
Spaghetti with Meatballs.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 21
hand rolled meatballs in marinara  & pecorino cheese

Pappardelle Bolognese... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 18
house made thin pasta sheets with classic meat 
sauce finished with marsala wine

Rigatoni & Sausage Gravy... . . . . . . . . . . . . . . . . . . . . . . . . . 19
ground sausage, crushed tomatoes, sliced garlic  
& red pepper flakes

Penna Alla Vodka... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 19
made with Victory Vodka, calabrian chilis,  
crushed tomatoes, topped with whipped ricotta

OLD SCHOOL PASTAS
Gnocchi Romano... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 18
housemade gnocchi, crumbled sausage, mushrooms, spring 
peas, tomato cream sauce

Homemade Ravioli.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 17
meat or cheese ravioli in marinara or vodka sauce

Homemade Lasagna... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 22
layered in a casserole pan topped with mozzarella 

Homemade Stuffed Shells.. . . . . . . . . . . . . . . . . . . . . . . . . . . . 18
homemade shells stuffed with spicach, ricotta, mozzarella 
with vodka sauce

2018 People’s Choice  
Bacon Fest Winner... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .21
homemade agnolotti pasta stuffed with ricotta, parmesan & 
bacon in a sage butter sauce

Orecchiette Rapini & Sausage... . . . . . . . . . . . . . . . . 19
garlic & extra virgin olive oil sauce

Linguine Vongole... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 25
baby clams in a white wine sauce

Crispy Brick Chicken   |   28
whole semi-boneless roasted chicken served with 

sautéed broccolini. guest choice of velasco, 
original lemon oregano, or vesuvio

Prime Fillet Medallions   |  34
prime filet medallions with assorted wild mushrooms in a 

rich marsala demi sauce

Eggplant Parmigiana   |   21
baked with marinara & mozzarella, 

 

      *TONY’S BUTCHER CUT
 

         ASK FOR OUR PRIME CUT OF THE DAY 

ITALIAN  ENTREES

ITALIAN APPETIZERS

Fried Calamari  |  16
lightly battered & flash fried till golden. 
served with marinara or cocktail sauce 

calabrese style- Add  |  3 

sunday salad- Add   |  5

Grilled Calamari  |  16
served with red wine vinaigrette

Roasted Cauliflower Picatta |  12
roasted cauliflower with lemon, caper berries, in a garlic 

white wine sauce

Jumbo Stuffed Mushrooms  |  12
herb parmesan bread crumbs, lemon white wine 

butter Sauce

Sauteed Escarole & Beans  |  12
ADD Sausage 3

Grigliato Misto  |  21
char-grilled shrimp, baby octopus, calamari,

lemon-parsley vinaigrette

Baked Clams  |  12
a Victory favorite {6 per order}

Eggplant Rotolo  |  12
sautéed eggplant rolled with our ricotta herb mix,

baked with marinara & fresh mozzarella

Mussels Fra Diavlo  |  16
sautéed mussels with crushed tomatoes, white 

wine, garlic & crushed red pepper flakes

Roasted Brussels Sprouts  |  12
crispy bacon, capers, red onion, parmesan & lemon

Sausage & Peppers  |  15
Victory Tap’s signature sausage char-grilled  

& served with sweet peppers

FOLLOW US: 
@VICTORYTAPCHICAGO /  @CHEF_FARINA

WWW.VICTORYITALIAN.COM

APPETIZER PIZZA

10"  Perfect for Sharing

Olive  Oil  Based  Novas
Baked Clam  |  14

chopped baby clams, garlic, scallions, 
seasoned bread crumbs

Signature  |  14
artichoke hearts, fontinella cheese, 

roasted red peppers & basil

Arugula & Prosciutto  |  14
olive oil, tomato, garlic, basil 

Vendura  |  14
asparagus, carmalized onion, 

mozzarella, balsamic glaze

Tomato  Based  Novas
Elmwood Park  |  14

red sauce, mozzarella, Italian sausage, 
Italian beef, hot giardiniera

Margherita  |  13
buffalo Mozzarella, fresh basil, 

extra virgin olive oil

Double Pepperoni  |  14
house pepperoni, chili infused honey 

with a tomato base

Greco Char Grilled Sausage  |  16
        Our signature sausage served with Italian long hot peppers

