
the restaurant week menu is designed for each guest to enjoy individually
regular menu items may be ordered in addition. beverages, tax and gratuity not included

GF - Gluten Free | V - Vegetarian

–  First Course  –
for the table

–  Second Course  –

Prime Rib Hash
two eggs over easy, peppers, cilantro,

chipotle sour cream

–  Cocktail  –
Bloody Mary or   Mimosa

Monkey Bread V
cream cheese frosting

Belgian Sugar
Pearl Waffle V

mascarpone, chocolate sauce, berries

Fried Egg Sandwich
two eggs over easy, cheddar, bacon

 marble rye

Eggs Benedict
poached eggs, canadian bacon,

hollandaise

Chef’s Omelette GF

ham, mushroom, cheddar

Brunch Menu $24
thank you for joining us for 2019

chicago restaurant week. please select
one item from each course. enjoy!
available sat and sun 10am to 3pm



the restaurant week menu is designed for each guest to enjoy individually
regular menu items may be ordered in addition. beverages, tax and gratuity not included

–  Third Course  –
Key Lime Pie

graham cracker crust, walnuts, whipped cream
Flourless Chocolate Cake GF

coffee sauce, brandied cherries
Warm Chocolate Chip Cookie

vanilla ice cream

Spinach Artichoke Dip V
fresh tortilla chips

 
Lobster Deviled Eggs GF

two halves loaded with lobster

Smoked Trout Dip
crostini, pickled fresno chilies

Soup of the Day

Lunch Menu $24
thank you for joining us for 2019

chicago restaurant week. please select
one item from each course. enjoy!

–  First Course  –

–  Second Course  –
Fish Sandwich

lettuce, tomato, onion, remoulade

Chicken Dip
rotisserie chicken, jack cheese, mayo, 

tomato, onion, arugula, chicken au jus

All American Burger
black angus beef, sharp cheddar, mayo, 
mustard, lettuce, tomato, pickle, onion

Wrightwood Salad
rotisserie chicken, tomatoes, craisins, 
avocado, goat cheese, corn, almonds,
citrus vinaigrette, cornbread croutons 

Veggie Burger V
made fresh with rice, beans, walnuts, 

sweet potatoes, wild mushrooms,
jalapeno mayo, cheddar

GF - Gluten Free | V - Vegetarian



Lobster Deviled Eggs GF

two halves loaded with lobster
lobster oil 

Spinach Artichoke Dip V
fresh tortilla chips 

Mushroom Toast
creamy mushroom toast,  creme 

fraiche,  thyme

Smoked Trout Dip
crostini, pickled fresno chilies

No. 8 Tuna
nori crusted, kimchi rice, 

sesame soy teriyaki

Short Rib
mustard sauce, bread crumbs,

mashed potato

Filet Mignon GF

loaded baked potato, truffle bearnaise
(+$10) 

Pork Chop GF

12oz grilled pork, mashed potato,
brussels sprouts

Dinner Menu $48
thank you for joining us for 2019

chicago restaurant week. please select
one item from each course. enjoy!

–  First Course  –

–  Second Course  –

–  Third Course  –
Key Lime Pie

graham cracker crust, walnuts, whipped cream
Flourless Chocolate Cake GF

carmel sauce with whip cream
Nutella Brownie

sea salt, caramel, vanilla ice cream

Miso Glazed Salmon GF

asian coleslaw

the restaurant week menu is designed for each guest to enjoy individually
regular menu items may be ordered in addition. beverages, tax and gratuity not included

GF - Gluten Free | V - Vegetarian


