
 

 

CLUB LAGO RESTAURANT 
THE CORNER OF SUPERIOR AND ORLEANS 

CHICAGO, IL 312 951-2849 
 

PATIO LUNCH MENU 
BEVANDE 

SOFT DRINKS          2.75 
ORANGE, GRAPEFRUIT, TOMATO, OR CRANBERRY JUICE    2.75 
SAN PELLEGRINO MINERAL WATER 250cl OR LITER           2.75/6.00 

APPETIZERS 
ANTIPASTO, PICCOLO/GRANDE         14.00/20.00 
BAKED CLAMS (1/2 DOZEN/DOZEN)         10.00/20.00 
FRIED CALAMARI                     10.00 
FRIED ZUCCHINI & MUSHROOMS                     9.00 
PIZZA BREAD/WITH SAUSAGE              8.00/9.00  
GARLIC OR TOMATO BREAD                      7.00 
SHRIMP COCKTAIL, PICCOLO/GRANDE        14.00/18.00  

PASTA 
SPAGHETTI, MOSTACCIOLI, CAPELLINI, LINGUINE, OR GREEN NOODLES 
 Any of the above served with the choice of: 

MEAT OR TOMATO SAUCE    12.50 
MEAT OR TOMATO AND MUSHROOM SAUCE 14.00 
MEAT BALLS OR SAUSAGE    15.00 

BAKED MOSTACCIOLI OR OTHER PASTAS      16.00 
FETTUCCINE ALFREDO        16.00 
GREEN NOODLES AL FORNO        16.00 
LINGUINE ALLA CARBONARA        16.00 
LINGUINE WITH WHITE CLAM SAUCE/RED CLAM SAUCE       14.00/15.00 
MANICOTTI          15.00 
PASTA FRANÇOIS (VEGETARIAN)       16.00 
PASTA GALASSINI (VEGETARIAN)       16.00 
TORTELLINI          17.00 
SCAMPI ITALIANO         20.00 

PANINI 
CLUB HOUSE/JR. CLUB              10.00/9.00 
ITALIAN BEEF, SAUSAGE, OR MEAT BALL      10.00 
THE GUS SUB          12.00 
THE “GUIDO”          15.00 

INSALATE 
INSALATA DANTE (TUNA & FRESH VEGETABLES)                 12.00 
LAGO SALAD BOWL (JULIENNE OF TURKEY, HAM, EGGS, AND CHEESE)              12.00 
MARINATED CALAMARI SALAD                   12.00 
EXECUTIVE SALAD (BACON, ANCHOVIES, CRUMBLED BLEU CHEESE)              12.00 
VINCE’S SALAD (A MEDLEY OF FRESH VEGETABLES)                 12.00 
LARGE HOUSE SALAD AS ENTRÉE        8.00 
 DRESSINGS: FRENCH, 1000 ISLAND, RANCH, HOUSE, OIL & VINEGAR 
 BLEU CHEESE DRESSING: 1.75 
 ADD GRILLED CHICKEN:   4.00 
 
 
 



 

 

 

PIATTI   DALLA GRIGLIA 
U.S. CHOICE SIRLOIN STEAK *       40.00 
CHOPPED ROUND STEAK        15.00 
ROAST BEEF PLATE           15.00 
PORK CHOP PARMIGIANA        16.00 
SCAMPI ALLA GRIGLIA        20.00 

 
VITELLO 

BRACIOLINE ALL’AGRO        18.00 
VEAL LIMONE          17.00 
VEAL MARSALA         17.00 
VEAL PARMIGIANA         17.00 
VEAL PICCANTE         17.00 
VEAL RUSTICANA         17.00 
VEAL SALTIMBOCCA         18.00 
VEAL SASSI          18.00 
BREADED VEAL CUTLET        17.00 
 

POLLO, PESCI, E VEGETALI 
CHICKEN MARSALA         15.00 
CHICKEN MEUNIERE         15.00 
CHICKEN PARMIGIANA        15.00 
CHICKEN PICCANTE         15.00 
CHICKEN CACCIATORA        16.00 
CHICKEN VESUVIO         16.00 

(PLEASE ALLOW 25 MINUTES FOR VESUVIO OR CACCIATORA) 
BROILED FILET OF ORANGE ROUGHY       20.00 
LAGO FRIED SHRIMP         20.00 
SCAMPI ITALIANO         20.00 
EGGPLANT PARMIGIANA         15.00 
 

ANY OF THE ABOVE ENTREÉS WITH SOUP OR SALAD 3.25 EXTRA 
 

A LA CARTE 
FRENCH FRIES, PICCOLO/GRANDE                  4.00/6.00 
COTTAGE OR SHOESTRING  FRIES, PICCOLO/GRANDE                              6.00/8.00 
SAUTEED SPINACH OR BROCCOLI PICCOLO/GRANDE               8.00/11.00 
ONION RINGS, “THE BEST IN THE CITY” PICCOLO/GRANDE                     8.00/11.00 
TWO SAUSAGES OR MEAT BALLS                    5.00 
 

 
E PER FINIRE… 

CANNOLI          6.00 
LEMON ITALIAN ICE         5.50 
SPUMONI          5.50 
ESPRESSO GELATO         5.50 
CAFFÈ ONESTI (COFFEE WITH A SPLASH OF FRANGELICO)    8.00 
ESPRESSO/DOPPIO              3.00/5.50 
CAPPUCCINO          5.00 
 
 



 

 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for foodborne 
illness. These items (*) can be served raw or undercooked. 


