anteprima

5316 n clark street chicago, illinois 60640

starters

marinated olives, garlic, orange, chilis

cipolinni agro dolce, sweet & sour onions, peppercorns, thyme
glazed parsnips, thyme, orange zest

cannellini beans, spicy peppers, soppressata, parsley

roasted rutabegas & pears, raisins

cous cous, sunchokes, orange zest, thyme

cauliflower caponata, sicilian relish, pinenuts, capers, olives

spicy cabbage, calabrian chili vinaigrette, lemon zest

an assortment from the eight starters above

grilled polenta, slow cooked winter greens, tomato

grilled marinated shrimp, grilled fennel, almonds, meyer lemon vinaigrette
crostini toscani, traditional chicken liver topping, pickled vegetable
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salumi, prosciutto di parma, soppressata, pork terrine, sweet potato mostarda, cranberry preserve 12

grilled marinated calamari, wheat berries, broccoli, radishes, calabrian chili vinaigrette 10
fried farm egg, soft polenta, crispy kale, pickled radishes 8
grilled octopus, potatoes, red onion, chilis, parsley, lemon, olive oil 11
roasted beets, pickled turnips, arugula, ricotta salata 8
roaste mushroms, rutabega puree, shaved pears, hazelnuts 9
pas ta

orecchiette, spicy house made lamb sausage, bitter greens, chilis, pecorino 1117
paccheri, spicy calamari, tomato, herbs, crispy bread crumbs 1117
tagliatelle, prosciutto ragu, parmigiano 1117
strozzapreti amatriciana, guanciale, tomato, red onion, garlic, chili flakes, pecorino 1117
gnocchi, sundried tomatoes, olives, arugula pesto 1016
goat cheese ravioli, olive butter, orange zest 1117
leek & parsnip risotto, saba, toasted hazelnuts 1016

main course

crisp baby chicken “brick-grilled,” spicy bitter greens, garlic, lemon 20
cod cooked in parchment, fennel, spinach, olives, meyer lemon 21
pan roasted duck breast, sweet potato agro dolce, balsamic 22
charred berkshire pork ribs, borlotti beans, pickled radishes, smoked onions 21
sliced new york strip, rosemary, lemon, cracked pepper, olive oil, arugula 26
chianti braised brisket, parmigiano polenta, slow cooked escarole, tomato 20
pepper crusted albacore tuna, cous cous, sunchokes, leeks, sundried tomato pesto 22

side dishes

winter greens, pancetta

glazed turnips & radishes, olive vinaigrette
cannellini beans, olive oil, garlic, sage

mixed greens, mustard vinaigrette

roasted potatoes, calabrian chillis, tomato, fontina
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Anteprima’s regionally inspired, rustic cooking comes from recipes we’ve learned in homes throughout ltaly. We search the finest seasonal
ingredients obtainable, buying from local and organic producers whenever possible.
Buon appetito!

18% gratuity added to parties of 6 or more 2/3/2012



