
BEEF-N-SAUSAGE SANDWICHES
We make our Italian Beef with extra gravy. If you prefer it another way, 

let your order taker know.  DRY: Very little gravy...  EXTRA GRAVY: We splash
a bit of gravy on the sandwich...  DIPPED: We dip the sandwich in the gravy

ITALIAN BEEF Our own famous recipe ............................ 4.75
Chicago’s #1 Italian Beef served on perfectly baked French bread. 
We recommend adding hot or sweet peppers to your sandwich (additional charge)

BIG BEEF................................................................. 6.59
For the larger appetite.

CHAR-GRILLED ITALIAN SAUSAGE........................ 3.59
COMBO BEEF & CHAR-GRILLED SAUSAGE............ 5.29
BEEF-N-CHEDDAR CROISSANT............................. 4.99
A perfect combination of our famous Italian Beef layered with Cheddar 
cheese and served on a toasted croissant. 

HOME COOKED SWEET PEPPERS.................................. .40
HOT PEPPERS.................................................................. .40
MOZZARELLA or CHEDDAR CHEESE.............................. .50

MEATLESS SANDWICHES
GRILLED TUNA SANDWICH.................................. 4.99
Grilled yellow-fin tuna filet with lettuce, tomato, sliced red onion, and our 
homemade tartar sauce on a toasted bun.

HALIBUT FILET SANDWICH................................... 4.99
A lightly battered hand-cut Halibut filet deep fried in 100% vegetable oil and served 
with crisp lettuce and our homemade tartar sauce.

GRILLED VEGETABLE SANDWICH.......................... 4.99
Grilled vegetables, grilled portabella mushroom and fresh mozzarella stacked 
on a grilled Focaccia.

SIDE ORDERS
FRENCH FRIES.............................. Sm. 1.69.............Lg.	 1.99
CHEESE FRIES............................... Sm. 2.29.............Lg.	2.59
CHILI CHEESE FRIES......................................................2.97
ONION RINGS..............................................................2.09
TAMALE.........................................................................1.79
TAMALE IN A BOWL Served with chili, cheese and onions ..........2.64
CHICKEN TENDERS.......................................................4.25

SOFT DRINKS
Coke   Diet Coke   Root Beer  Sprite   Iced Tea   
Minute Maid Lemonade  ........................ Sm........ 1.79	 Lg....1.95
SHAKES  Choc., Straw., Van ........... Sm........ 2.35	 Lg....3.05
MALTS    Choc., Straw., Van ........... Sm........ 2.45	 Lg....3.15
Chocolate Cake Shake ................. Sm........ 2.70	 Lg....3.60
SMOOTHIES................................................................2.99
COFFEE, HOT TEA......................................................1.29
HOT CHOCOLATE, MILK ..........................................1.09
BOTTLED WATER ...................... Sm........ 1.39	 Lg....1.59

DRINKS
AVAILABLE AT OUR BAR

BEER by the Schooner/WINE by the glass

HOT DOGS & CHILI
HOT DOG.............................................................. 2.45
With everything includes: mustard, relish, freshly chopped onions, sliced red ripe 
tomatoes, kosher pickle and sport peppers piled onto a perfectly steamed poppy 
seed bun.

CHILI CHEESE DOG............................................... 3.08
Served with onions.

Char-Grilled Maxwell Street Style Polish.................. 3.76
Grilled in the traditional way it was done on historic Maxwell Street and prepared 
with mustard and grilled onions.

JUMBO HOT DOG................................................. 2.79
A thicker Hot Dog with mustard, relish, freshly chopped onions, sliced red ripe 
tomatoes, kosher pickle and sport peppers.

JUMBO CHILI CHEESE DOG.................................. 3.42
Served with onions.

BOWL OF CHILI..................................................... 2.95
Includes cheese and onions.

CHICKEN SANDWICHES
CHAR-BROILED CHICKEN SANDWICH................. 4.59
Our Char-Broiled Seasoned Breast of Chicken served tender and juicy on a toasted 
bun, with mayo, tomato and lettuce.

