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Authentic Italian delivered to your door
Prosciutto Italian 

Kitchen offers fresh 

ingredients, carry-

out, delivery

NICKI KOETTING, Editor

If you don’t want to cook 
dinner tonight and you’re 
craving authentic Italian 
food, let Arthur and Irsa Os-
mani take care of you. 

The Northfield residents 
immigrated to the United 
States from Italy eight years 
ago, moving to the Chicago 
area to live near family, 
and have wanted to share 
their country’s cuisine with 
the North Shore ever since. 
Arthur, who grew up in 
Tuscany and once owned a 
small restaurant and pizze-
ria in Italy with his brother, 
has always been “obsessed” 
with restaurants, he said, 
working in quite a few in the 
Chicago area over the past 
eight years. 

When the opportunity 
came to open their own res-
taurant, the Osmanis took it. 

In September, the couple 
launched Prosciutto Italian 
Kitchen at 508 N. Western 
Ave. in Lake Forest. 

Prosciutto isn’t a tradi-
tional sit-down establish-
ment — the space they 
opened in only has room for 
a large kitchen in the back 
and a counter in the front. 
So Arthur and Irsa decided 
to try something a little dif-
ferent, launching Prosciutto 
as a carry-out, delivery and 
catering service instead.

“People call in and order 
their dinner when they don’t 
feel like cooking,” Arthur 
said. “If we’re not that busy, 
we give them a 45-minute 
wait time. If we’re busy, it 
could be an hour or so, but 
not more than an hour, hour 
and 15 minutes.”

Prosciutto’s extensive 
menu includes appetizers, 

salads, sandwiches, pastas 
and entrees — all dishes 
the Osmanis have cooked 
or eaten in Italy. The Ital-
ian kitchen also offers daily 
specials, which rotate con-
stantly and differ depending 
on the season.

Arthur makes all the food 
himself, using ingredients 
imported from his home-
land. Most of the pastas are 
homemade as well.

“The ingredients are fresh 
— from the day before or 
today, and nothing [is] pre-
cooked,” Irsa said. “We 
make everything in the mo-
ment. We find organic ingre-
dients, especially [for] the 
salads — they’re all organic. 
We try to keep it healthy.”

“If we know we’re going 
to get busy, then we might 
pre-cut [some ingredients], 
but we try to slice every-
thing [in the moment],” Ar-
thur said. 

The Highland Park Land-
mark Editor Colin Hanner 
and I saw Arthur deliver 
on that promise before our 
eyes, as he invited us into 
Prosciutto’s kitchen to watch 
him cook a few of his favor-
ite dishes — a first in Dining 
Out history, at least to this 
editor’s knowledge.

First, Arthur made an ap-
petizer and two salads — 
the prosciutto and burrata 
cheese appetizer ($12.95), 
a beet and goat cheese 
salad ($8.95), and an aru-
gula, tomato and Parmesan 
salad ($8.95). Hanner and I 
watched as Arthur carefully 
sliced the prosciutto and laid 
it on a bed of arugula with 
large black olives and a dol-
lop of burrata cheese in the 
center. He sliced beets by 
hand and placed it on top 
of spinach with walnuts and 
goat cheese, and for the fi-
nal salad simply sprinkled 
hand-cut Parmesan cheese 
and sliced tomatoes on top 
of arugula. He paired each 

of these salads with a simple 
olive oil and lemon dressing, 
which allowed the flavors of 
the vegetables and cheese to 
come through without over-
powering them.

The prosciutto and burrata 
cheese appetizer in particu-
lar was my favorite, as the 
creaminess of the burrata 
cheese — which is made 
from mozzarella and cream 
— paired well with the salti-
ness of the prosciutto. 

Next up were a few pasta 
dishes — one of the specials 
of the day, the rigatoni Si-
ciliana ($13.95), and a cus-
tomer favorite, the gnocchi 
served with veal ragu, peas 
and mushrooms. 

The rigatoni is a filling 
dish cooked in the win-
ter in Italy, Arthur told us, 
made with Italian sausage, 
bell peppers and a simple, 
slightly spicy tomato sauce. 
He whipped it and the gnoc-
chi dish up in no time, easily 
transferring the al dente pas-
ta from the pot on the stove 
to the sauces he seemed to 
throw together in a second.

For the final entrée, Arthur 
pulled out two thin slices 
of chicken and began cook-
ing them in butter and white 
wine to make chicken picca-
ta. He added capers, waited 

for the sauce to simmer, then 
transferred the dish to the 
oven so that the sauce could 
thicken. While the chicken 
was cooking in the oven, he 
sauteed two simple sides of 
spinach with garlic, salt and 
pepper, and roasted red pep-
pers sauteed with spices. The 
savory sides complemented 
the sweetness of the wine 
sauce on the chicken, and I 
could see why the chicken is 
a favorite entree of Prosciut-
to’s customers.

Prosciutto has received so 
many positive reviews from 
busy people craving Italian 
that the Osmanis are consid-
ering the next step. 

“We might want to do a 
sit-down restaurant later 
on,” Arthur said. “We’re 
thinking about it.”

Prosciutto Italian Kitchen 
will launch their own app in 

the next few weeks so that 
customers can order food 
from their phones, and will 
launch their delivery ser-
vice through DoorDash soon 

as well. 
To order or for more infor-

mation, call (224) 436-8311 
or visit www.prosciuttoital-
iankitchen.com. 

Prosciutto Italian Kitchen owner Arthur Osmani cooks 
gnocchi.

The chicken piccata dish ($16.95) at Prosciutto is cooked 
in a white wine and butter sauce with capers and can be 
served with sauteed spinach and roasted peppers. COLIN 
HANNER/22ND CENTURY MEDIA

The gnocchi ($13.95) is cooked with veal ragu, peas and 
mushrooms.

One of Prosciutto Italian Kitchenʼs specials last week 
was rigatoni Siciliana ($13.95), with Italian sausage, bell 
peppers, a light spicy tomato sauce and Parmesan cheese. 
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PROSCIUTTO ITALIAN 
KITCHEN
508 N. Western Ave., 

Lake Forest

(224) 436-8311

www.prosciuttoitalian 

kitchen.com

11 a.m.-8 p.m., Monday-

Friday

Noon-8 p.m., Saturday

Closed Sunday


