PIZZA « PASTA « SALADS

Delivery & Carry Out

Tues.- Sat.:Open T1am
Sunday & Monday: 4pm

773.929.5111




Our Specialty

At O'Famé all our pizzas are garden fresh from just-sliced onions to homemade sausage.
Our cheeses are specially aged for extra-rich taste. For a unique flavor, try our whole-wheat dough
or our special double-dough. Our regular fresh flour dough will be used unless otherwise requested.

Thin Crust Pizza

. . 16"

(1-2) (2-3) (3-4)
Wisconsin mozzarella and aged Parmesan cheese 1025 1225 1425
Each addl.'ingredient $1.75 200 225

(we encourage you to create your own pizza - 1/2 & 1/2 is available).

Pan Pizza

10" 12" 14"
(1-2) (2-3) (3-4)
Wisconsin mozzarella and aged Parmesan cheese 10.50 1250 1450
Each addl. ingredient $150 175 200

Stuffed Pizza

10" 12" 14"
(1-2) (2-3) (3-4)
Wisconsin mozzarella and aged Parmesan cheese 11.50 1375 16.00
Each addl.’ ingredient $150 175 200

O’Famé Specialties

Our chef has developed two classic recipes for pan pizza. Again, all ingredients are garden fresh.

Ricotta & Tomato 10” 12" 14"
Fresh tomato slices covered in ricotta cheese, (2 (23 (34

mozzarella and a special blend of herbs, PAN 1350 16.00 1850
12" 14" 16"

THIN 1375 1625 1850

10° 12° 14"

Fresh Garlic, Oil & Tomato (120 (23 (34
We press fresh garlic on a field of tomato slices, then top them PAN 1350 16.00 18.50
with mozzarella and spices, generously doused in fine Italian Y . Y
olive oil. 12 14 16

THIN 1375 1625 1850

m— Additional ingredients to choose from; E————

Homemade Italian Sausage * Fresh Mushrooms * Sweet Green Peppers
Sliced Onions « Pepperoni * Hot Giardiniere Peppers * Bacon + Broccoli
Garlic » Canadian Bacon * Sliced Tomato « Anchovies - Basil  Black Olives
Green Olives * Ricotta cheese * Pepperoncini « Roasted Red Peppers

Artichoke Hearts » Meatballs (addl.’ charge) - Spinach (addl.’ charge)




5 — Appetizers =
Antipasto Plate $6.50
Agenerous selection of imported salami and capicolla Ea.addl’
with Fontinella cheese, marinated artichoke hearts, roasted red peppers person
and cooked eggplant. Garnished with scallions and imported Italian oives. $3.00
Stuffed Artichoke $6.25
Awhole artichoke filled with our mixture
of bread crumbs, herbs and spices. Served hot.
Steamed Artichoke $6.25
Served with mayonnaise, melted butter and lemon.
Artichoke Heart Paté $5.75
Our own creation of baked artichoke hearts, fresh garlic, mayonnaise,
spices and cracker crumbs. Served cold with thin-sliced Italian bread.
Frezelle $9.00
A traditional Italian dish of chopped celery, tomatoes, bermuda onion,
marinated eggplant and fontinella cheese on our own bagel shaped Italian bread.
Fried Calamari (w/lemon & cocktail sauce) $9.75
Baked or Raw Clams (by the dozen) $10.00
Steamed Clams (in red sauce by the dozen) $11.00
Brushetta (3 pieces) $4.00
Mozarella Sticks $5.00
(your choice of bbq sauce, marinara or sour cream)
Chicken Wings $6.95
Garlic Bread with cheese or Pizza Bread $3.25
B— Italian Salads —H
All salads are made to oder with our special house dressing and include bread.
Also available are Ranch, French, Fat Free Ranch, Balsamic, and Blue Cheese dressings
Substitutions charged accordingly. 5
mall Large
Antipasto Salad $7.00 51050
Melrose Pepper Salad $7.00 51050
O’Famé Salad $7.00 $10.50
O’Famé w/Chicken §9.50 $12.95
Caprese $7.50
Calimari Salad $12.50
Caesar Salad $7.00
with Chicken $11.50
Lettuce & Tomato Salad $3.00
Sliced Tomato, Red Onion & Gorgonzola Cheese $7.75
Served on a lettuce leaf.
Gorgonzola on any salad $2.00
Fresh Mozzarella on any salad $2.00

Some salads are available in Lunch size. Please ask.