CHAR-BROILED CHICKEN CROISSANT................. 4.85
Our Char-Broiled Chicken served on a perfectly baked buttery, golden 
brown, flaky croissant served with mayo, tomato and lettuce.

BREADED CHICKEN SANDWICH........................... 3.99
A lightly breaded, all white breast filet, deep-fried in 100% vegetable oil and served 
on a toasted bun with mayo, tomato and lettuce.

BREADED CHICKEN CROISSANT........................... 4.25
Deep-fried in 100% vegetable oil and served on a perfectly baked flaky croissant 
with mayo, tomato and lettuce.

CHICKEN CLUB...................................................... 4.68
A lightly breaded, all white breast filet deep-fried in 100% vegetable oil with 
lettuce, mayo, tomato and bacon.

CHAR-BROILED BURGERS
Our burgers are the best burgers in town! We char-broil them to lock in the juices. 

We serve our burgers straight from the broiler to you.

BURGER.................................................................. 3.59
Char-Broiled 1/3 pound* of Juicy Beef with mayo, crisp lettuce, a red 
ripe tomato slice, sliced red onion, pickles and ketchup served on our 
freshly toasted old fashioned style bun.

DOUBLE BURGER................................................... 5.34
Burger Lover’s Dream! A 2/3 pound* of Char-Broiled Juicy Beef with mayo, 
crisp lettuce, a red ripe tomato slice, sliced red onion, pickles, and ketchup 
served on our freshly toasted old fashioned style bun.

BACON BURGER.................................................... 4.48
Includes mayo, lettuce and tomato.

DOUBLE BACON BURGER..................................... 6.23
Includes mayo, lettuce and tomato.

CHILI CHEESEBURGER........................................... 4.42
Includes chili and cheese.

**Salads include lemon poppy seed muffin
LEMON POPPY SEED MUFFIN................ .75

SOUPS . . . 2.95
HEARTY SOUPS, featuring Chicken Noodle daily
Ask your Order taker for today’s other selections!

SALADS
CHICKEN PECAN SALAD........................................ 7.25
A cool, crispy variety of lettuces topped with tender chicken, crunchy bacon, red 
cabbage, tomato, a shredded cheese blend and pecans topped with our own 
warmed honey dijon dressing. ** For a great new taste!!

CHOPPED SALAD................................................... 7.25
Chopped Romaine & Iceberg lettuce mixed with Ditalini pasta, chicken breast, bacon, 
tomato, red cabbage, Gorgonzola cheese, green onion and our House dressing.**

GARBAGE SALAD.................................................... 7.25
It’s got a bunch of junk in it! Like salami, lots of provolone cheese, radishes, onion, 
sweet cherry tomatoes, burgundy olives, celery, roasted red peppers, parmesan 
cheese, parsley and on top of all that garbage is a trashy sweet vinaigrette 
dressing.**

GOURMET GARDEN SALAD.................................. 4.75
Crispy chilled Romaine and Iceberg make up a gourmet base to which we add 
a wide array of garden fresh vegetables and Cheddar cheese. Add your favorite 
dressing or one of our gourmet dressings for a unique taste.

ASIAN CHICKEN WON TON SALAD..............................7.25
Breaded chicken tossed with chopped Romaine, garden fresh red pepper, red 
onion, Mandarin oranges, sliced almonds, black sesame seeds, and our own crispy 
Won Tons in a mouth watering sesame ginger dressing.**
SOUTHWEST BBQ CHICKEN SALAD.............................7.25
A mix of fresh lettuce, BBQ chicken breast, bacon, tomato, a shredded cheese 
blend, green onion, black beans and corn tossed together with our own Southwest 
chipotle ranch dressing and topped with tortilla pieces.**

POPPYSEED FRUIT WITH CHICKEN SALAD..................7.25
Our tender chicken breast served with a  generous selection of strawberries, 
pineapples, blueberries, Mandarin oranges, all tossed together with Gorgonzola 
cheese, and glazed walnuts in our Poppyseed dressing. A sweet deal!**

CAESAR SALADS
A crispy bed of Romaine lettuce tossed with our classic Caesar dressing and topped 
with tomato, hard boiled egg, croutons and freshly grated Parmesan cheese.

