
salads.

cold.

hot.

entrées.

sides.

CLASSIC CAESAR SALAD    13

HARVEST CHOPPED SALAD    13    [gf]

LITTLE GEM SALAD    13    [gf]

DEVILED EGGS    14    [gf]

BURRATA & ROASTED HEIRLOOM CHERRY TOMATO BRUSCHETTA    16

CHILLED JUMBO SHRIMP    20    [gf]

SEARED LUMP CRAB CAKE    19

JENNIE’S MEATBALLS    17

STEAK FRITES    31    [gf]

14oz PRIME NEW YORK STRIP    57 

BRAISED BEEF SHORT RIB    33    [gf]

GRILLED KUROBUTA PORK CHOP    38    [gf]

GRILLED CHICKEN BREAST PAILLARD    26    [gf]

GRILLED FAROE ISLAND SALMON    29    [gf]    

RIGATONI    26

CAVATELLI ALLA NORCINA    28

DOUBLE GRIDDLE BURGER    19

ROASTED BRUSSEL SPROUTS    11    [gf]

HERBED POMMES FRITES    10    [gf]

CREAMED SPINACH    9

romaine hearts, aged parmesan, torn croutons, caesar dressing

tuscan kale, arugula, feta, spiced pecans, poached cranberries, 
maple-poppy seed dressing

roasted beets, radish, maple-pumpkin seed, granola, green goddess dressing

house-made giardiniera, crispy pork belly, smoked paprika aioli

rocket greens, balsamic glaze

horseradish cocktail sauce and dijonnaise

fried caper-lemon aioli, calabrian chili coulis

whipped goat cheese polenta, san marzano pomodoro sauce, 
grilled ciabatta bread

10oz prime ribeye, chimichurri, pommes frites, garlic aioli

herb-pickled shallot butter, roasted broccoli gratin

hoisin glaze, pineapple-chinese sausage jasmine fried rice 
and green papaya-baby spinach salad

cheese grits, pickled green beans, carolina mustard barbecue sauce

roast pearl onions, lardon, confit marble potatoes and apple cider sauce

heirloom cauliflower, marble potatoes, poached raisins, piquillo coulis

spicy vodka sauce, charred broccolini, fresh ricotta

ricotta dumpling, pork sausage, exotic mushrooms, kale, grana padano

havarti cheese, tomato remoulade, house-made bread & butter pickles, LTO, 
pommes frites

dates, calabrian chili honey, manchego

truffle aioli

caramelized onion and toasted panko crust

*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 
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 28, 2022 
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