
 
                      Chicago Original’s Restaurant Week

 
Enjoy a 3 course dinner at a Special price of $29.12 per person 

 
Menu 

 
Bruschetta alla Romana 

 
Antipasto choice of one 

 
Vongole Vino Bianco 

Little neck clams in white wine lemon and garlic broth 
Portobello Griglia 

Fresh Portobello mushrooms grilled and served in a brandy sauce 
Insalata Caesar 

Our version of this traditional favorite 
Insalata Caprese 

Slices of fresh tomatoes with fresh mozzarella, basil and extra virgin olive oil. 
 

Entrée choice of one 
 

Pollo Limone  
Chicken breast sautéed in white wine with lemon and capers. 

Pesce di Lago 
Filet of whitefish sautéed in olive oil garlic and rosemary 

Bistecca Rosata 
Char-grilled NY Strip steak served with a port wine reduction. 

Spaghetti al Sugo di Scampi 
Pasta sautéed in a light cherry tomato sauce with Sea Scallops and Shrimp 

 
(Vegetarian options available on request.) 

 
Dolci choice of one 

Our Homemade Tiramisu or Torta della Nonna 
 

Choice of one beverage 
A glass of White or Red Wine 




