Dinotto
Pre-Theater Dinner Package

1616 N. Wells Street .
Chicago IL 60614 215 W North Ave | Glebrating since 1759/

312-664-4032 312-202-0302

We take great pride in welcoming their guests and offering the best in beautifully prepared
dishes from various regions around Italy. Each meal is lovingly cooked to order and
accommodations for special dietary requests ranging from Low-Fat and Vegetarian to
Low-Carb and Gluten-Free are honored.

Packages include 3 Course Meal with Non-Alcoholic Beverages

ANTIPASTI « STARTERS
+ Salsiccia con Scarola: Sliced Fennel Sausage, Cannellini Beans, Escarole, Garlic & White Wine

+ Ceci con Sedano: Garbanzo salad with Onions, Celery, Parsley & Lemon Citronette

* Insalata Mista: Romaine lettuce tossed with Tomatoes, Onions, Olives & our special Italian
herb-vinaigrette dressing

* Insalata Cesare: Romaine salad tossed with Anchovies, Garlic croutons, Parmigiano cheese &
Caesar Dressing

PIATTI FORTE - MAIN COURSE
- Capellini Basilico (Signature Pasta): Plum Tomatoes, Roasted Garlic & Fresh Basil over
Angelhair Pasta

* Melanzane Parmigiano: Baked Eggplant layered with Béchamel & Marinara Sauce

* Penne al Pesto: Fresh Basil Pesto Sauce with Pinenuts, Garlic & Olive 0il tossed with Penne

* Spaghetti Bolognese: Slow-cooked Veal-Tomato Sauce, Fresh Herbs & Spices, served with
Fennel Sausage

* Pasta Pugliese: Crumbled Italian Sausage tossed with Fresh Vegetables, Herbs & Light Tomato
Broth with Pasta

« Pollo Martino: Chicken Breast sautéed with Artichokes, Olives, Shallots & Roasted Tomatoes;
Oven Roasted Herb-Potatoes

* Pollo Rosmarino: Marinated & Grilled Rosemary-Garlic Chicken Breast; served with
Sautéed Spinach & Potatoes

* Pollo Saltimbocca: Chicken Breast with Prosciutto di Parma, Fresh Sage, Fontina Cheese,
& White Wine; over Garlic-Mashed Potatoes

+ Vitello Marsala: Veal Tenderloin Slices, Button Mushrooms & Imported Marsala Wine;
served with Vegetables

PRICES INFORMATION
$35 * Prices do not include Taxes of 11.5% or Gratuities
* Wheelchair Accessible, all on one level
* Complete Selection of Appetizers & Wines available upon request
+ Valet Parking Available before and during Show upon Request
* Prices subject to change
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We take great pride in welcoming their guests and offering the best in beautifully prepared
dishes from various regions around Italy. Each meal is lovingly cooked to order and
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Low-Carb and Gluten-Free are honored.

PIATTI FORTE « MAIN COURSE (conT.)
* Scallopine Milanese: Breaded Veal Cutlets served with an Arrugula Salad with
Fresh House Mozzarella & Chopped Tomatoes

+ Salmone Picatta: Fresh Salmon Fillet sautéed with Capers, Lemons & White Wine;
served with steamed Vegetablesse

DOLCI - DESSERTS

* Panna Cotta: Homemade Sweetened Custard with Caramel Sauce

- Bomba di Cioccolatte: Chocolate Lava Cake with Vanilla Gelato (add $3)
- Tiramisu: Signature “Award-Winning" Tiramisu (add $3)

Soda Beverages included in all Packages

PRICES INFORMATION
$35 * Prices do not include Taxes of 11.5% or Gratuities
* Wheelchair Accessible, all on one level
* Complete Selection of Appetizers & Wines available upon request
+ Valet Parking Available before and during Show upon Request
* Prices subject to change



