
18% GRATUITY ADDED TO PARTIES OF SIX OR MORE 
caf fe  De Luca is  avai lable  to rent  for  any occasion.   P lease see the manager  for  more detai ls .  

Spl i t  P late  Charge 3 .00 
www.caf fedeluca.com 

l u n c h  

I N S A L A T A
Our salads leave you feeling as if Signora De Luca fed you right.

Chopped CDL                                                                                                 11
Crisp romaine lettuce, avocado, red onion, cucumber, roasted red pepper, crisp pancetta, 
mozzarella cheese and grilled chicken tossed with your choice of creamy Gorgonzola dressing 
or sweet and spicy Italian dressing

Insalata De Luca                                                                   smal l :   6     large:   11
Mixed greens, red onion, figs, Gorgonzola cheese and walnuts tossed with our balsamic vinaigrette

Seared Tuna Salad (served rare)   16
Asparagus, tomato, peapods, yellow pepper, mixed greens with lemon-herb vinaigrette

Caprese 9
Sliced tomatoes with fresh mozzarella, red onion, fresh basil, olive oil,
drizzled with balsamic vinegar 

Classic  Caesar               9
Romaine lettuce and radicchio with homemade croutons, shaved Parmesan and our 
classic Caesar dressing 

Pear  and Goat  Cheese         9
Fresh spinach, sliced pears, candied walnuts, Goat cheese, 
drizzled with balsamic vinaigrette

Add gr i l led chicken to any insalata  3  
Add gr i l led shr imp to any insalata 5
Add gr i l led steak to any insalata    6

A P P E T I Z E R S
Polenta Encrusted Fr ied Calamari     8
Tender calamari with our special polenta breading, pomodoro sauce
Bruschetta  of  the Day 8
Pieces of toasted baguette with toppings on the side. Your server will have the details 
of today’s selection.
Crab Cakes               10
Pan fried, mustard aioli and capers
Gri l led Gar l ic  Shr imp             10
Served with grilled asparagus, lemon herb vinaigrette           

Z U P P A  &  Q U I C H E
Minestrone or  our  Soup of  the Day                                       cup:    3       bowl :       4
Bowl of  soup and smal l  tossed mixed green salad 8

Dai ly  Homemade Quiche  10
Our chef changes the ingredients daily - your server will have the details.
Served with tossed mixed greens or side of the day.

P A S T A
Smoked Chicken and Goat  Cheese Raviol i     15
Stuffed with smoked chicken, goat cheese and fresh thyme, white wine cream sauce
Baked Rigatoni  with Meatbal ls       15
Pomodoro sauce with meatballs, topped with mozzarella
Crab Raviol i    15
Stuffed with fresh crabmeat and mascarpone cheese, tomato vodka sauce
Fettuccine with I ta l ian Sausage   15
Fresh tomatoes, basil and Italian sausage, white wine cream sauce
Linguini  Agl io  e  Ol io  13
Extra-virgin olive oil, fresh garlic, white wine, chili flakes, shaved Parmesan
Penne Arr ib iata  with Prosciutto Chi f fonade  15
Spicy pomodoro sauce,  thinly sliced prosciutto 
Farfa l le  with Gri l led Chicken   15
In pesto cream sauce

Al l  regular  panini  10

P A N I N I
A grill pressed caffe sandwich, served with your choice of tossed mixed greens, homemade chips or the side of the 
day.  Panini can be served COLD upon request. 
Mezza Mezza
Choice of cup of soup or house salad with 1/2 sandwich and house-made chips
Sandwich choices are pollo piccante, tonno, Italian grilled cheese, & meatball

Pol lo  Piccante (spicy! )  
Grilled chicken, red onion, giardiniera, herb aioli and mozzarella on focaccia

Mandoria             
Brie, toasted almonds, grilled chicken breast, drizzled with honey on ciabatta

Meatbal l  
Homemade meatballs with our pomodoro sauce, onions and provolone on ciabatta

Tonno
Italian tuna salad (mixed with sun-dried tomatoes, red onions and black olives),
artichoke hearts, roasted red peppers, fresh spinach and provolone on grilled marble rye

Gri l led Vegetable  
Grilled portabello, peppers, zucchini, tomatoes, fresh mozzarella and pesto on ciabatta

The Santangelo 
Capicola, prosciutto, roasted red pepper, arugula, fresh mozzarella, Italian vinaigrette

I ta l ian Gri l led Cheese
Provolone cheese, tomato, basil pesto on Italian bread   

Fish of the Day Premium panini  12
Please ask your server for details

I ta l ian Steak
Beef tenderloin, caramelized onions, roasted red peppers, provolone and herb aioli on a baguette

P I Z Z A  S O T T I L E  D E L L A  C R O S T A
Authentic, traditional Italian pizza.  As far from Chicago-style as you can imagine.

Al l  p izzas are 12 

Milano
Crumbled sweet sausage, mozzarella, roasted red peppers, caramelized onion, 
fresh oregano, tomato sauce
Torino 
Artichoke hearts, roasted red peppers, portobello mushrooms, roasted garlic, tomato sauce
Roma
Fresh tomato, basil, fresh mozzarella, tomato sauce
Fiorenza
Grilled chicken, grilled vegetables, mozzarella, basil-pesto sauce
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