CHICAGO =
RESTAURANT

WEEK JnN 23-FEB 8

ALLA VITA

LUNCH | 530
CHOOSE 1

ITALIAN WEDDING SOUP TUNA CRUDO GF)
fregola, polpette, parmesan castelvetrano olive, horseradish, meyer lemon

MEATBALLS ARANCINI
parmesan, basil, roasted tomato, olive 0oil ~ scamorza cheese, ‘nduja aioli, fennel pollen

CHOOSE 1
KALE & BRUSSELS CAESAR WITH CHICKEN PARMESAN SANDWICH
CHICKEN fire roasted tomato sauce,
sourdough, dried cranberry, red onion buffalo mozzarella, basil
black pepper parmigiana dressing Fseryed) wilfe chios
*supstitute solmon 36
RIGATONI (v) TAGLIATELLE
alla vodka, calabrian chili beef shank ragu, pecorino, sicilian oregano
CHOOSE 1

SEASONAL SCOOP (v/GF)
gelato or sorbetto
olive oil, chocolate hazelnut fudge
or mango passionfruit

e rstosrarts oo manss i for- cacts guesls to- enjoy individual Uiy
(Beverage, taw andy gratuityy nets included,



CHICAGO *
RESTAURANT

WEEK JAN 23-FEB 8

PRODUCED BY CHOOSE CHICAGO

ALLA VITA

DINNER | G560
15T COURSE

ARANCINI or TUNA CRUDO (GF)
scamorza cheese, ‘nduja aioli, fennel pollen  castelvetrano olive, horseradish, meyer lemon

¢ND COURSE

MEATBALLS or KALE CAESAR
parmesan, basil, roasted tomato, olive oil sourdough, red onion, black parmesan dressing

3RO COURSE

CHODSE1
CHICKEN PARMIGIANA TAGLIATELLE
fire roasted tomato sauce, mozzarella, basil beef shank ragu, pecorino, sicilian oregano
RIGATONI (v) ICELANDIC COD
alla vodka, calabrian chili calabrian chili, oreganata, salsa verde

4TH COURSE

gelato or sorbetto
olive oil, chocolate hazelnut fudge
or mango passionfruit

e Lestasrants oo menis i for- cacts puests to- enjoyy indinvidua Ly
/3&%/%% Z"M/MWWWWM
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