
1 154  N .  DEARBORN
312-915-5950

LASTORIACHICAGO.COM

APERITIVO MENU

R I G H T  B E E  C I D E R ,  Chicago                    5

P E R O N I  L A G E R ,  Italy          5

S H O R T S  B R E W I N G  H U M A  L U P A  L I C I O U S          5
I N D I A  P A L E  A L E ,  Michigan

BEER

Snacks

O Y S T E R S
RAW  half dozen    8
basil mignonette, charred lemon

BAKED  half dozen     1 2
maryland blue points, rapini pesto, prosciutto,
parmigiano-reggiano

S A L U M I     9
apricot mostarda, ciabatta, taleggio

C R O S T I N I     4
candied sunchoke, taleggio, truffle oil

C A P R E S E     6
mozzarella di bufala, heirloom tomato, pesto, 8yr balsamic

K A L E  S A L A D     4
golden raisins, pine nuts, capers, tomato mascarpone

C R I S P Y  C A L A M A R I     7
herb-marinated sun-dried tomato, artichoke, tomato confit

G R I L L E D  O C T O P U S     7
candied fennel, sunchoke, sunflower

M E A T B A L L S     6
pork and veal, tomato sauce, toasted pine nuts

W I N E

Lambrusco Reggiano 'Concerto' ,  Medici  Ermete ,  Emi l ia-Romagna  2015 7/25

Prosecco 'Cuvée Beatr ice ' ,  Ca'  Furlan ,  Veneto   NV  7/25

SPARKLING

WHITE

Barbera  d 'Alba 'L 'Equi l ibr io ' ,  Montalbera ,  P iemonte   2012  10/35

Valpol ice l la ,  Brigaldara ,  Veneto     2014  10/35

Sauvignon Blanc ' IO' ,  Domenico Armani ,  Trent ino-Alto  Adige  2015  7/25

Greco Bianco 'F i lù ' ,  I  Greco ,  Ca labr ia      2012  10/35

RED

OPEN DAILY AT 4:30pm

Please notify your server of any food allergies or dietary restrictions. The consumption of undercooked seafood, meats and animal based proteins may increase the risk of food-borne illness.

M O D E N A  M U L E
vodka, blackberry,

balsamic, ginger beer

S A N G R I A  I T A L I A N A
red wine, punt e mes,

tuaca, citrus

P R O S E C C O  S M A S H
gin, prosecco, rosé vermouth,

mint, lemon

V E L O  V I O L A
rye, lambrusco,

mint, lemon

7

S A N  M A R T I N O
bourbon, amaro averna,

aperol