Eggplant Stack  |  18
eggplant milanese, mighty vine tomatoes, 

buffalo mozzarella, aged balsamic

Caprese Salad   |   14
vine ripe tomatoes, with buffalo mozzarella, basil, sea salt

and our best olive oil

Imported Burrata |   16
prosciutto san danielle, baby heirloom tomatos, fresh basil, sea 

salt, extra virgin olive oil

Italian Wedge Salad   |   14
iceberg lettuce wedges, crispy thick cut bacon, tomato, 

cucumber, scallions, crumbled gorgonzola, 
& gorgonzola dressing

Antipasto Salad
romaine, salami, capicola, fontinella, 

carrots, celery & tomato

Individual:   10  |   Family Size:   16

Honey Crisp Apple Salad  |   14
honey crisp apples, arugula, gorgonzola, celery, topped with 

roasted hazel nuts and apple champagne vinaigrette
                           

Sicilian Chopped Salad
crisp romaine, iceberg, arugula, salami, 

capicola, fontinella, tomato, artichoke hearts, roasted 
red peppers, mixed with our house vinaigrette 

topped with a shrimp & sicilian egg

Individual:   14  |   Family Size:   20

Caesar Salad   |   10
classic caesar with guest choice of with 

or without anchovies

Minestrone or Soup of the Day
Cup:   4  |   Bowl:   7 

JOE’S MAMA’S MEATBALLS   |  14 
House made meatballs with marinara 

& whipped ricotta

Italian Styles
Chicken  26 | Veal  28      

Parmesan 
pan fried & baked with marinara & mozzarella 

Milanese 
sauteed & served with arugula salad or 

roasted red peppers

Pizziola
capers, black olives, chili flakes, crushed tomato

Marsala 
wild mushrooms & rich marsala wine sauce    

Saltimbocca
prosciutto, fresh sage, provolone in a

 tomato white wine sauce
*Our steaks are cooked to order. Consuming raw or undercooked meats may 

increase your risk of foodborne illness.

Sides  
Spinach, Asparagus, or Rapini  |   8

steamed or sauteed in garlic & olive oil

ALL ENTREES SERVED WITH A SIDE OF PASTA

16oz PORK CHOP CALABRESE 
center cut pounded thin, herb bread crumbs, 

calabrian chili & garlic white wine sauce

27

House Speciality

SOUPS  & SALADS

JOE’S MAMA’S MEATBALL SALAD  9|18
A pair of Chef Joe’s famous meatballs 

in our Sunday salad



Sparkling & Rosé 
Schramsberg “Blanc de Blancs” , 1/2 bottle, CA.............. 36

Saracco Moscato, Piedmont, IT................................................ 40

Ca Del Bosco “Brut Cuvee Prestige”,  Lombardy, IT......... 75

Veuve Clicquot “Yellow Label” Champagne, FR....................95

Veuve Clicquot “Rose”, Champagne, FR.......................... 125

Dom Perignon , Champagne, FR.....................................300

Cristal L.Roederer ‘09 Champagne, FR..........................380

Old World White & Rose
Feudi di San Gregorio Rose, Campania, IT.................. 48

Jean-Luc Colombo Rose, Rhone, FR................................52

Buglioni “Delle Venezie II Disperato”Veneto, IT............ 39 

Attems Sauvignon Blanc, Venezia, IT................................ 48

La Valentina Pecorino, Abruzzo, IT................................... 44

San Giovani, Trebbiano Blend, Umbria, IT............................36

      New World White 
Ferrari Carano Fume Blanc, Sonoma, CA....................... 36

M Fritz Sauvignon Blanc, CA.................................................36

Kim Crawford Sauvignon Blanc, Marlborough, NZ....... 42

Checkerboard  Sauvignon BlancNapa, CA.......................180

Mer Soleil “Reserve” Chardonnay, Santa Barbera, CA.....52

Paul Hobbs, Chardonnay, Russian River....................................78

Far Niente Chardonnay Napa, CA........................................115

WINES BY THE BOTTLE

Armand’s  Housemade Ital ian Sausage  * Pepperoni  * Roasted Beef  * Meatball
Ham  * Bacon  * Salami  * Anchovy  * Mozzarel la Cheese * Ricotta Cheese

