
Steamed muSSelS   16.95
Freshly harvested mussels steamed in
a white wine herb broth with crostini

Grilled Garlic Shrimp  14.95
with grilled asparagus,
lemon-herb vinaigrette

crab cakeS  14.95
pan-Fried, mustard aioli, capers

Grilled calamari  14.95
marinated and grilled, arugula, radicchio, 
lemon-herb vinaigrette

Smoked Salmon carpaccio  14.95
shaved Fennel, capers, lemon vinaigrette, 
goat cheese, crostini

truffle Gnocchi  11.95
creamy parmesan sauce, drizzled truFFle oil

polenta encruSted
fried calamari  14.95
tender calamari with our special
polenta breading, pomodoro sauce

baked proSciutto  11.95
baked prosciutto wrapped asparagus, 
Fontinella cheese, olive oil

SauSaGe & pepperS  12.95
mild italian sausage,
roasted peppers & onions,
red wine & tomato sauce

beef carpaccio  15.45
paper-thin sliced beeF tenderloin,  
shaved celery, arugula, capers,
herb aioli, shaved parmesan, cracked pepper

cichetti 
cheF’s selection oF appetizers...a.Q.

mineStrone or our Soup of the day..... cup: 4.45    bowl: 6.95
chopped cdl   16.45  

crisp romaine lettuce, avocado, red onion, cucumber, roasted red pepper, crisp prosciutto, Fontinella 
cheese, grilled chicken with creamy gorgonzola dressing or sweet and spicy italian dressing

inSalata de luca      Small: 8.95        larGe: 14.45
mixed greens, red onion, Figs, gorgonzola cheese and walnuts tossed with our balsamic vinaigrette

inSalata VainiSi di mare   25.95
today’s Fish selection served with asparagus, tomato, cucumber, red pepper, and mixed greens

capreSe de luca   13.45
sliced tomato, Fresh mozzarella, hearts oF palm, avocado, red onion, basil, olive oil, balsamic vinegar

claSSic caeSar   13.45
romaine lettuce with homemade croutons, shaved parmesan and classic caesar dressing

pear and Goat cheeSe   13.45
Fresh spinach, sliced pears, candied walnuts, and goat cheese drizzled with balsamic vinaigrette

chopped capreSe   14.95
tomato, avocado, romaine,  hearts oF palm, Fresh mozzarella, red onion, basil pesto, italian vinaigrette

add Grilled chicken, italian SauSaGe or fried calamari 6 , Grilled Shrimp 7, ScallopS or Steak 8

health advisory

the illinois dept. oF public health advises that selling raw or uncooked meat, poultry, eggs or seaFood

poses a health risk to everyone, but especially to the ederly, children under age Four,
pregnant women and other highly susceptible individuals with compromised imune systems.

thorough cooking oF animal Food reduces the risk oF illness.
For Further inFormation contact your physician or public health department

a n t i p a S t i

z u p p e  y  i n S a l a t e



S p e c i a l i t a

Veal piccata  29.95
sautéed with lemon and capers, served with broccoli and side oF roasted potatoes

Grilled pork chop  29.95
marinated with olive oil and herbs, roasted potatoes, pancetta, 

white beans, italian sausage, spinach, white wine broth

lamb oSSo buco  32.95
braised lamb shank, parmesan mashed potatoes, vegetables, demi-glace

chicken de luca  26.95
sautéed chicken breast, artichoke, tomato, lemon, capers, served over linguini

chicken parmeSan  26.95 
breaded and Fried, pomodoro, parmesan, mozzarella, served with penne & side oF vegetables

chicken marSala  26.95
sautéed chicken, mushrooms, marsala wine, served over Fettucine

roaSted chicken thiGhS  26.95
red roasted potatoes, grilled asparagus and vesuvio sauce

eGGplant parmeSan  21.95
breaded & Fried, layered with mozzarella, parmesan, pomodoro sauce,

served with penne & side oF vegetables

braciola  31.95
tender Flank steak stuFFed with prosciutto, parmesan, and arugula,

panko bread crumbs, topped with tomato mushroom sauce over creamy polenta

16 oz. bone-in rib eye  39.95 
traditional or  vesuvio style, roasted potatoes

Surf & turf
6 oz fillet & Grilled Shrimp  34.95

served with parmesan mashed potatoes, grilled asparagus & demi-glace

Sea Scallop & Shrimp  30.95
mushrooms, spinach, cherry tomato, brown butter, marsala

burGer deliSi
grilled 8oz. hand pressed burger, cheddar, caramelized onions,lettuce, tomato,

served on pretzel ciabatta, parmesan French Fries   16.95  add a Fried egg  1

p i a t t o  c o n t o r n i

SideS
6

parmesan French Fries - parmesan mashed potatoes - penne pomodoro 
sautéed spinach with garlic - Fresh broccoli and garlic - sautéed mushroom and polenta

7
meatballs (3)



p a S t a  &  r i S o t t o

Gluten free paSta can be SubStituted for moSt paSta diSheS, aSk your SerVer for detailS.

linGuini fra diaVolo  28.95
mussels, shrimp, Fresh and chopped clams, calamari, spicy pomodoro sauce

linGuini with pan-Seared Shrimp and broccoli  25.95
with garlic, olive oil, white wine sauce

tortellacci carbonara  22.95
cheese Filled tortellacci, pancetta, spinach, garlic, parmesan, heavy cream

Gnocchi with tomato cream Sauce  20.95
topped with Fresh basil, shaved parmesan

truffle Gnocchi  20.95
creamy parmesan sauce, lightly broiled, topped with truFFel oil & Fresh herbs

laSaGne de luca  24.95
vegetable lasagne, choice oF pomodoro or meat sauce

fettuccine with italian SauSaGe  22.95
Fresh tomatoes, basil, italian sausage, white wine cream sauce

baked riGatoni with meatballS  22.95
pomodoro sauce with meatballs, topped with mozzarella

wild muShroom riSotto  21.95
assorted sautéed mushrooms, shaved parmesan, mushroom stock

farfalle  23.95
grilled chicken, basil pesto, toasted bread crumbs & cream

Gluten free paSta with Grilled VeGetableS  21.95
extra-virgin olive oil, Fresh garlic, grilled vegetables



p i z z a  S o t t i l e  d e l l a  c r o S t a

caFFe de luca is available For catering and private parties.
please see our website For details.

caFFedeluca.com
February 2023

708-366-9200

12 inch pizzaS 18.95

add a Fried egg to any pizza   1

roma
Fresh tomato, basil, Fresh mozzarella, tomato sauce

florenza
pesto basil sauce, grilled vegetables, grilled chicken and mozzarella cheese

milano
crumbled sweet sausage, mozzarella, roasted red peppers, caramelized onion, tomato sauce

bianco
goat cheese, roasted red pepper, parmesan, rosemary, arugula, chili Flakes, garlic oil

brindiSi
sausage, green pepper, onion, mushroom

napoli
crispy prosciutto, red onion, spinach, mozzarella, garlic, tomato sauce

Verona
smoked bacon, dried Figs, candied walnuts, olive oil, garlic, gorgonzola, shredded mozzarella

abruzzo
pepperoni, green olives, shredded mozzarella, garlic, tomato sauce

lucca
italian sausage, pepperoni, capicola, giardiniera, tomato sauce

Venezia
gluten Free crust, sundried tomato pesto, Fresh mozzarella, zuchini,

portabello mushrooms, garlic, black olives


