
Olives (Veg, GF) $6

Housemade Giardiniera (Veg, GF) $6

Broiler Bread (Veg) $6

Della’s Bread Service $10
Homemade Focaccia with tomato sauce & olive oil

Cheese  /  Salumi
1 selection $9
3 selections $22
Chef’s Tasting (6 cheeses) $40

Full Board $48
Selection of 3 cheeses, 3 Salumi, Olives & Giardiniera

East Coast Oysters
Per Oyster $4
Dozen $36

Kale Apple  Salad $18
Black Kale, Apple, Walnuts, Jake’s Gouda, Fresh Horseradish (Veg, GF)

Warm Farro  Salad $19
Farro, Roasted Squash, Rainbow Carrots, Red & Golden Beets, Dill
and Pistachio. (Veg, DF)

Calamari Chop $19
Seared Calamari, Bortolotti Beans, Celery, Red Pepper, Castelvetrano
olives, Capers, Frisee, Parsley & Lemon. (GF, DF)

‘inoteca Truffled Egg Toast $16
An NYC downtown icon of the past. Pullman white bread stuffed with
egg yolks and topped with fontina cheese. Finished with truffle oil,

salt and pepper. (Veg) Add Bottarga $8

Mushroom Risotto $21
Arborio Rice cooked with mushrooms in a vegetable-cheese brodo,
finished with pecorino cheese and truffle oil. (GF)

The Gravy Meat $18
Beef Meatballs & Hot Italian Sausages in homemade sauce. (GF)

Grandpa’s Italian Beef $20
Chicago's classic Italian-American Sandwich, here in the version of
Pasquale “Patsy” Prosio, Della’s Father. Served on a roll with spicy
Giardinara and jus on the side. *Contains Pork


