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In Italian, senza means “without.” An odd name for 
a restaurant, where gratification is supposed to be 
the goal? Not when you consider that Senza’s menu 

is entirely gluten-free—a fact that was the restaurant’s 
main selling point when it opened in the fall of 2012. But 
executive chef Noah Sandoval, a veteran of innovative 
Chicago fine-dining spots like Schwa and Spring, says 
that in the ensuing months, something interesting has 
happened: “We realized that more than half of our 
customers weren’t people who had to eat gluten-free,” he 
says. “They were just here for good food.”

For example, Sandoval’s tagliatelle was dubbed “pasta 
of the gods” by one local critic who’s an avowed fan of all 
things gluten-y. Sandoval is justifiably proud of it: “It’s like 
a super-pasta: really delicate and flavorful, but it will stay 
around as long as you want it to without oxidizing or losing 
color.” 

Besides gluten, there are a few other things that 
Sandoval’s Senza lacks. For example: pretensiousness. 
Yes, Sandoval is deeply attached to his ISI canister and 
his Cryovac bags. But he also mixes his pasta dough on 
the counter the old-fashioned way, with a fork, and loves 
to do traditional braises. He’s big on experimenting, even 
when the results don’t quite work out; he and his crew took 
multiple runs at a pate à choux variation using mashed 
potatoes and gluten-free flour, “but the flour retained too 
much moisture and oil. The thing was great for 10 seconds 
after you took it out of the fryer, and then got totally soggy.” 
He’s currently mulling the idea of creating a beef-tongue 
dashi, but is also adding more simple, delicate raw fish 
dishes to the menu (a hamachi crudo amuse-bouche has 
been a recent hit).

Sandoval’s Senza is also without monotony; in fact, it’s 
ever-evolving. Senza’s owners, Susan McMillan and Amelia 
Fonti, originally envisioned a counter-service, grab-and-go 
restaurant—a far cry from today’s full-service, informally 
elegant 42-seat room. The white lacquered picnic-style 
tables and chalkboard cocktail list that were centerpieces 

on opening day have given 
way to sleeker furniture and 
a beverage menu printed on 
luxuriously thick paper. 

At opening, Sandoval 
o!ered nine-course and five-
course tasting menus, along 
with a vegetarian option and 
an à la carte menu, a variety 
that proved unsustainable as 
the restaurant got busy. “Our 
kitchen is incredibly small,” he 
explains; “we don’t even have 
a walk-in. It was really hard to 
juggle all the possible combinations on our opening menu.” 
Today, Senza o!ers two tasting menus—a four-course and 
a nine-course—along with wine pairings, craft cocktails and 
gluten-free beer.

No matter what else changes at Senza, the menu will 
always be without gluten, even as Sandoval and crew work 
to appeal to the broadest possible audience. “We do have 
a lot of people who can’t eat gluten who get emotional 
when they come to Senza and have really delicious pasta 
or bread,” he says, “and it’s worth it to see that kind of 
reaction.” But there’s a di!erence between being a great 
restaurant for gluten-free diners and simply being a great 
restaurant, he says. “Our food can stand on its own. People 
might come to Senza because they’re gluten-free, but the 
friends they bring who don’t have that restriction come 
back because the food is great.”
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Tagliatelle with Sous-Vide 
Artichokes, Pickled Tomatoes, 

Hedgehog Mushrooms, Manzanilla 
Olives, Shaved Black Truffle, and 

Grilled Bread Foam
For the tagliatelle Method

Combine all ingredients and steep. Strain through chinois. 
Add to ISI canister and charge.

1 qt. gluten-free all-purpose 
flour mix (Senza uses a 
house-made blend)
4 whole eggs

13 egg yolks
1 T. olive oil
3 T. water

Method
Combine all ingredients and knead until dough forms. Roll 
out into sheets. Cut into !-inch noodles.

For the artichokes
24 cleaned artichoke hearts
1 onion, diced
3 bay leaves
2 T. red pepper flakes
2 T. black peppercorns

1 c. diced fennel
6 c. chicken stock
1 c. olive oil
Salt
Lemon juice

Method
Combine all ingredients and bring to a boil. Fill Cryovac bags 
with mixture. Cook sous-vide at 84 degrees for one hour. 
Shock and cut into large dice.

For the pickled tomatoes:
1 lb. halved cherry tomatoes
1 c. pickling liquid (white balsamic vinegar, sugar, salt)

Method
Cryovac on high.

For the grilled bread foam
1 gluten-free grilled 
baguette
4 cloves garlic

2 T. black peppercorns
3 sprigs thyme
Salt

Additional ingredients
Cleaned hedgehog 
mushrooms
Pitted and sliced Manzanilla 
olives
Vegetable stock
Baby arugula

Butter
Sherry vinegar
Parmesan cheese
Tru"e oil
Shaved black tru"e
Micro-basil

For service:
Sauté mushrooms, artichokes, tomatoes, and olives in hot 
pan. Add vegetable stock and reduce slowly. Cook pasta for 
2 minutes. Add pasta to sauté pan. Add baby arugula, butter, 
sherry vinegar, Parmesan, and tru"e oil. Season with salt. 
Plate pasta with meat fork.

Insert ISI nozzle into pasta mound and release 1/2 c. foam. 
Finish with shaved black tru"e and micro-basil.