- Soups |
(served with bread, butter & parmesan cheese)

Homemade Chicken Soup Small $3.75 Large $5.75

Pasta é Fagioli Small $3.75 Large $5.75

Minestrone Small $3.75 Large $5.75

Escarole & Beans Small $3.75 Large $5.75
[ Homemade Pasta —

All pasta orders served with Italian bread and parmesan cheese.
Garlic bread with any pasta add $1.50.
For meat salce add $1.75.
Pasta Choices: Penne, Rigatoni, Spaghetti, Shells, Angel Hair, Linguini or Fettuccini

Plain Pasta $5.00
Pasta Marinara or O’Famé or Aglio e Olio or Arrabiatta $7.50
Pollo e Pasta $13.50
Strips of chicken breast, red & green peppers, red onion sautéed in our special white wine
and marinara sauce.
Carciofini $13.50
Artichoke hearts sautéed in olive oil with fresh tomato, red onion, capers and spices.
Fettucini Alfredo $13.50
Broccoli Aglio e Olio (Giancola Style) $13.50
Fresh broccoli sautéed in olive oil with garlic and herbs.
Pasta Bas'o $13.50
Fresh tomato and basil sautéed in olive oil with onions and herbs.
Pasta Zucca $13.50
Zucchini sautéed with garlic, olive oil and red peppers.
Pasta w/ Calamari Sauce \ $16.00
Fresh calamari sautéed in white wine and marinara sauce, served over linguini,
extra calamari sauce $4.00
Pasta with Clam Sauce $16.00
You choice of red or white clam sauce over linguini with whole clams.
extra clam sauce $4.00
Stuffed Shells $12.00
3 large pasta shells stuffed with ricotta cheese and topped with mozzarella.
Baked Penne or Rigatoni $12.00
Layers of mostaccioli or rigatoni, mozzarella, ricotta cheese and marinara.
Baked Manicotti $12.00
Marinara sauce over three pasta rolls stuffed with ricotta cheese and
topped with mozarella cheese.
Lasagna $12.00
A generous serving of the Italian favorite topped with mozzarella cheese.
Side order of Homemade Meatballs (2) or Sausage Link (1) §3.50




& Classic Entrees.

All entrees come with bread, butter and your choice of homemade Italian potato salad, pasta salad

or Penne with marnara sauce. Add garlic bread to any entree for $1.50

Steak O'Famé $17.50
A specialty of the house. Slices of tenderloin filets in a delicate sauce of the finest
Italian olive oil, tomatoes and scallions, surrounded by roasted sweet red peppers.
Lemon Chicken whole $18.00
This is chicken with real zest. Farm fresh chicken roasted vesuvio potatoes  $3.00
to juicy perfection then, bathed in our special lemon and garlic mixture.
Eggplant Parmigiano $14.00
Layers of eggplant and marinara topped with mozzarella and baked.
Italian Ribs whole slabs $17.00
Not just another rib entree but unigue Italian eating. Our ribs are first
pressure boiled to seal in the juices and then baked in our zesty bbq sauce.
Served with your choice of O'Famé fries or baked potato.
Chicken Parmigiano $14.00
Boneless breast of chicken baked with mozzarella cheese and marinara sauce.
Steak Pizziola $21.00
Tenderloin filets simmered to perfection in our white wine, garlic and marinara sauce,
with fresh mushrooms plus sweet red & green peppers and fresh sliced onions.
Giambotta $13.00
Italian sausage sauteed in olive oif with onions, potatoes, red & green peppers
and fresh mushrooms.
B Italian Sandwiches 2]

All sandwiches are made to order and include your choice of homemade Italian potato salad,

pasta salad or O'Famé fries.

O'Famé Steak Sandwich $9.95
Tenderloin filet cooked to order, served on garlic bread w/lettuce & tomato.
Chicken Breast on Toasted Italian Bread $7.25
Homemade Meatball or Sausage Sandwich $6.50
Italian Submarine $6.95
Salami, capicolla, fontinella cheese, lettuce, tomato and dressing.
Smoked Turkey on Toasted Italian Bread $7.25
Served with lettuce, tomato and pesto mayo.
Homemade ltalian Beef Sandwich $6.50
Cold Eggplant Sandwich $6.00
Cooked eggplant covered with our special tomato sauce and spices.
Italian BLT $7.95
Pancetta, lettuce and Tomato. Served w/O'Famé fries.
O’Famé Turkey Club $7.95
Chicken or Eggplant Parmigiano Sandwich $8.00
Roasted Pepper & Egg Sandwich $6.50
Caprese Sandwich $7.50
Fresh mozzarella, sliced tomato and fresh basil.
Add Mozzarella Cheese to any Sandwich $1.00
Sweet, Hot or Roasted Peppers .50
Grilled or Raw Onion .35




Sides B
O’'Famé Fries $2.00 Sautéed Broccoli $3.75
Baked Potato . $2.50 ¥ Sautéed Spinach $3.75
Cornon the Cob $2.50 ! Penne Marinara $1.75
Steamed Broccoli $3.75 ! Garlic Bread $2.50
Pasta Salad $1.25 Potato Salad $1.25
Desserts u
Mini Cannoli $1.50 Chocolate Fudge Cake $4.00
Cannoli $3.25 Tirami Su $4.95

Homemade Amaretto Cheesecake $3.95

Drinks &
Soft Drinks (Can) $0.95 Evian Water ] fiter $2.00
6~ Pack{Can) $5.50 : Limonata (Can) $1.50
Apple Juice $1.50 - Aranciata (Can) $1.50
Root Beer (BTL) $1.25 San Pellegrino (BTL) $3.00

Prices areé subject to change without notice, §10 minimum on Delivery.
Major Credit Cards Accepted. No Checks Please.
Prices Effective March 1, 2007,

Please visit our Dining Room
Reservations accepted
(suggested for 5'or more)

773.929.5111
750 West Webster « Chicago




