


PRIMI

Fried calamari served with marinara or caper aioli

CALAMARI FRITTE................................................ $54/$108

CHEF BOARDS
CHEF’S CHOICE OF FOUR ITALIAN ARTISAN MEATS AND / OR CHEESES WITH JAM, NUTS, OLIVES, HOUSE-MADE CROSTINI

FORMAGGI................................... $60 SALUMI............................................ $68 FORMAGGI E SALUMI............... $116

Prices are for half-pans (feeds 4-6) and full-pans (feeds 8-12)

Fried risotto stuffed with beef, parmigiano, fresh mozzarella, peas

ARANCINI................................................                           $52/$104(20 pc / 40 pc)

Fried zucchini, parmigiano, parsley, fonduta

ZUCCHINE FRITTE................................                            $48/$96(40 pc / 80 pc)

Artichoke hearts, sautéed spinach, roasted tomato, olive oil, garlic,
shaved parmesan, parsley

ARTICHOKES....................................                            $64/$128(24 pc / 48 pc)

Crostini, roasted cherry tomato, ricotta, basil, e.v.o.o.

BRUSCHETTA.........................................                           $55/$110(20 pc / 40 pc)

Beef meatballs, marinara, ricotta, parmesan, basil

MEATBALLS.......................................                            $44/$88(12 pc / 24 pc)



INSALATA

Romaine, prosciutto, soppressata, peperoncini, tomato, onion, basil,
garbanzo, grana padano, wine vinaigrette

TRITATA ITALIANA....................................$64/$128

Romaine, grana padano, Caesar dressing, crostini

CAESAR.......................................................... $56/$112

Red + gold beets, goat cheese, walnuts, arugula, balsamic

BARBABIETOLA.......................................... $56/$112

Arugula, cherry tomato, lemon vinaigrette

TOMATO & ARUGULA.............................. $36/$72

Tuscan kale, red onion, pine nuts, parmigiano, roasted tomato,
lemon pecorino dressing dressing

CAVOLO TOSCANO............................ $60/$120

Heirloom tomato, cucumber, buffalo mozzarella, pepperoncini, red
onion, basil, red wine vinaigrette

POMEDORO CIMELIO........................... $68/$136

Rustic bread, cucumber, heirloom tomato, basil, burrata, lemon-
honey vinaigrette

PANZANELLA............................................. $68/$136

ADD TO ANY SALAD
ALL-NATURAL CHICKEN BREAST OR PANCETTA +$16/$32

Prices are for half-pans (feeds 4-6) and full-pans (feeds 8-12)



PASTE + RISOTTO

Asiago stuffed, braised pork, pancetta, cremini mushrooms, 
parmigiano

GNOCCHI ALLA BOLOGNESE.............. $80/$160

San Marzano tomato, vodka, cream, basil, parmigiano

PENNE ALLA VODKA................................... $72/$144

Linguine, caramelized onion, pancetta, cream, parmigiano

CARBONARA................................................ $80/$160

Spaghetti, marinara, beef meatballs

LINGUINE & MEATBALLS........................... $68/$136

Tuscan kale, red onion, pine nuts, parmigiano, roasted tomato, lemon
pecorino dressing dressing

CAPELLINI ALL’ARRABBIATA DI MARE.... $88/$176

Garlic, white wine, fresno chili, golden & cherry tomatoes, butter,
Italian parsley, parmigiano

SPAGHETTI AGLIO E OLIO...................... $72/$144

Portabella & cremini mushrooms, white wine, parmigiano, 
truffle oil

RISOTTO AL FUNGHI................................. $72/$144

Spaghetti or penne, bolognese sauce

BOLOGNESE.................................................. $76/$152

Prices are for half-pans (feeds 4-6) and full-pans (feeds 8-12)

Linguine, marinara

LINGUINE MARINARA................................ $60/$120



SECONDI

Prices are for half-pans (feeds 4-6) and full-pans (feeds 8-12)

Breaded all natural, free-range chicken with marinara, fresh mozzarella,
basil + linguine marinara side parmigiano

POLLO ALLA PARMIGIANA.................                       $65/$130(6 pc/12 pc)

Rainbow trout, sautéed spinach, roasted tomato, cremini mushrooms,
salmoriglio sauce

TROTA IRIDEA...........................................                       $87/$174(6 pc/12 pc)

Seared skirt steak, arugula, heirloom tomato, goat cheese, fresno chilis,
pancetta vinaigrette, balsamic reduction

BISTECCA DI MANZO............................                       $87/$174(6 pc/12 pc)

Breaded veal cutlets with lemon, caper aioli, rucola pomodoro salad

VEAL MILANESE.......................................                       $84/$168(6 pc/12 pc)

Seared skirt steak, arugula, heirloom tomato, goat cheese, fresno chilis,
pancetta vinaigrette, balsamic reduction

PICCATA DI POLLO................................                       $65/$130(6 pc/12 pc)



CONTORNI

Sauteed spinach, garlic, roasted tomato, e.v.o.o.

SPINACI SALTATI ........................................... $32/$64

Roasted potatoes, parsley, e.v.o.o.

ARROSTITO PATATA..................................... $32/$64

Roasted butternut squash, parsley, goat cheese

ZUCCA ARROSTITA.....................................  $32/$64

Warm polenta, fresh parmigiano, truffle oil

POLENTA.......................................................... $32/$64

Brussels sprouts, garlic, e.v.o.o.

CAVOLINI......................................................... $32/$64

Roasted butternut squash, parsley, goat cheese

RUCOLA E POMEDORO............................  $32/$64

Prices are for half-pans (feeds 4-6) and full-pans (feeds 8-12)



DOLCI

Serves 10

CHOCOLATE CAKE (WHOLE).............................. $50

Serves 8

TIRAMISU TRAY.......................................................... $50

Serves 10

CANNOLI TRAY................................................             $50(10 pc)



LOCATIONS

NAPOLITA WILMETTE

1126 Central Ave, Wilmette, IL
(224) 215-0305

NAPOLITA NORTHBROOK

1349 Shermer Rd, Northbrook, IL
(224) 330-3960

ABOUT NAPOLITA PIZZERIA & WINE BAR

Napolita Pizzeria and Wine Bar adheres to the strict, old world standards of Vera Pizza Napoletana by making pizzas with only four core
ingredients - water, salt, yeast, and flour. Enjoy pasta imported from Napoli, house-made specialty salads, and delicious Italian-style desserts.

Napolita welcomes our customers into a true to form Neapolitan-style restaurant featuring a genuine VPN oven, ingredients fresh from Italy and a
warm and friendly environment for quality food lovers of any age. By paying careful attention to the smallest details and using recipes and

traditions fortified in long standing Italian traditions, we promise that you will enjoy your time with us.

PLEASE CONTACT THE NAPOLITA NEAREST YOU TO PLACE A

CATERING ORDER.

tel:2242150305
tel:2242150305

