
brunch includes
a glass of classic Red
or White peach Sangria

$30
per person

plus tax, gratuity not included

main course
choose two

roasted dates
wrapped in bacon
apple cider vinaigrette

roasted hen of the
woods mushroom (v)

manchego cream & chive oil

torrijas, spanish-style 
french toast (v)
seasonal compote,

whipped cream

shaved brussels
sprouts salad (v)

manchego,
candied marcona almonds

goat cheese baked
in tomato sauce
house garlic bread

GF

GF

* These food items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness. Please alert your server if you have special dietary restrictions due to a food allergy or intolerance.

As a way to offset rising costs, we have added a 3.5% surcharge to all checks.
You may request to have this taken off your check should you choose

gluten-free.GF

(v) - vegetarian

Available weekends • 11AM-3PM

brunch menu
Fri., January 23 - Sun., February 8, 2026

CHICAGO RESTAURANT WEEK

Dessert Tapas
choose one

chocolate truffle bite (v)
caramel & whipped cream

GF butterscotch custard (v)
salted caramel

GF

crystal bread
tartine sandwich (v)

tomato crudo,
soft-scrambled eggs, avocado,

spicy pepper marmalade

brunch patatas bravas*
spicy potatoes with tomato aioli, 

sunny-side up egg

bacon or txistorra chorizo for $3
add


