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			State and Lake Chicago Tavern

The sleek contemporary gastropub State and Lake Chicago Tavern combines the flair of artisanal American cuisine with the warm, welcoming vibe of a neighborhood pub. Named after the iconic intersection in the heart of the city, State and Lake Chicago Tavern serves up new twists on bistro fare, with an emphasis on featuring the finest locally sourced and wholesome ingredients.

Putting a modern spin on traditional tavern dining, the inviting decor features cork floors, leather walls and plush banquettes, radiating upscale hospitality and exceptional service. Cozy enough to lounge in and stylish enough for business, State and Lake Chicago Tavern is ideal for guests and locals alike looking to unwind over a drink, gather together to watch a game, or grab a pre-theater bite before heading to the nearby historic theater district. Whether it’s a lunchtime escape or a Happy Hour go-to at the intimate bar, theWit’s award-winning eatery takes traditional tavern dining to the next level.
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			Chef Michael Taus

Acclaimed chef Michael Taus is a graduate of the Culinary Institute of America in Hyde Park, New York who began his career working in the kitchens of Chef Pierre Pollin’s Le Titi de Paris, Chef Joachim Splichal’s Patina and Chef Charlie Trotter’s eponymous restaurant. A Chicagoland area native, Taus has always felt most at home in the kitchen, even as a child, watching his Italian grandmother, a progressive-thinking cook and baker who nurtured the youngster’s kitchen curiosity. It was growing up in this cooking culture that continues to be the driving force behind Taus’s love of the kitchen.

After completing his schooling, Taus landed at Charlie Trotter’s and its perfectionist kitchen of just eight cooks, where he gained tremendous knowledge and experience as well as the close mentorship of Chef Trotter. Wishing to fulfill his dream of having his own restaurant, at just 25 years old, Taus opened Zealous in Elmhurst, Illinois, which quickly garnered a “Best New Restaurant” nod from Chicago magazine. In 2000, Taus moved Zealous downtown, and over the next 13 years enjoyed consumer and critical acclaim. In February 2015, Taus opened Taus Authentic, a casual dining spot in Wicker Park featuring contemporary American dishes with global flavors inspired by his Italian-Czech heritage, and global travels. In its first year, Taus Authentic received numerous accolades including Chicago Tribune’s 2015 Best New Restaurant Top 50 Restaurants in Chicago and 3 stars from Thrillist Chicago’s 2015 Best New Restaurant.

In December 2019, Taus joined the Gemstone Cafe Group as their Culinary Director with responsibilities over their award winning portfolio of restaurants and currently serves as the Vice President of The Trotter Project. This non profit organization founded in the name of Chef Charlie Trotter offers education and mentorship in the culinary and hospitality industries. He has also raised substantial funds for the Beard Foundation.

Chef Taus is now leading Culinary Operations at theWit Hotel overseeing Meeting and Events, State and Lake Street Tavern, In-Room Dining and ROOF.
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theWit is proud to present its monthly wine dinner: Taste of theWit. This exclusive event pairs signature, seasonal fare by Chef Michael Taus alongside unique and intriguing bottles from some of the country’s best vineyards. For $125 per person, each dinner includes five courses with select pairings giving guests the chance to experience the season’s most exciting flavors. Reservations can be made by calling 312-239-9400 or visiting thewithotel.com/taste.
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			Upcoming performances


		

	



	
		Friday, April 5th, 2024

		8:30pm - 11:30pm
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			Adara Rae

			Adara Rae is a singer/songwriter from Arizona who has recently brought her west-coast sound to Chicago. Adara Rae appeals to music lovers of all ages with unique covers of well known songs as well as her relatable original music.

		

	


	
		Saturday, April 6th, 2024

		8:30pm - 11:30pm
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			JaxxSway

			JaxxSway is a Chicago based House music Producer and Open format DJ.
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“Every staff member at State and Lake Chicago Tavern goes above & beyond to ensure your experience is flawless. Highly recommend!” – Heather B., TripAdvisor




“We ate several meals here during our recent stay at The Wit. We found the service and food to be outstanding. Friendly, attentive staff and manager on all visits.” – Albert K., TripAdvisor




“Great atmosphere and service. Definitely get the smoked ham omelet or the berry pancakes!!” – Morgan D., Facebook




“Gorgeous brunch, nice setting, lovely staff.” – Paul G., Google




“Excellent service, nice atmosphere and great food! Our waiter was very educated on the menu items and made really good, honest suggestions.” – Nick G., Google



















				
			


			
		


		
	



			
		

		

		


	
		
	
		
			Information

State and Lake Chicago Tavern

201 N. State Street

Chicago, IL 60601

312.239.9400




		

	





	
		
			Hours of Operation

Sun. - Mon.: 6:30am - 11pm

Tues.-Thur.: 6:30am - 10pm

Fri. - Sat.: 6:30am - 12am

Happy Hour

Sun. - Thur.: 5pm-6pm


		

	





	
		
			Additional Links

Contact

theWit Hotel

Careers
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			Connect


		

	

TwitterFacebookInstagram

	
		
			SUBSCRIBE
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