
’ 

 
           
          cold.          5  

citrus, wine 
 

   11 
rushing waters trout, mascarpone, lemon, house hot sauce, diner saltines 

  

    

   9 

fennel, grapes, hazelnuts, sherry dijon vinaigrette 
 

   14  
cucumber-dill yogurt sauce, shaved red onion, tomato, fried caper, olive, pita chip 
 

   14 

mixed greens, goat cheese, walnuts, champagne vinaigrette 
 

   12 

poached artichoke hearts, raspberry jam, spring greens, marcona almonds 
 

   13 

spring pea puree, ‘boozeberries,’ espelette, flattened coriander seeds,  

baby greens, rosemary crackers 

 
 

 

 

          hot.    9  baked fresh daily, limited availability 

creamy apple mustard, grainy mustard, pleasant ridge reserve cheddar 
   

9
   green garlic crème fraiche, pickled peppers, cilantro  

11
   italian salsa verde, preserved raisins, cashews 
 

15
   spiced carrot puree, warm fregola salad, pickled cauliflower, dried mulberries 
 

   12 

tomato sauce, parmesan cheese, scallion-pine nut relish 
 

   17  

white wine, collard greens, cauliflower-lavender “gremolata,” grilled bread 

 
 

  

      entree.                             29 

braised green beans, rutabaga puree, honey mustard jus, granola, herbs 
  

29 
parsnip puree, mushroom, peas, roasted garlic jus, turmeric pickled onion, radish  
 

   52 
   grilled 14oz striploin, everything bagel spice potato puree, bordelaise 
 

   29 
   cheese tamale, charred tomato sauce, fresh vegetable ragout, spicy sunflower seeds 

 

25 
warm potato-and-herb salad, hard-boiled egg, fennel soubise, shaved raw asparagus, pickled lemon  

 

   21 

san marzano tomatoes, warmed burrata, roasted peperonata, garlic breadcrumbs 
[ add on: PORK AND BEEF MEATBALLS  7 ] 

 

   16 

smoked cheddar, beef-glazed grilled onions, dijonnaise, dill pickle, tomato,  

cornmeal dusted bun, choice of fries or dressed greens  
[ add on: BACON  3  |  EGG  2 ] 

 

 

 

 

 

 

 

 

 

 
 

*CONSUMER ADVISORY: The Chicago Department of Public Health advises that consumption of raw or undercooked foods of animal origin such as beef, eggs, fish, lamb, pork, poultry, or shellfish 
may result in an increased risk of foodborne illness. Individuals with certain underlying health conditions may be at higher risk and 
should consult their physician or public health official for further information
*An automatic gratuity of 20% may be added to parties of six or more.  

 
DINNER MENU | MAY 13, 2019



 

 

wine. 
sparkling & champagne 

14G / 56B 
 

     20G / 80B 

     15G / 60B 
 

     15G / 60B
 

rosé 

15G / 60B 
.F 

 

12G / 48B 

 

12G / 48B
 

white 
  

12G / 48B 
 

  

13G / 52B 
 

 12G / 48B 
 

 15G / 60B 
 

 12G / 48B 
 

 
13G / 52B 

 
14G / 56B 

 
14G / 56B 

red 

15G / 60B 
 

16G / 64B 

  12G / 48B 
 

16G / 64B 
 

    12G / 48B 
 

    16G / 64B 

    16G / 64B 

    16G / 64B 

dessert wine & port 

16G / 64B 
 

    16G / 64B 
 

    16G / 64B 

 
*all vintages are subject to change without notice 

 

 
 

 

 

signature cocktails 
all cocktails are 15 

effen, lemongrass, lime & ginger beer                                                                                       

absolut elyx, blueberry, lime & ginger beer  

effen cucumber, cucumber syrup, whiner le tub saison & lemon 

beefeater, lavender & lime 
 

plantation pineapple, watermelon, soda, mint & lime  
 

buffalo trace, aperol, blood orange syrup, lemon & orange bitters 

jim beam, ancho reyes, agave, lime, pineapple & mint   
                                                           

house smoked patron anejo, green chartreuse, maraschino luxardo, 

agave nectar & lime 

knob creek, amaro, vanilla maple syrup & orange bitters

peloton de la muerte, jalapeno, orange liqueur & lime 

whistle pig 6 year rye, cherry heering, great central hefeweizen,  

altano red wine & lime 
 

draft. bottle and can list available. 
   

{4.4% ABV} miskatonic brewing co. | chicago, il

7 11 32 

{5.0% ABV}  metropolitan brewing | chicago, il

7 11 32 

{5.0% ABV} wild onion brewery | chicago, il 

7 11 32 

{5.2 % ABV} half acre brewing | chicago, il

8 13 37 

{5.5% ABV} virtue | fennville, mi 

7 11 32 

{5.5% % ABV} central waters brewing | chicago, il 

8 13 37 

{5.5% ABV}  solemn oath| naperville, il

8 13 37 

{5.6 % ABV} great central brewing | chicago, il

7 11 32 

{5.9 % ABV} two brothers brewing co. | chicago, il

8 13 37 

{6.2% ABV} lagunitas brewing co. | chicago, il

8    13  37 

{6.4 % ABV} whiner brewing co. | chicago, il

8 13 37 

{6.9 % ABV} around the bend beer co. | chicago, il

8 13 37 

{7.0% ABV} goose island beer company | chicago, il

8    13  37 

{8.0% ABV}  pipeworks brewing co. | chicago, il

9*   15 
 

{8.0 % ABV} spiteful brewing | chicago, il

9* 15  

{8.5 % ABV} boulevard brewing co. | kansas city, mo

9* 15  

*served only in a 9 oz. snifter or 16 oz. pint 

 

 

 

 

 
   

 


