
SMALL PLATES
roasted garlic balsamic & evoo..........................................................................................................................  2.95
olives house marinated...........................................................................................................................  2.95
seasonal soup ask your server.......................................................................................................................... 3.95
fresh mozzarella basil, chili flakes, evoo..............................................................................................................  3.95
parmigiano reggiano chianti jelly.......................................................................................................................................  3.95
marinated mushrooms balsamic, rosemary....................................................................................................................  4.95
caprese oven-roasted tomatoes, hand-pulled mozzarella.............................................. 5.95
fonduta spinach, pecorino, crostini.................................................................................................. 6.95
veal meatballs simple tomato sauce............................................................................................................... 6.95
creamy polenta three meat ragu.............................................................................................................................  7.95
prosciutto di parma seasonal garnish...........................................................................................................................  9.95

DESSERT
gelato made in house daily ..................................................................................................................... 3.95
italian cookies macaroons, lemon cookies and chocolate-almond clusters ............................... 3.95

SANDWICHES
chicken pesto thinly-sliced chicken, basil pesto, arugula & tomato......................................... 8.95
prosciutto warm crispy baguette, prosciutto di parma............................................................ 8.95
b.l.t. maple-cured bacon, arugula, tomato & pesto mayo....................................... 8.95

TAVERN-STYLE PIZZAS
RED

classico cheese mozzarella, tomato sauce................................................................................................. 9.95
margherita crushed san marzano tomatoes, hand-pulled mozzarella, basil .... 10.95
vegetable green pepper, vidalia onion, mushroom, mozzarella................................  1 1 .95
sausage housemade sausage, mozzarella, tomato sauce ....................................... 1 1 .95
pepperoni crispy pepperoni, mozzarella, tomato sauce............................................... 1 1 .95
mushroom mushroom, vidalia onion, mozzarella, tomato sauce.............................. 1 1 .95
salumi roasted fresno chilies, ricotta, tomato sauce ................................................. 12.95

WHITE
potato organic fingerling potatoes, pancetta, smoked mozzarella................ 1 1 .95
roasted fennel fennel, radicchio, hand-pulled mozzarella, parmigiano reggiano...  12.95
salemville gorgonzola carmelized shallots, imported speck, baby arugula......................................  14.95

SALADS
arugula peppered bacon, parmesan, medjool dates, evoo ......................................... 5.95
celery caesar romaine, celery, garlic croutons ..................................................................................... 5.95
chopped romaine, roasted chicken, sweet mustard vinaigrette...................................... 10.95
italian vegetable provolone, roasted peppers, chopped romaine ...................................................  10.95

620 N. STATE STREET
AT OSTERIA VIA STATO

CHICAGO, ILLINOIS
312-337-6634

OPEN FOR
LUNCH & DINNER

SUMMER MENU 07-01-0918% GRATUITY IS ADDED TO PARTIES OF 8 OR MORE.

LUNCH
11:30-3:00 MON-SAT

DINNER
3:00-11:00 MON-THU

3:00-12:00 FRI-SAT
5:00-9:30 SUN 

WARM CIABATTA BREAD AVAILABLE UPON REQUEST.

PIZZA OF THE MONTH
local tuscan kale duroc bacon, charred onions, grand padano ............................................................ 13.95
wine pairing sangiovese - avignonesi 2005............................................................................................. 10.00
beer pairing ayinger hefeweizen - germany .............................................................................................. 7.95


