ANTIPASTI
Antipasto p.a.
Daily selection of vegetables,
cured meats
Mozzarella 9

Mozzarella, roasted tomatoes, basil

Funghi 10
Roasted oyster mushrooms, pancetta,
radicchio

Calamari 10
Fried calamari, arrabiatta sauce

Polpo 10
Braised octopus, potatoes, olives,
tomato

Fegatini 9
Sautéed chicken livers, marsala,
crostini

Carpaccio 10
Thinly sliced beef tenderloin,
arugula, pecorino

Escarole e Fagioli 7
Escarole, white bean, tomato soup

BRUSCHETTA

( select 3 or more - $2.50 each )

Tomato & Basil
Mushroom & Arugula
Sun Dried Tomato & Olive
Goat Cheese & Sweet Peppers
White Bean & Black Truffles
Smoked Salmon & Red Onion (add 50¢)

Salami & Brie

INSALATA

Barbabietole 8
Beets, arugula, pine nuts, goat
cheese dressing

Sette Vegetali 8
Seven chopped vegetables,

shaved Parmesan

Cesare 8

White anchovies, croutons,
Parmesan chip

Mista 7
Baby greens, cherry tomatoes,
house dressing

Carry out and Catering are available
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Let us help you plan your holiday party or luncheon!

Coco Pazzo Café at 636 N St. Clair St in Streeterville - 312-664-2777
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PASTA

{ appetizer portion available }

Cappellacci 16
Butternut squash filled, amaretti,
butter, sage

Spaghetti ‘AOP’ 15
Tomato, olive oil, garlic, spicy

red chili pepper

Tagliolini 16

House made thin pasta, mushrooms,
pecorino

Linguine ‘Vongole’ 18
Clams, white wine, garlic, parsley,
chili flakes

Gnocchi 16
Potato gnocchi, Tuscan meat ragui
Rigatoni ‘Buttera’ 16
Sausage, peas, tomato, cream,

Parmesan

Pappardelle 18
Housemade wide noodles, wild boar ragt
Lasagna 17
Meat and creamy béchamel sauce
Risotto/Farrotto p.a.
Of the day

Carry out and Cater

Let us help you

you

o i

P

ian you

¥

ENTREE

Vegetali 16
Grilled seasonal vegetables, polenta

Caciucco 20
Spicy Tuscan seafood stew, crostini

Salmone 22
Grilled salmon, escarole, fagioli in fiasco

Poletto ‘Mattone’ 19
Grilled butterflied chicken, rapini,
potatoes

Vitello 23
Veal scallopine, mushrooms, spinach,
potatoes

Agnello 22
Braised lamb shank, Brussels sprouts,
polenta

Maiale ‘Milanese’ 20
Crispy breaded pork chop, arugula,

tomato, onion

Bistecca 24
Grilled sliced skirt steak, Tuscan fries

CONTORNI

Tuscan Fries onion, Parmesan 6
Rapini broccoli rabe, garlic, lemon 6
Patate mashed potatoes 6

Spinaci spinach, olive oil, garlic 6

ing are available
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