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C  i a o  B a b y
Two breodsticks stuffed
Gar l ic  but ten ond herbs.

Nick 's

Rol led ond stuf fed wi th r icot to  ond mozzore l lo  ond
dr izz led wi th mor inoro ond herbs

Goat Cheese Cosserole $7
Boked goot cheese, diced colomotos, boked in morinoro,

ond served with gorl ic pesto toost points

Chicken Tender Vesuvio $7
Aword Winning! Four Big Tenders soutr6ed in
vesuvio souce, herbs ond served over f r ies

Ciao Babv
Holf  solod $7 Ful l  $12

Very Chopped Solod
Meotless-Eot ours with o sPoon

Very chopped greens, diced celery, corrots, red

cabboge, red onion, cucumber, tomoto , red PePpers,
gorgonzola cheese, posto, ond topped with butter

toff  ee nuts. Served with mongo chordonnoy dressing

Umbriogo Solod
Our zesty coesor with o twist. Chopped romoine, hord

boiled egg, tomato, cucumber, gri l led osporogus,
pormeson crusted chicken croutons, pormeson

spr ink les ond b lock pepPer.  Tossed wi th our  zesty
Coesor dressing

Boked Cloms $10
Dozen l i t t leneck  c loms w i th  enough

souce to dip your breod into

Stuffed Artichoke $8
A lost  or t .  Shore i t  o t  the toble!  Stuf fed wi th gor l ic

breod crumbs,  pormeson cheese,  herbs ond spices.
Topped wi th o l ight  broth

Ciao Baby !  Tender lo in $9
Huge hit ot cotering events

Three s l ice gr i l led beef  tender lo in wi th peppercorns

ond served wi th coromel ized onions,  creomy
horserodish sour creom souce ond three pototo solod

Solods
f  u l l  w i l l  f  eed two comfor tob ly

Sweet Fried Pepper Solod
Sweet  f r ied melrose or  cubonel lo  peppers,  f  ont ine l lo

wedges,  red onion,  tomoto,  cucumber on o bed of  romoine

wi th our  roosted gor l ic  bolsomic dress ing

Chopped Antiposto Solod
fmpor ted  genoa so lomi ,  copp ico lo  hom,  imponted  hom,

veol  bologna, pepperoni ,  tomoto ,  red onion, kolomoto

o l i ves ,  o r t i chokes ,  peP1eronc in i ,  bo lsomic  d ress ing

provolone ond shredded mozzarel lo on o chopped bed of

greens

?tlro* 76arhy /
Americon ond ftolian affoir

Sto rters
! Sticks $4
with mozzorel lo & dipped in
Served wi th d ipping souce.

fovorite

Rolled Stuffed Eggplont $5

F i r s t  C h o o s e  Y o u r

Garl ic Butter & Parmesan
Mar inara

A g l i o  Y  O l i o
Arr ib iata
Suprema

Bolognese
Pomadora

Creamy Pesto

B lck  O l ives  $1
Hot  g ia rd in ie ra  $1

Roasted Swt Ppr $2
Gri l led Asparagus $2

Gr i l led  Zucch in i  $2
Gr i l led  Squash $2

N e x t  C h o o s e  Y o u r  P a s t a
A n g e l  H a i r

L i n g  u i n  i
Fettuccini
Farfel la
Penne

Rigaton i
Radiatore

Ricotta $3 Sun-dr ied Tomato $4
Goat Cheese $3 Pine nuts $4
Gorgonzola $3 Meatbal ls $4

Art ichoke Hearts $3 l ta l ian Sausage $4
Eggp lan t  Cut le ts  $3  Musse ls  $5

Capers  $3  Ca lamar i  $6
Chrcken Breas t  $4  Shr imp $7

t

CreoteYour Own Posto
S a u c e

$7
$a
$8
$e
$ 1 0
$ 1 1
$ 1 2
$ 1 2

F i n o l l y  C h o o s e  Y o u r  F r e s h  I n g r e d i e n t s

Extra Garl ic $1
Broccol i  $1
Sp inach $1

Peas $1
Mushrooms $1

O n i o n s  $ 1
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(847) 381-3555
Dinner

Seafood

6r idd led
in  wh i te

Steomed

Zuppa Di Pesce $?7
King of.the Seafbod Di,shes

Chopped ond whole cloms, mussels, colomori,
shr imp in  o  red  bro th  served over  l ingu in i

Unigu ely of Q'i,on%obyl

Burnt Posto $9
Fried angel hoired posto in butter ond morinoro so i t 's

cr ispy ond wel l  done,  sounds weird.  But  you wi l l  be
hooked.  .ond i t 's  burnt !

