
vegetarian

83I NORTH STATE ST. GOLD COAST . CHICAGO

 starters
 HOUSE-BAKED FOCACCIA

 sun-dried tomato dip, herbed butter • 1095

 {vegan minus herb butter}

  WHIPPED FETA & TRUFFLE HONEY 
  house-marinated olives, pistachios,                          
    roasted peppers, rustic bread •  1995    

 CRISPY POLENTA & MUSHROOMS
 black truffle puree, parmesan fonduta • 1695 

 BRUSSELS SPROUTS CROSTINI 
 apple saba, ricotta, endive, marcona almonds • 1695

 BURRATA PANZANELLA
 burrata di bufala, cherry tomatoes, basil, persian  

 cucumbers, ciabatta croutons, red onions • 2195       

 {vegan minus burrata}       

   

 soup & salads
 

 BIBB LETTUCE   
 shaved vegetables, lemon vinaigrette, 

 crispy sourdough • 1495             

 KALE AND FARRO 
 fuji apples, roasted squash,  

 parmesan, miso vinaigrette • 1595

 {vegan minus parmesan}

 STRAWBERRY & ARUGULA SALAD
 watercress arugula mix, cucumbers, shaved fennel,  

 pistaschios, goat cheese, honey vinaigrette • 1695

 pastas 
 PISTACHIO PESTO
 garganelli, lemon feta, green beans,  
 cherry tomatoes • 2495

 CRESTE DI GALLO ALLA GRAPPA
 tomato grappa sauce, calabrian chili, pangrattato • 2195

 
 WILD MUSHROOM RAVIOLI
 sage butter sauce, parmesan • 2595 

 TAGLIATELLE VERDURA
 broccolini, kale, whipped ricotta, fried garlic, 
 sauce limone • 2395

 {pasta contains egg}

 VEGAN “VODKA” PASTA
 garganelli pasta, dairy free tomato vodka sauce,                  
 calabrian chili, pangrattato • 2195

 {does not contain any alcohol}

 PASTA ROMERO
 creste di gallo, cherry tomatoes, wild mushrooms,  
 broccolini, sun-dried tomato pesto, goat cheese  • 2295

 {does not contain nuts, vegan without the cheese}

entrées
 COCONUT CURRY BOWL

 lemongrass coconut curry, farro, broccolini,             

 cherry tomatoes, cauliflower, green beans • 2195 
    {gluten free minus the farro}

 TURMERIC ROASTED CAULIFLOWER
 warm farro, parsnip puree, sultana caper relish, • 2495

 {vegan minus parsnip puree}

 sides
 ROASTED BROCCOLINI

 chili flakes, garlic, olive oil • 1295 

 BRUSSELS SPROUTS

 apple saba, marcona almonds • 14 95

 TRUFFLED MAC ‘N CHEESE

 cavatappi, vermont white cheddar • 1495

 
 MASCARPONE POLENTA

 parmesan cheese, chives • 1295

 FRENCH FRIES

 truffle aioli (contains egg) • 795 
 { vegan minus truffle mayo }

 SAUTEED ASPARAGUS
 herbed garlic butter • 1295  

      { vegan minus butter }

To best ensure your health & wellbeing our kitchen may need extra time to prepare dishes with modifications and substitutions. We apologize for any inconvenience. 

 Vegan {note modifications}


