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Made By Scratch

SCRATCH PASTIFICO CO. offers an upscale, yet casual din-
ing experience with a fresh, modern twist on traditional Italian 
dishes. Founder and partner Guy Sorrentino, who also created 

Neoteca, lived in Naples, Italy, where he was trained the art of making 
Italian pizza and pasta. A hallmark of Sorrentino’s restaurants is the high 
quality of the ingredients. The finely ground “OO” flour is imported 
from Italy. All of the pasta is hand-made, using only cage-free eggs. 

The menu offers appetizers, salad, pasta, and entrees that include 
black cod, half chicken, and hanger steak. Classically trained Executive 
Chef Thomas McCleary focuses on the small details, saying that we eat 
with our eyes first. Then he builds the ingredients and takes care with 
plating his creations. “All of my dishes have many levels of flavor,” he 
said. “We use a modern take on pasta with a Mediterranean influence.”

Scratch’s craft cocktails fuse traditional recipes, many with Amaro, 
with modern ideas. Cocktail accents and garnishes such as lava salt, 
basil oil drops, and grapefruit wheels add interest and flavor. The wine 
program has selections from around the world chosen to complement 
the food menu. 

Guy Sorrentino created Scratch Pastifico following the success 
of Neoteca in Barrington. “I felt that the cuisine we can offer was not 
represented here and we see that our clientele in Barrington is support-
ive to us,” he said. “We look forward to welcoming guests to our new 
restaurant.”

Scratch Pastifico Co. is located at 133 Park Avenue in downtown Bar-
rington. Dine in, or order online at scratchpastainc.com. Hours are 4 p.m. 
to 10 p.m. Tuesday through Saturday. Large groups can rent the restaurant 
for their events on Sundays or Mondays with several weeks’ notice. For 
reservations call 224-848-4444. 

A cook prepares Agnolotti pasta stuffed with wild mushroom filling. Right: Scratch owner Guy Sorrentino is a trained and certified pizzaiolo and pastaio chef. 

WHAT’S COOKING
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The team behind Scratch Pastifico Co. and its menu is (from left) 
Level 1 Sommelier and Managing Partner Nick Jaros, Founder and 
Chef Guy Sorrentino, and Executive Chef Thomas McCleary.

Left: The popular Shrimp Appetizer features crispy 
Parmesan polenta, smoked tomato, limoncello 
crema, and chive oil. Above: The Hummus Appetizer 
is made of cannellini beans, crunchy chickpeas, and 
tomato marmalade. Right: Cacio e Pepe literally 
means “cheese and pepper”. Roasted black pep-
percorns, shaved truffle, and Pecorino cheese make 
this an adult mac and cheese dish.

Strawberry Fields 
Montenegro 
Margarita


