
La Macchina Menu 

 

 

Follow us on Facebook at www.facebook.com/lamacchinacafe  
to find out about our special events: Balsamic Vinegar  
Tasting, Wine Tasting and much more … 

LA MACCHINA CAFE -1620 Orrington Avenue - 60201 Evanston -Phone +1 847 425 1080 
 
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness 

 

Soup     Ask your waiter for the Soup of the day                  3/6 

Taglieri   Prosciutto di Parma, Salami Soppressata, Mortadella and Speck          10 

Chef Selection of Italian Cheeses                    10 

Tagliere Mix Cheese and Meat                       12 

Add Salame Cacciatorino                      6 

Gnocco Fritto                           3 

Add Mediterranean Olives                       3 

FISH APETIZER Pepata di Cozze                         14 

Grilled Octopus                          15 

Grilled Calamari                         14 

Bruschetta  Tuna, Capers, Fennel and Lemon                    6 

Smoked Salmon, Red Onion, capers and Parmigiano Reggiano Cream        8 
Roma Tomatoes and Gorgonzola                    6 

Italian    2 Year Aged “Red Cow” Parmigano Reggiano with Aged Balsamic Vinegar      5 

CHEESE    Burratina Pugliese with Red and Yellow Grape Tomatoes and Capers        10 

Caprese - Mozzarella di Bufala Campana, Red and Yellow Grape Tomatoes      12 

Salad    Arugula, Radicchio and Balsamic Vinegar                 6 

Arugula, Seckel Pear, Parmigano Reggiano, Pine nuts, Balsamic Vinegar       8 

Grilled Seasonal Vegetable – Asparagus, Zucchini, Eggplant, Yellow Squash, Radicchio  

with Extra Virgin Olive Oil and Balsamic Reduction             8 

Piadina   Mortadella                           8 

      Prosciutto di Parma and Mozzarella di Bufala               9 

Salami Soppressata, Stracchino and Arugula                 9 

      Prosciutto di Parma, Arugula and Balsamic Reduction             9 

Erbe-Spinach, Chard and Parmigiano Reggiano                9 

Polenta   Sausage and Peppers                        12 

Pasta    Orecchiette with Sausage and Rapini                   8/15 
House Made Chard/Spinach Tortelli with Butter and Parmigiano Reggiano      9/17 

House Made Butternut Squash Tortelli with Butter, Parmigiano Reggiano and Sage   9/17 

Hand Cut Tagliatelle with Bolognese Sauce                18 

Hand Cut Tagliatelle with Black Truffles                 21 

Lasagne “like Ermanno does in Italy”                  17 

Linguine alle Vongole                       17 

Risotto    Chanterelle and Matsutake Mushroom                  9/17 

      Asparagus and Speck                       9/17 

ENTRÉE    Grilled Swordfish Steak with Grilled Vegetables                 20 

Grilled Beef Tenderloin Balsamic Sauce Roasted, Rosemary Potatoes and Braised Escarole 30 

Free Range Chicken with Lemon, Grilled Asparagus and Rosemary Potatoes     18 

 


