312
HIGAGU

BUONAPPETTTO

La Focaccia 16 Zeppole e Marinara 16
house made focaccia | herbed ricotta | stracciatella | crispy dough tossed in garlic and cheese | marinara
marinated olives | balsamic drops
Cesarona 20 Insalata di Spinaci 18
organlc romaine hearts | garlic croutons| shaved baby spinach | goat cheese | caramelized walnuts |
parmigiano | Caesar dressing strawberries ] blueberries | balsamic dressing
Beets e Caprino 24 Burrata di Bufala 28
chilled baby beets | radish | apples | toasted roasted tomatoes | butternut squash| Calabrian
pistachio | balsamic drops | avocado | goat cheese pepper crostone | balsamic pearls
cream
Fritto Misto* 24 Polpetta e Polenta™ 14
calamari | Shrimp | smelt | goat cheese banana house made meatball | creamy polenta | marinara
peppers ‘scallions ‘ lemon-balsamic crostini
Spaghetti alla’Arrabbata 22 Gemelli al Pesto 24
house made spaghetti | roasted garlic grape gemelli pasta | mozzarelline | ricotta salata | pine
tomatoi Calabrian pepper nuts | pesto cream sauce
Gnocchi al Gorgonzola 26 Tagliatelle alla Bolognese™ 28
potato dumplings ’ ltalian guanciale | wild house made ta%“atelle | braised short rib
mushrooms | gorgonzola cream sauce ragu herbed ricotta

Lasagna® 26

bechamel | smoked mozzarella | ragu | ricotta |
marinara

SECONDT DELTA CASA Zuppa Del Giorno 12

Faroe Island Salmon* 36 e :
butternut squash | rainbow carrots | cavolo rosso Il T ) [ I l | : U
apple reduction (f" (f) \ (7 ) |

Branzino* 36 almond roasted potatoes

wild medlterranean_branzmo filet | rainbow carrots rainbow carrots
squash | sauteed spinach | lemon pepper emulsion

saute spinach

Pollo Contadina* 30

pan seared bone-in chicken breast | roasted almond - . - . -
potatoes | broccoli rabe | lemon butter & oregano sauce salmon* 12 ’ chicken* 10 ‘ shrlmp 12

Brasato* 38

braised short ribs | creamy polenta | citrusy gremolada | au-jus

Tagliata di Manzo* 50

140z prime strip loin steak | almond roasted potatoes
arugula | compressed tomato | shaved parmigiano | balsamic glaze

Burger* 24

ground chuck | smoked bacon | provolone | lettuce
tomato | beer braised onions | brioche bun | fries

creamy polenta

PLAN YOUR NEXT EVENT WITH 312 .
CHICAGO

offering space for private & semi-private
events "
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*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF
FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
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CHIGAGU

WINE LIS T

CHAMPAGNE
Nicolas Feuillatte “Reserve”, Epernay 375ml
Nicolas Feuillatte, Brut Rose Epernay

PROSECCO

Franciacorta Bellavista Brut, Lombardy
Poggio Dei Vigneti NV, Veneto
Vigneto Moscato d’Asti, Piedmont

CREMANT
Gratien Meyer Brut Rose, Loire Valley

ROSATO

Grenache Rose Roseblood, Provence

BIANCO

Chardonnay Post & Beam, Napa Valley
Chardonnay Ca’del Baio, Piedmont
Pinot Grigio delle Venezie Donini

Pinot Grigio Marco Felluga, Fruili

Gavi di Gavi, Villa Sparina, Piedmont
Falanghina Contrada Salandra, Campania
Sauvignon Blanc Bonnet, Bordeaux
Sauvignon Blanc Love Block, New Zealand
Sauvignon Blanc Angeline, California
White Blend Coquille Blanc, Paso Robles
Riesling, Hugel, Alsace

Riesling, Willamette Valley, Oregon
Chenin Blanc, Dry Creek, Sonoma
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ROSSO

Barbera d’Alba, Pertinaci, Piedmont
Nebbiolo, Ca’ del Baio Langhe, Piedmont
Barbaresco, Carlos Giacosa, Piedmont
Barolo, Marchesi, Piedmont

Barolo, Castello di Perno, Piedmont
Valpolicella Ripasso, llatium, Veneto
Corvina, Scacia, Veneto

Chianti, Lucignano, Tuscany

Chianti Classico,Piccini, Tuscany

Chianti Classico Riserva, Carpineto, Tuscany
Rosso di Montalcino, Barbi, Tuscany

Rosso di Montalcino, Col D’orcia, Tuscany
Toscana, LeVolte, Tuscany

Brunello di Montalcino, Col D’orcia, Tuscany
Montepulciano, Castorani, d’Abruzzo
Montepulciano Reserve, Castorani, d’Abruzzo
Primitivo, Piluna, Puglia

Cabernet Sauvignon, Eberle, Paso Robles
Cabernet Sauvignon, Caymus, Napa Valley
Cabernet Sauvignon, Jordan, Sonoma
Cabernet Sauvignon, Pursued by Bear
Cabernet Franc, Inkblot, Lodi

Claret, Donati, Paso Robles

Pinot Noir, Ron Rubin, Russian River

Pinot Noir, Lonesome Rock, Willamette Valley
Pinot Noir, Flowers, Sonoma

Syrah, Kiona, Red Mountain

Cotes du Rhone, Ch. Mont-Redon, France
Chateauneuf du Pape, Ch. Mont-Redon
Bordeaux, Ch. Clarendelle, France

Tempranillo Grd Reserve, Faustino, Rioja
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*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE
ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



