
Italian Week is November 4-10. Prices vary by location. While there are fewer locations than normal, these are not normal times in the restaurant business. Explore a few local restaurants this 
week for a little taste of Italy from area chefs who have created some amazing dishes for this new food week. Most locations will offer dine-in, curbside and outdoor dining options. Please call the 
restaurants, visit 217foodweek.com, or check their Facebook pages to confirm.  This food week allows restaurants to opportunity set their own special dish price

Please be patient as the volume will be high and there may be a longer wait for your food or drink orders. Be sure to tip your server or curbside delivery person.

Featured food week items and drinks can be found at 217foodweek.com as well as 217 Food Week’s Facebook page.

217 Italian Week  • November 4-10, 2024

*Please drink responsibly 
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Pease’s at BUNN Gourmet 
2941 Plaza Drive 
217-793-1840 

Italian Grilled Cheese
Italian Grilled Cheese with Mozzarella, Provolone, Spinach 
and Roma Tomatoes on Sourdough served with gourmet 
chips for $14 / Zuppa Toscano soup for $5/cup and $8/
bowl / and we will be featuring a Tiramisu Mousse Cake 
for $5.99.

The Dublin Pub 
1975 Wabash Ave 
217-793-6871 
springfielddublinpub.com 

Dublin Lasagna
A grand portion of lasagna smothered in Dublin’s 
homemade meat sauce. Covered in mozzarella and 
provolone cheese.  Oven-baked until molten and served 
with garlic bread. $12.95 
Dublin Spaghetti
Dublin spaghetti is also available with The Dublin’s meat 
sauce or marinara and garlic bread. $10.95
 

Bella Milano 
4245 Wabash Ave. 
217-547-0011 
bellamilanos.com 

Spinach Artichoke Risotto 
Spinach artichoke Risotto balls (6) with house-made 
sauce trio (Pesto, Red Sauce, Chipotle Aioli) garnished 
with fresh basil. $8 
Pecan Pie Martini 
Bourbon, Rumchata, Dark Creme de Cacao with crushed 
pecan caramel rim. $8
 

Track Shack 
233 East Laurel St. 
217-522-0444

Grandma’s Old World Recipe
Lightly sweet and savory Italian sausage marinated 
in our famous Onofrio’s Classic Sauce, seasoned to 
perfection, layered with fresh mushrooms and covered 
with loads of mozzarella cheese.  Soak up the Onofrio’s 
Classic Sauce with two slices of toasty, buttery garlic 
bread. Comes with a side salad. $11.99

Main Gate Bar & Grill 
2143 N. 11th St. 
(across from Illinois State Fair main gate) 
217-528-8940. 

Penne Rigate Pasta
Penne Rigate Pasta  tossed in marinara cream sauce,  
with blackened chicken, andouille sausage and garlic 
toast.  $9.75. Add shrimp (blackened, Cajun or plain) 
for $5. Add Side salad also available for $2.95. 
*Pasta additions onions, peppers and mushrooms 
available upon request

Legacy Pointe Eatery 
1130 Legacy Pointe Drive 
(On the north side of Scheels) 
217-670-1217 
legacypointeeatery.com 

Mushroom and Asiago Arancini 
Fresh made Risotto with roasted garlic mushrooms 
and Asiago cheese hand breaded and deep fried. 
Served with house tomato sauce, parmesan cheese 
and fresh herbs. $11.99

Razzo’s Family Pizzeria 
3113 Sequoia Drive 
Rochester, IL 

Creamy Pesto Fettuccine
Indulge in our creamy basil pesto sauce, a rich blend of 
fresh basil, garlic, and roasted pine nuts, enhanced with 
a velvety touch of cream. This luxurious sauce delivers 
a delightful balance of herbaceous freshness and nutty 
depth, perfect for pasta. Served with a garlic bread stick. 
This delicious pasta dish pairs well with a crisp glass of 
Sauvignon Blanc.  $12.99

Silver Sevens Gaming Pub & Parlor
3217 Lake Plaza Drive
217-585-0460

Scrumptious Baked Spaghetti 
Spaghetti noodles tossed in our famous homemade 
spaghetti sauce topped off with loads of Parmesan and 
mozzarella cheese. Served with tasty garlic knots. $9.00

Win Big! Video gaming powered by J&J Gaming. 
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