
 Chicken parmesan  Pomodoro, Mozzarella, Basil                                  
 - Add Spaghetti   
 Whole branzino  Snow Pea Tips, Chili, Garlic  

S I D E S   

Cauliflower   Pepperoni, Lemon, Serrano  
BrusselS Sprouts   8 Yr Balsamic, Parmesan  

Crispy Potatoes   Creamy Parmesan, Calabrian Chili  
giant white beans  Kale, Preserved Lemon Relish  
mushrooms  Four Star Mushrooms, Red Wine Jus   
broccolini   Lemon, Garlic Butter, Chili  
spinach  Garlic, Chili, Breadcrumbs
 

S H E L L F I S H  |  C R U D O

*grand seafood tower King Crab, Oyster, Lobster                                            
 Shrimp Cocktail, Crudo   

* seafood tower Lobster, Shrimp Cocktail  
 Oyster, Seafood Salad                                               

*oysters East/West   Half Dozen | Dozen

 Chilled Shrimp Cocktail Calabrian Cocktail                                                                                                                                         
 Brown Butter Aioli  

 Alaskan king crab legs  Lemon Butter, Chili Butter

 Calabrian Cocktail  half pound | full pound           

*hamachi crudo Chive Oil, Fennel, Cured Fresno

  Prosciutto                                                                                                                        

S T A R T E R S
 

 grilled octopus  Cauliflower, Fava Bean                                                                                                                                             
 Red Wine Agrodolce  
 Whipped Ricotta   Fig, Pistachio Dukkah                                                                                                                                           
 Hot Honey, Maldon Salt, Sourdough   

 Nonna’s Meatballs   Parmesan, Marinara  

 buRrata   Marinated Beets, Hazelnut Gremolata, Citrus                                                                                                                                           
 Crispy Lentils

 FritTo Misto   Tempura Fried Calamari, Olive 

 Peppadew Pepper, Fennel, Pepperoncini Aioli  

*Beef and Truffle carpaccio  Umbrian Truffle
 Grana Padano, Truffle Chili Crisp Aioli  

S A L A D S

Gem Lettuce   Radicchio, Avocado, Red Onion  
Pecorino, Oregano Vinaigrette  

caesar sALAD  Boquerones, Focaccia Crouton

Grana Padano  

Kale Salad  Brussels Sprouts, Golden Raisins 

Pecorino, Egg, Almond, Citrus Vinaigrette  

Executive Chef Jeff Lutzow
*Many items on the menu contain ingredients that are not listed including raw or undercooked ingredients.  

Please inform your server of any dietary or allergy restrictions before ordering.  The Cook County Department 

of Public Health would like to inform you  that consuming raw or undercooked foods may  increase your risk of  

foodborne illness

A gratuity of 20% will be added to all parties of  9 or greater

 Bucatini Cacio e Pepe   Black Pepper, Pecorino  
 orecchiette   Squid Ink, Rock Shrimp, Serrano
 Cured Tomato, Mint  
 canestri   Sunday Gravy, Fennel Sausage
 Meatball, Ricotta
*Bucatini carbonara   Pancetta, Egg Yolk  
 paccheri   Vodka Sauce, Pecorino, Bread Crumbs  
 butternut squash cappelletti Ricotta                                                                                                                                          
 Brown Butter, Parmesan, Sage                                               
-wild mushroom risotto Braised Short Rib, Parmesan                                                                                                                                         
 Black Truffle, Tuscan Kale                                                                                                                                         


