
$55 PER PERSON

*These items are cooked-to-order. Consuming raw or undercooked meats, 
poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

As a way to o­set rising costs, we have added a 3% surcharge to all checks. 
This charge is not a gratuity paid to sta­ and is not a payment for services 

rendered. You may request to have this taken o­ your check should you choose.

plus tax (gratuity not included)

STARTER
choice of:

shrimp and avocado salad
hearts of palm, marie rose

caramelized brussels sprouts
balsamic vinegar, parmesan

whipped burrata crostini
tru�e honey, arugula

SALAD OR SOUP
choice of:

little gem wedge salad
roasted garlic and parmesan vinaigrette, 

avocado, beets

potato-leek soup
bacon, cheddar, chive sour cream

ENTRÉE
choice of:

spicy cheese and pancetta pizza
marinated sweet peppers, arugula

pulled chicken tostada
black beans, ranchero sauce, jack cheese, pico de gallo

baked penne and artichoke gratin
spinach, fresh ricotta, roasted garlic

faroe islands salmon*

roasted cauliflower, jalapeño pesto

DESSERT
choice of:

butterscotch-pretzel sundae
choose from the cookie bar

DINNER
MONDAY - FRIDAY  •  4:00 PM - CLOSE

SATURDAY & SUNDAY  •  3:00 PM - CLOSE 

FRIDAY, MARCH 19 - SUNDAY, APRIL 4, 2021
CHICAGO RESTAURANT WEEK


