
H O U S E 
S P E C I A L T I E S

NONNA’S RELISH TRAY   16

Melanzane Agrodolce

Rinforzo Salad

Radicchio Ripieni

A N T I P A S T I 

FRITTO MISTO  14

Calamari, Zucchini, Lemon, Arrabbiata

PROSCUITTO & MELON 14

Watermelon, Canteloupe, Honey Dew

TUNA CONSERVA BRUSCHETTA 15

Runner Beans, Poached Egg, Green Tomato

Z U P P A  & 
I N S A L A T E

ANTIPASTI  WEDGE  12

Tuscan Salami, Tomato,
Peperoncini, Capicola

  CUCUMBER PANZANELLA  12

Frillman Farms Cucumbers, Smoked Mackerel, 
Tomato, Pickled Cipollini

Chef /Partner  Tony Quartaro

Facebook ~ FormentosChicago

Twitter ~ @FormentosChi

Instagram ~ @FormentosChi

Many items on the menu contain ingredients that are 

not listed; please inform your server of any food allergies 

or dietary restrictions before you place your order.

The Chicago Department of Public Health advises 

that consumption of raw or undercooked foods may result 

in an increased risk of foodborne illness.

D A I R Y  F R E E



M A C A R O N I

ORECCHIETTE & SAUSAGE  24

Broccoli Rabe, Italian Sausage

PESTO GIOVANNI  22

Gemelli, Fava Beans, Lemon

CANESTRI  WITH SUNDAY GRAVY  24

Pork Neck, Fennel Sausage

P E S C I

WHOLE FISH  28 

Salmoriglio & Fennel Salad 

WALLEYE AL CARTOCCIO 26

Pistachios, New Potatoes, Cippolini, Capers

C A R N I

QUAIL “SALTIMBOCCA”  28

Prosciutto, Sage, Hazelnut,Smoked Cauliflower 

20 OZ. BONE-IN PRIME RIBEYE 65

V E R D U R A

VESUVIO POTATOES  6

GRILLED CORN CACIO E  PEPE 7

CHARRED ROMANO BEANS 7

D A I R Y  F R E E


