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ALLEN BROTHERS
of CHICAGO

Filet Mignon
gar l ic red mashed potatoes,

broccol i  rabe  • 64 (GF)

Prime New York Strip Steak
gar l ic red mashed potatoes,

broccol i  rabe • 66 (GF)

WOOD OVEN PIZZA
al l  pizzas prepared with Galbani mozzarel la :: gluten f ree add 5

Margherita f resh mozzarel la,  basi l ,  pomodoro • 24 (V)

Fig & Prosciutto f ig jam, parma prosciutto,  gorgonzola, arugula • 26

JT’s Pepperoni green ol ives, oregano, pomodoro • 23

Funghi roasted gar l ic,  wi ld mushrooms, arugula, parmesan cream, truf f le oi l  • 28 (V)

Salsiccia tomato sauce, Johnny’s i ta l ian sausage, hot cherry peppers,  whipped r icotta,  hot honey • 25

Sicilian White sl iced tomato, oregano, onion, font inel la,  romano, evoo • 24 (V)

Quattro Formaggio f resh mozzarel la,  romano, asiago, gorgonzola, ol ive oi l ,  hot honey • 24 (V)

ANTIPASTI

Antipasti Board
imported i ta l ian meats,  cheeses,

ol ives, pickled vegetables • smal l  24 /  large 36

Jumbo Shrimp Cocktail
cocktai l  sauce, lemon • 19 (GF,DF)

Seafood Tower
6 oysters,  ½ cold water lobster,  c lams

6 jumbo shr imp, calamari  salad, crab claws
mustard sauce, cocktai l  sauce, lemon

serves 2 • 70 (GF,DF)

Eggplant Fries
r icotta salata, pomodoro sauce • 16 (V)

Blistered Banana Peppers
i ta l ian cheeses, gar l ic,  o l ive oi l ,

gr i l led bread • 16 (V)

Clams Casino
 casino butter,  bread crumbs, bacon • 20

Grilled Octopus
f regula, fennel,  radicchio, lemon • 22

Steak Tartare
prime beef,  capers,  shal lots,  di jon,

egg yolk,  red onion marmalade, crost ini  • 22 (DF)

Calamari Bruschetta
warm calamari  salad, fennel,  roasted peppers,

calabr ian chi l i ,  basi l  • 17 (DF)

Burrata
ol ive tapenade, heir loom tomato,

ol ive oi l ,  crosi t in i  • 17 (V)
add prosciutto di  parma 18 month • 7 

INSALATE
Caesar

romaine hearts,  croutons, parmigiano reggiano,
white anchovy, c lassic dressing • 15

Pompelmo
romaine, supreme grapefrui t ,  c i t rus v inaigrette,

oi l  cured ol ives, shaved fennel
radish, reggiano • 16 (GF,  V)

Stagione
mixed greens, radicchio,

market vegetables,  chickpeas,
white balsamic v inaigrette • 16 (GF,V)

Roasted Beet
f r isee, apples, candied walnuts,

gorgonzola, f ig v inaigrette • 16 (GF,  N,  V)

PASTA
Rigatoni Bolognese

whipped r icotta,  pecor ino romano,
basi l  • 29

Pork Trilogy
johnny’s i ta l ian sausage, meatbal l ,

pork shoulder,  r iccia pasta,
sunday sauce • 32

Pear Fiocchi
r icotta,  pear puree, apple c ider,

walnuts,  parmigiano reggiano • 31 (V,  N)

Black Spaghetti
rock shr imp, oven roasted tomato,

agrodolce, lemon • 37

Fettuccini Vongole
l i t t le neck clams, white wine, lemon,
butter,  calabr ian chi l i ,  pars ley • 36

ENTRADA
Wendel’s Farm Half Chicken

wild mushrooms, marsala wine sauce • 33

Chicken Cutlet
milanese or parmesan al la vodka  • 34

Faroe Island Salmon “Puttanesca”
f resh tomato, capers,  o l ives,
shaved fennel  • 39 (GF,  DF)

Long Bone Pork Chop
pork bel ly,  bacon apple jam,

butternut squash puree, cr ispy brussels sprouts • 45

PLEASE INFORM YOUR SERVER OF ALL FOOD ALLERGIES

Although we of fer  g luten f ree opt ions, this is not a f lour less environment.  Consuming raw or undercooked meats,
poult ry,  seafood, shel l f ish or eggs may increase your r isk of  food borne i l lness.

Part ies of  8 or more may be subject to an automatic 20% gratui ty.

key: V vegetar ian  ::  GF gluten f ree  ::  N nuts  ::  DF dairy f ree  ::  prices subject to change

Henry’s Famous Spinach Loaf
whipped butter,  romano • 13 (V)

buffalo ny urban italian

EXECUTIVE CHEF: MYRANDA CARRUBBA  ::  SOUS CHEF: PATRICK CHMURA

STEAK SAUCES
gremolata • 3 (GF,  DF)
barolo wine • 3 (GF)

gorgonzola cream • 3 (GF)

ADD TO ANY STEAK
cold water lobster tai l  • 30 (GF)
3 jumbo gr i l led shrimp • 14 (GF)

JT’s New York Strip Sirloin Sandwich
 sautéed spinach, hot banana peppers,

font ina, gar l ic aiol i ,
f rench f r ies • 29