Classic Caesar Salad.................................................. 4.75
Original Chicken Caesar Salad.................................. 6.25
Hot Grilled Tuna Caesar Salad.................................. 6.99
Hot Grilled Chicken Caesar Salad............................. 6.79

Prices are Subject to Change
SOME ITEMS MAY NOT BE AVAILABLE AT ALL LOCATIONS. 

We do not accept personal checks.

DESSERTS
Portillo’s CHOCOLATE CAKE . . . 2.49
STRAWBERRY SHORTCAKE . . . 3.29

CARAMEL PECAN CAKE . . . 3.29

SANDWICHES with CHEESE EXTRA *Indicates Pre-cooked weight CA REV 3/10



ILLINOIS
VILLA PARK	 635 ½ North Avenue	 (630) 530-8440
GLENDALE HEIGHTS	 235 E. North Ave.	 (630) 690-9380
ELMHURST	 155 S. Rte 83	 (630) 530-8451
ADDISON	 100 W. Lake St.	 (630) 628-0358
BOLINGBROOK	 134 E. Boughton Rd.	 (630) 759-3735
NORTHLAKE	 170 W. North Ave.	 (708) 409-0000
DOWNERS GROVE	 1500 Butterfield Rd.	 (630) 495-9033
BLOOMINGDALE	 134 E. Lake St.	 (630) 351-3855
ARLINGTON HEIGHTS	 806 W. Dundee Rd.	 (847) 870-0870
NAPERVILLE	 950 E. Ogden Ave.	 (630) 961-1151
ROLLING MEADOWS	 1900 W. Golf Rd.	 (847) 228-0777
FOREST PARK	 7740 W. Roosevelt Rd.	 (708) 383-7557
ELK GROVE VILLAGE	 1500 Busse Highway	 (847) 228-6677
SCHAUMBURG	 611 E. Golf Rd.	 (847) 884-9020
STREAMWOOD	 950 S. Barrington Rd.	 (630) 213-6656
NAPERVILLE	 1992 W. Jefferson	 (630) 420-7156
CRESTWOOD	 13130 S. Cicero	 (708) 385-6400
VERNON HILLS	 221 E. Townline Rd.	 (847) 367-7290
TINLEY PARK	 15900 S. Harlem Ave.	 (708) 444-1000
NILES	 8832 West Dempster	 (847) 795-0600
SUMMIT	 5532 S. Harlem Ave.	 (708) 458-7000
BATAVIA	 531 N. Randall Rd.	 (630) 482-9600
CRYSTAL LAKE	 855 Cog Circle	 (815) 788-0900
OSWEGO	 2810 Rte. 34	 (630) 554-1000
ST. CHARLES	 3895 E. Main St.	 (630) 762-8484
OAK LAWN	 4020 W. 95th Street	 (708) 425-1600
SHOREWOOD	 1155 Brook Forest Ave.	 (815) 609-1400
SKOKIE	 9400 Skokie Blvd.	 (847) 933-0700
SYCAMORE	 1780 Dekalb Ave.	 (815) 895-0100
CHICAGO	 100 W. Ontario	 (312) 587-8910
WILLOWBROOK	 7195 Kingery Highway	 (630) 789-0909
CALIFORNIA
BUENA PARK	 8390 La Palma Ave.	 (714) 220-6400
MORENO VALLEY	 12840 Day Street	 (951) 653-1000
INDIANA
MERRILLVILLE	 555 East 81st Ave.	 (219) 769-8300

