AN ITALIAN-AMERICAN EXPERIENCE EXECUTIVE CHEF - ADAN BENITEZ SOMMELIER - YVONNE FARINA

Are you kidding me??

] % Q? We have the best Spaghetti & Meatballs around!

Joe’s Mama’s Meatballs, our famous marinara and
Berfectly al dente spaghetti | 22

J.M.M. - Joe’s Mama’s Meatballs Cacio e Pepe with Lemon
a little smaller but just as delicious, housemade with pecorino, black pepper, with lemon tossed with spaghetti | 20
marinara whipped ricotta & pecorino romano | 14

Square Noodle Bolognesse
house made square pasta topped with our rich meaty bolognese

Chicago Style Baked Clams This is my version of sauce | 24

. . . Chicago-Italian cuisine .
herb breadcrumbs, white wine sauce, butter, crispy that I grew up on. Fettucine Alfredo

crostinis for dunking | 1/2 dozen 12 / full dozen 23 I hope you enjoy! housemade fettucine pasta, ricotta, heavy cream, parmesan

. —-romano cheese 21
The Big Mozz -@%%/glﬁ?xﬂizkma
two giant ropes of mozzarella coated in herb breadcrumbs, —— i Braised Brisket Tortellini
served with our marinara sauce | 14 in our famous vodka sauce - always made with Titos! | 23

add a sunday salad | 8

Chef’s Famous Pizza Bread

garlic butter, pizza sauce, grande mozzarella baked golden
brown | 10

add ezzo pepperoni or sausage | 4

Orecchiette with Sausage
sautéed crumbled Italian Sausage, rapini, garlic, olive oil with
orecchiette pasta | 24

Linguine with Clams
little neck clams served with your choice of spicy red sauce or

Sausage and Peppers

greco italian sausage links with roasted bell peppers in a white wine garlic sauce | 28
garlic white wine sauce | 16 Homemade Nana’s Ravioli | 21
. . Pick and choose:
Fried Calamari E;llin : Spinach -- Ricotta -- Meat
served with Jason’s (Mix & Mingle) famous cocktail sauce | 18 ‘ g: =p
Sauce: Marinara -- Vodka -- Brown Butter Sage

The Cafe Salad

) i ) The Parmesan our delicious parm three ways, you
crisp romaine, kale, pecorino , . .
can’t go wrong. Topped with marinara and

romano cheese, fresh lemon, ciabatta Ttali H . 1 ami 1 11 d baked 14 b ) &
breadcrumbs, drizzled with our best olive alian Hoagie coppa salami, capocola, mozzarella, an aked golden brown wi pasta

fresh basil | 17 touch of butter | 24

Add Farina’s Giardiniera | 2 Roasted Sweet Peppers | 2

0il | 12 0 proscuitto cotto mortadella, provolone, Italian Meatball | 17 -- Chicken | 23 -- Eggplant | 17
d i , lett , t to, d i 15 . .
Zsa Zsa Salad Bl | dressing, lettuce, tomato, and onion | MAKE IT A SANDWICH! with fries
oached shrimo, tomato. hard boiled e o The Bennett Burger 10 oz. Allen Bros. prime
ivocado as aié us ané bacon with ouig, O burger, LTO, your choice of cheddar, American, Chicken & Sausage alla Joe Greco italian sausage and
balsamié glize ? lé H or blue chees, on a brioche bun | 19 chicken sauteed with sweet peppers, pepperoncini,
Insalata Caprese = | Chicago Style Italian Beef thinly sliced, potatoes, garlic, white wine sauce | 26
balsamic glaze, imported fresh mozzarella, A slow roasted, served with au Jjus, sweet & Chicken alla Limone ten@er chicken breast lig@t}y brea@ed in
Tomatoes, my brother’s italian olive oil, Z hot peppers | 15 our sauce of roasted garlic and roasted lemon, finished with a
<
10)]

Ahi Tuna Salad All sandwiches served with fresh-cut fries, substitute side Pork ChOp Calabrese 120z center cut chop pounded thin
heirloom tomato, Haas avocado, sugar salad or pasta | 5 with herb bread crumb, calabrese peppers, white wine
snap peas, sSesame ginger vinaigrette | 23 Truffle Parmesan Fries | 9 sauce, roasted potatoes | 28
Farina’s Favorite for Home Fresh-Cut Fries | ¢ Lake Superior Whitefish your choice | 29
Grecos Italian Sausage | 5 lbs or 10 lbs g;gzaégg Delicious Side of Pasta | 10 Velasco style: jalapenos, roasted potatoes in a
Joe Mama’s Meatballs | 1/2 dozen or dozen marinara, garlic olive oil, or vodka sauce garlic white wine sauce
Oreganato style: with roasted potatoes in our lemon

r undercooked meats, poultry, seafood, shellfish, or eggs, may increase your risk of food-borne

aw o
cially if you have certain medical conditions.
oregano sauce

is added to all checks. THANK YOU FOR YOUR SUPPORT.




