
ARTISANAL CHEESE & CHARCUTERIE 
3 for $16 / 4 for $18 / 5 for $21 

 FORMAGGI 
CAMEMBERT EARTHY BUTTERY (SOFT, COW) 

SPICY GORGONZOLA spicy blue (soft, cow) 

HONEY GOAT smooth sweet (soft, goat)

BURRATA sweet creamy (soft, cow) 

PIAVE VECCHIO dry nutty (hard, cow)

SALUMI
CACCIATORE ‘little hunter’ salame

PROSCIUTTO DI PARMA dry-cured salty ham 

CALABRESE PAPRIKA CHILI PEPPER SALAME

SPICY HOT CASALINGO rustic hot pepper salame

SOPRESSATA dry-cured italian salame

FINOCCHIONA TUSCAN FENNEL SALAME

SEASONAL SPECIALS*
*subject to change

A N T I PA S T I
traditional italian appetizers

SICILIAN CASTELVETRANO OLIVES 5   
house marinated

RUSTIC HOMEMADE BREAD 6
GARLIC HERB COMPOUND BUTTER, CARAMALIZED LEEKS  

CHARRED BRUSSELS SPROUTS 9 
pancetta, caramelized garlic  

MINESTRONE 7
vegetable soup, pesto

WILD MUSHROOM CROSTINI 7 
fresh ricotta, white truffle oil  

SHRIMP AVOCADO CROSTINI 8 
tomatoes, green onion, parmigiano, chili pepper salsa  

PARMA CROSTINI 7 
prosciutto, bufala mozzarella, tomato, aceto balsamico, evoo 

CAPRESE PESTO bufala mozzarella, roasted tomatoes, kale 
pesto, fresh basil, homemade bread 10 
MUSSELS IN VERNACCIA 15  
thyme, shallot, pepper, white wine, light cream broth   

I N S A L AT E
light salads with house-made dressing

ARUGULA AVOCADO 11 
parmigiano, white balsamic vinaigrette 

SPICY KALE CAESAR SALAD 12
romaine, pickled fresno chile, crouton, parmigiano, panko, 
spicy caesar dressing

CHOPPED ANTIPASTI 15 
romaine, cacciatore, fresh mozzarella, cremini, onion, 
cherry tomato, chickpeas, sweet peppers, pepperoncini, 
red wine vinaigrette

CRISPY QUINOA AVOCADO SALAD 12
 friseé, sugar snap peas, pickled onion, cherry tomato, 
radish, parmigiano, avocado dressing

PA N I N I *LUNCH ONLY
served with a side of pickled vegetables

PICCANTE 11  
spicy casalingo, roasted tomato, bufala mozzarella, 
ancho chili aioli 

AMERICANO 11  
applewood bacon, avocado, arugula, sweet onion, ancho chili aioli

CAPRESE 12 
mozzarella, kale pesto, tomato

POLLO 15
grilled chicken breast, prosciutto, swiss, 
dijonaise, tomato, lettuce

add a side of lemon caesar salad / arugula avocado salad 
/ soup of the day for  4

PA S T E
fresh handmade pasta

TAGLIATELLE BOLOGNESE 16
veal, pork, carrot, onion, tomato, parmigiano, parsley  

ASPARAGUS RAVIOLI 15
ASPARAGUS, WILD MUSHROOM, BUTTER, CREAM, PARMIGIANO 

LIMONE E PEPE NERO SPAGHETTI 12  
lemon juice, black pepper, parmigiano, crisp rosemary
add chicken or shrimp for 4 

SAGEBUTTER GNOCCHI 14
brown butter, sage, pancetta, parmigiano, over easy egg

BUCATINI DI MARE 17
spicy tomato sauce, zucchini, mussels, scallops, shrimp, 
tarragon, panko, bottarga

5/28/19

STEAK BITES 12
chimichurri, herb butter, zucchini carpaccio

HUMMUS BURRATA BOWL 10
beet hummus, roasted eggplant, tabouli, 
grilled homemade bread

BERRY SALAD 12  
spinach, kiwi, honey goat cheese, citrus vinaigrette, sugar 
snap peas, sunflower seeds

ZUCCHINI NOODLE PRIMAVERA 13 
garlic, carrot, cherry tomato, evoo, chili flake, basil

CRISPY HALIBUT 28
cauliflower puree, braised kale, savory blueberry sauce



S PA R K L I N G  W I N E S
prosecco terre gaie, veneto, italy, nv $41
brachetto/moscato elio perrone ‘bigaro’,piedmont, italy $54

W H I T E  W I N E S
riesling selbach ‘incline’ 2016 mosel, germany $38
chardonnay boen (santa barbara, california) $48 
pinot grigio bolzano st. magdalena, 2016, alto adige, italy $46
verdicchio marchetti, 2015, marche, italy $36
vernaccia le rote, san gimignano, 2015, tuscany, italy $38
inzolia valle dell’acate, 2015, sicily, italy $38

R E D  W I N E S
pinot noir soter 'planet oregon', 2016, willamette valley, or $48
valpolicella bussola ca’ del laito ripasso, 2013, veneto, italy $45
chianti classico castagmoli (tuscany, italy) $62
cabernet sauvignon eagle glen 2015 napa valley, ca $52
malbec la posta ‘pizella’ 2015, uco valley mendoza, argentina $46
super tuscan antonio sanguineti, 2015, tuscany, italy $57
primitivo verso rosso 2016 puglia, italy $45
barbera d’asti pablo scavina 2016, piedmont, italy  $52
sangiovese perrezetta sara, 2015, tuscany, italy $35

B E E R S  pick your 4 pack for $12 / 6 pack for $15

buckler heineken
peroni 
krankshaft kolsch

P I ZZ E
rustic italian hand-stretched pizzas

MARGHERITA 12  
roma tomato sauce, mozzarella di bufala, basil, evoo  
ALLA VODKA 13  
vodka sauce, mozzarella di bufala, evoo 
PROSCIUTTO ARUGULA 16
roma tomato sauce, parmigiano, mozzarella, prosciutto, 
arugula, evoo  

DIAVOLA  16 
roma tomato sauce, parmigiano, mozzarella, spicy pepperoni, 
basil, white truffle oil   

ARTICHOKE 14  
parmigiano, mozzarella, shaved artichoke, garlic, lemon, evoo  

POTATO GORGONZOLA 14
roma tomato sauce, mozzarella, radicchio, crispy rosemary

S.P.O. 15  
roma tomato sauce, parmigiano, mozzarella, spicy sausage, 
sweet pepper, caramelized onion

GRILLED VEGETABLE 14 
roma tomato sauce, pesto, mozzarella, asparagus, 
zucchini, red onion, bell pepper 

CACIO E PEPE PIZZA 14 
mozzarella, crema parmigiano, black pepper

S E C O N D I
LEMON HERB SALMON 22  
sage, rosemary, lemon infused salmon on baby spinach and 
zucchini carpaccio  

IRONED ITALIAN CHICKEN 18  
�grilled chicken breast, rosemary, thyme, lemon,  
crispy potato, arugula  
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brightcider
daisy cutter pale ale 
son of juice ipa
 

brooklyn bel air sour

312.337.4490
1212 N. Dearborn 
Chicago, IL 60610

eduardosenoteca.com

Mon - Fri, open at 11am
Lunch, Dinner

Sat - Sun, open at 10am
Brunch, Lunch, Dinner

Delivery

* vintages subject to change