Fontinel la Cheese  * Fresh Mozzarel la  * Fresh Tomato  * Kalamata Olive
Black Olives  * Green Olives  * Bell  Pepper  * Roasted Red Peppers

Hot Giardiniera  * Onions  * Fresh Basi l  * Spinach  * Zucchini
Pineapple  * Artichoke Hearts  * Fresh Mushrooms  * Broccoli  

     12" Thin Crust Pizza .. . . . . . . . . . 12
$1 .50  for additional ingredients

Serves 2

     Yardstick .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 39
$6.00  for additional ingredients

Serves 8-10

14" Pan Pizza .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 18

12" Pizza .. . . . . . . . . . . . . . . . . . . . . . . . . 19 Yardstick .. . . . . . . . . . . . . . . . . . . . . 55

The Elmwood Park Combo Armand’s famous Italian Susage, Italian Beef & Armand’s own 
Hot Giardiniera. This Armands classic is like a beef & sausage combo from Johnnies! 

P L A N N I N G  A  P A R T Y ?     W E  H A V E  A N  A S S O R T M E N T  O F  R O O M S  &  P A C K A G E S  T O  F I T  Y O U R  E V E R Y  N E E D .     A S K  F O R  A N  E V E N T S  B R O C H U R E

WINES BY THE GLASS

Sparkling 
Prosecco “V”,Veneto, IT..................................................... 12/48
Le Contesse Brut Rose Prosecco, Veneto IT...................... 12/48
Moet Chandon Champagne, FR....................................... 18 /72
Laurent Perrier “Cuvee Rose”, Champagne, FR........... 25/100

White Wine & Rosé 
Bianco “V” Pinot Grigio,Veneto, IT.....................................9/36
Whitehaven  Sauvignon Blanc, Marlborough, NZ............ 11/44
Groth Sauvignon Blanc, Napa,CA........................................14/56
Borgo Conventi Sauvignon Blanc, Friulli, IT................. 12/48
Delaporte Sauvignon Blanc, Sancerre, FR....................... 16/64
Botromagno, White Blend, Gravina, IT........................... 12/48
Villa Sparina “Gavi di Gavi”, Cortese, Piedmont, IT.........11/44
Mastroberardino Greco, Campania, IT.......................... 12/48
Schlossbockelheimer Riesling, Nahe, DE..................... 10/40
Murrieta’s Well White Blend, CA..................................... 12/48
Monsanto Chardonnay, Toscana....................................... 10/40
Laguna Chardonnay, Russian River, CA........................... 12/48
Dellas Cotes Du Rhone, Rhone, FR............................... 10/40
Ferrari Carano, Rose, Sonoma, CA................................9/36

Red Wine
Rosso “V” Chianti Sangiovese, Tuscany, IT........................9/36
Ruffino “Tan Label” Chianti Sangiovese, Tuscany, IT...... 14/56
Brancaia Tre, Tuscan Blend, Tuscany, IT........................ 10/40
Moliss Barbera d Asti, Piedmont, IT.................................... 11/44
Heredis  Nebbiolo Piedmont, IT.......................................... 12/48
Cusumano Nero d’Avola, Sicily, IT.................................... 10/40
Olianas  Cannanou, Sardenia, IT ....................................... 11/44
Masciarelli Montepulciano, Abruzzo, IT.......................... 10/40
Meiomi Pinot Noir, Sonoma, CA......................................... 12/48
Calista Pinot Noir, Costal Range, CA.................................. 11/44
BonAnno Pinot Noir, Carneros, CA....................................14/56
Columbia Merlot, Columbia Valley, WA............................. 11/44
Santa Julia Reserva, Malbec, Mendoza, AR.................... 10/40

Acumen, Red Blend, Napa. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 18 / 72 
Ferrari Carano “Siena” Red Blend, Sonoma, CA........11/44
Chateau De Fontenille, Bordeaux, FR....................... 14/56
Storypoint Cabernet Sauvignon, CA..................................13/52
Simi  Cabernet Sauvignon, Sonoma Valley CA.................. 15/60
BonAnno Cabernet Sauvignon, Napa Valley, CA............. 17/68

Old World Red
Vietti Barolo Nebbiolo, Piedmont, IT................................. 90