Four Cheese Boked Posto $10
Our scoopoble losogno with r icot ta,  mozzorel lo,

p rovo lone ond pormeson cheese,  Saut6 ,ed  in  mor inoro

ond boked w i th  r igo ton i

Stuffed Losogno $12
Loyers of  r icot to ,  sp inoch,  crumbled f to l ion sousoge
mode with morinoro souce, topped with mozzorel la

Linguine Clom Souce $14
Chopped ond whole cloms soutrS,ed in o red or white

wine broth.  Served over  l inguin i

Jumbo Shrimp Dioblo $I7
Six jumbo shr imp soutr i ,ed in  o sp icy mor inoro wi fh
roasted peppers ,  gr i l led on ion,  and served over  l ingu in i

For Sides, Speciol,and Desserts see Chef Vince's Blockboard Doily

Double Stuffed Eggplont $I2
Aunt Dodies specioltyl  Homemade eggplont cutlets,

stuffed generously with ricotto, mozzarello ond herbs.
Lot more zip thon the overoge Lasogna

C i a o  B a b y !  R o v i o l i  $ 1 3
Jumbo stuf fed rov io l i  wi th  crumbled f to l ion sousoge,

sout+ led broccol i  in  our  supremo souce wi fh more
crumbled ftol ion sousoge

Stuffed Meotloaf $ 15
As seen in the Doily Herold

Stuf fed wi th four  cheeses,  sp inoch,  Conodion bocon
ond herbs. Served with vegetoble of the doy ond new

pototoes

Grouper Fronchese $19
g?ouper whisked in f lour and egg. Sout6ed

wine, lemon ond copers ,  served over  ange l

h o i r

Bowl O' AAore $ 19
Cloms,  mussels  ond shr imp served in  o bowl

wi th o red or  whi te wine souce

Americon ftof ion Affoir

Chicken Mi lonose $11
Lightly brended, pounded chicken cutlet seared in

gorl ic butter ond herbs. Topped with roosted sweet
peppers and served on o bed of l ight ongel hoir

mor inoro

Chicken Parmeson $11
#L since 199?

Light ly  breoded ond pounded chicken cut le t  dr izz led

with morinoro, l ightly covered with cheese ond served

over  l inguin i  posto

Chicken Fronch ese $Lz
8 oz. chicken breast wisked in f-lour & .gg seored

soutr i ,ed in white wine, lemon, ond o touch of butter
over orzo posto

Prime N.Y, Steok 5L4
Twe lve  ounce  U.5 .D .A  Pr ime s i r l o in  s teok ,  g r i l l ed  to

order. Served with gri l led vegetoble of the doy ond

boked pototo. Finol ly on offordoble steok dinner
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PTZZA

847) 381-3555 5ERVrNG THE AREA srNCE 1990

We corry one size pizzo so we con keep the cost down to our customers. We use o
mixed blend of mozzarello ond provolone cheeses. Our souce is mode doily in little
botches to ensure freshness, our ingredients cre uniguely prepored. As olwoys, the

crust is rozor thin ond olwoys crispy.

14" Only

Cheese 9.00
1 ingredient 11.00

FRESH INoREDIENTS
Additionol $1 Chorge Additionol $2 Charge Additionol $4 Chorge

Ex-Cheese Gorlic Sweet Roosted Peppers Morinqted lfoliqn Beef
Block Olive Hot Giqrdiniera 6ri l led Zucchini & Squosh Gril led Chicken Bneqst
Green Olive Jolopeno Grilled Asparagus (if avoil) Gool Cheese
Mushroom Tomofo & bosil Caramelized Onion Fresh Mozzarello

Onion Sousoge Ricotto
Spinoch Pepperoni Bocon
Broccofi BBQ souce Cqnadion Bocon or Grnd Beef

EggPlont Cutlets
*t/2 itgredients chorged for the full, we just double up!

Speciolty Pizzas (As served on Air Force One)
AI  t4 "  -  $16.50

The Cheesy Beef (beef scndwich meefs pizza) Layer of pizzosauce,layer of
mozzarella, morinated ftoliqn beef , roasted PePPerc, mild 6iardiniero, oregono ond
more mozzorello on o rozor thin crust.

The Losogno Pizzo (posto on pizza, forget obout it!) Layer of pizza sauce,layer
of mozzarello, roosted gorlic, spinoch, topped with chunks of losogno noodles,
ricoito, mozzarella, tomoto, bosil, ond more losogno noodles on o rozon thin crusf.

Pizzo Vinchenzo (simple but tosty!) Little exfro souce, extro sousoge, foosted
onion slices, roosted Melrose sweet peppers with skim & whole mozzorello cut in

litt le squores

BBQ Chicken Breost (not chicken ports, oll breost) All white meot chicken
breost soutrled ond then grilled, smothered inbetween fo loyers of mozzorello wifh
BBQ souce

Ask About our PorBoked Pizza's (holf cooked)
Just f inish them of home in 5 to 7 minutes.

Also Speciolizing in Commuter Meols