MENU
Please Call Ahead to Place Your Order
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Portillo’s Story
The first Portillo’s hot dog stand known as “The 
Dog House” opened in 1963 on North Avenue in 
Villa Park. Owner and founder Dick Portillo invested 
$1,100 into a 6’ x 12’ trailer without a bathroom or 
running water. To get the water he needed, he ran 
250 feet of garden hose from an adjacent building 
into his trailer.
By 1967 “The Dog House” was a success and was 
ready for a new look. After it was remodeled, it was 
renamed “Portillo’s”, and over the years, the owner 
parlayed that $1,100 investment into a multi-million 
dollar per year chain.
In August of 1975, Dick Portillo and his family 
embarked on their first vacation to Key West, FL. 
They enjoyed the experience and the tropical setting 
so much that  Dick thought, “Why not capture all that Key West is, and develop it into 
a restaurant?” So after years of planning, another new concept restaurant was opened 
in Naperville in August of 1996; the Key Wester Fish & Pasta House and Hemingway’s 
Bar, complete with a waterfall, 2,200 gallon salt water aquarium and accented with 
other original nautical memorabilia from Key West, Florida. The Key Wester restaurant 
offers a wide variety of seafood and pasta specialities, with seating for over 550 and live 
entertainment at Hemingway’s Bar. The Key Wester also has party rooms available for 
30-120 people, for any occasion.
In 1993, Dick Portillo introduced a new concept called Barnelli’s Pasta Bowl featuring 
a variety of pastas with homemade sauces, gourmet salads, and specialty sandwiches. 
Barnelli’s Chicagoland locations include Schaumburg, Naperville, Vernon Hills, Glendale 
Heights, Niles, Summit, Chicago, Crystal Lake, Merrillville, IN, and our newest location 
in Willowbrook.
In Spring of 1999, the catering division of the Portillo Restaurant Group, Portillo’s Home 
Kitchen, was launched. Portillo’s Home Kitchen offers many of the favorites from Dick 
Portillo’s restaurants. Dick Portillo invites you to consider Portillo’s for your catering 
needs. Place your order today and find out why Home Kitchen is the fastest growing 
caterer in all of Chicagoland.
The Portillo Restaurant Group continued to expand with the opening of the latest 
concept, Luigi’s House. Inspired by Dick Portillo’s memories of a trip to Italy and the 
Mediterranean,  Luigi’s House opened in Aurora on Rte. 59 in September of 2000, 
and has received outstanding reviews from guests, media, and food critics. Luigi’s 
House and its garden area have been meticulously designed to create the feeling of 
dining in a private Italian home.  Luigi’s House offers cozy Italian dining with authentic 
traditional Italian cuisine in an Italian/Mediterranean atmosphere with seating for over 
450, including party rooms available for 25-100 people.
In Spring of 2000, after many requests, Dick Portillo began shipping Chicago favorites 
across the country via express delivery. By December 2001, Portillo’s was shipping to 
all 50 states. To ship Chicago favorites to your friends and family, visit www.portillos.
com or call 630-851-5151.
Recent expansions include venturing outside of Illinois, with openings in Buena Park and 
Moreno Valley, CA, and in Merrillville, IN. There are 34 Portillo’s Hot Dogs, 10 Barnelli’s 
Pasta Bowls, The Key Wester Fish & Pasta House and Hemingway’s Bar, Luigi’s House 
and Julian’s Piano Bar and a catering division, for a total of 48 units.
Dick Portillo has been described by Inside Chicago magazine as the “undisputed leader in 
restaurant fantasies.” He is the recipient of the Chicago Area Food Service Marketing Club 
Hall of Fame Award, the 1991 Chicago Executive of the Year Award, the 1994 Area Service 
Entrepreneur of the Year Award, sponsored by Inc. Magazine, and the prestigious Silver 
Platter Award for nine consecutive years. In 1995, he was one of the top three Restaurateurs 
of the Year by Food Industry News. In 1996, Dick Portillo was named Restaurateur of the 
Year by Food Industry News. Portillo’s was inducted into the Silver Platter Hall of Fame in 
1997. In March, 2006, he was inducted into the Chicago Area Entrepreneurship Hall of 
Fame which is sponsored, in part, by University of Illinois at Chicago.
The Portillo Restaurant Group is the largest privately owned restaurant company in the 
Midwest with more than 3600 employees operating 46 restaurants, consisting of 4 
separate concepts, and a catering company. This was all accomplished without any 
franchising, investors or partners. Over the years, Portillo’s has remained owned by the 
originator. Dick Portillo attributes much of his success to his hard-working employees 
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The Original Dog House
Villa Park, Illinois 1963