Fontabianca Barbaresco Nebbiolo, Piedmont, IT.......... 68

Moccagatta  Barbaresco Nebbiolo, Piedmont, IT........... 89
Arcanum “Il Fauno” Tuscan Blend, Tuscany, IT............... 60

Antinori “Tignanello” Tuscan Blend Tuscany, IT........ 175

Altesino “Brunello di Montalcino” Tuscany, IT......... 125

Carpazo “Brunello di Montalcino” Tuscany, IT.......... 78

Casanova di Neri “Rosso di Montalcino” Tuscany, IT....54

Gaja “Promis”, Tuscan Blend Tuscany, IT....................... 90

Cesari “Amarone” Corvina Blend, Valpolicella, IT........ 92

Tommasi “Amarone” Corvina Blend, Valpolicella, IT... 99

New World Red
Aldesheim Pinot Noir, Willamette Valley, OR................... 50
Boen Pinot Noir, Sonoma, CA...............................................52

Belle Glos “Clark and Telephone” Pinot Noir, CA............. 60

Flowers Pinot Noir, Russian River, CA.............................. 80

Duckhorn  Merlot, Napa, CA................................................75

Darioush  Merlot, Napa, CA............................................... 110

Directors Cut Cabernet Sauvignon, Alexandar Valley, CA.....65

Archimedes Cabernet Sauvignon, Alexandar Valley, CA.......145

Jordan Cabernet Sauvignon, Alexander Valley, CA........... 99

Grgich Hills Cabernet Sauvignon, Napa, CA................... 128

Round Pond “Kith & Kin” Cabernet Sauvignon, Napa, CA.62

Chimney Rock  Cabrenet Sauvignon, Stags Leap, CA..... 145

Clos du Val Cabernet Sauvignon, Napa, CA.......................95

Palermo Cabernet Sauvignon, Napa, CA........................... 92

Hall Cabernet Sauvignon, Napa, CA....................................85

The Prisoner Zinfandel Blend, Napa, CA...........................75

Daou Cabernet Sauvignon, Paso Robles, CA.......................52

Red Schooner Malbec, Mendoza, AR.................................. 80

COCKTAILS  |  12

SICILIAN MANHATTAN 
Hudson Bourbon | Meletti Amaro | Bitters | Amaretto | Amareni 

Black Cherry | Orange Peel 

VESPER
London Dry Gin |Victory Vodka | Lillet Blanc | Twist

APEROL SPRITZ
Aperol | Prosecco V | Club Soda | Orange Peel 

SAZERAC
Bulleit Rye | Pernod Rinse| Bitters | Sugar | Lemon Peel 

NEGRONI
 Dry Gin | Sweet Vermouth | Campari | Orange Peel

HEMINGWAY
Real McCoy Rum | Grapefruit Juice | Fresh Lime 

Luxardo Cherry Liqueur | Lime Wheel

ITALIAN MARGARITA
Tequila | Blood Orange Puree | Fresh Lime | Cointreau 

“VICTORY ” MULE 
Victory Vodka | Fresh Lime| Ginger Beer | Fresh Thyme

ARMAND’S FAMOUS THIN CRUST PIZZA

CHICAGO PAN PIZZA

SPOTLIGHT PIZZA SUGGESTIONS

INGREDIENTS

FEATURED WINES

Monsanto  Chianti Classico Tuscany, IT.................69

Mt. Veeder Cabernet Sauvignon, Napa, CA...............70

Silver Oak Cabernet Sauvignon, Alexander, CA.........99

 Robert Mondavi Reserve, Napa............................205

JB PRIVATE WINE COLLECTION

2014  Checkerboard “Nash Creek”, Napa................... 650

2014  Checkerboard “Aurora”, Napa..............................595

2014  Checkerboard “Aurora”, Napa 1.5 LTR.............1095

2015  Kongsguard, Chardonnay, Napa..........................310

2012  Biondi-Santi “Brunello Di Montalcino” ........375

2015  Continuum “Sage Mountain”, Napa..............  525

2013 Chimney Rock “Tomahawk”, Napa.................... 250

2012  Groth 6L Napa, ........................................................ 1295

2012  The Mascott, by Harlan Estate, Napa................ 360

2013 Hundred Acre “Wraith”, Napa............................. 750

Monday - Friday 3-6pm

ASK US ALL ABOUT IT!

Happy Hour


