
DINNER MENU 

Pl ease advise us of  any diet ar y r est r ict ions or  al l er gies.   
 

A gr at u i t y of  18% wi l l  be added t o par t ies of  7 or  mor e. 
 

*The Il l inois Depar t ment  of  Publ ic Heal t h  advises t hat                      
eat ing r aw or  under cooked f ood poses a heal t h  r isk. 

Thank you f or  vot ing t he Chew Chew your   
f avor i t e Neighbor hood Rest aur ant  in  Chicago!   
Open Tabl e Diner ’s Choice Winner  2010 & 2011. 

Our  mezzanine is avai l abl e f or  pr ivat e 
event s f or  gr oups up t o 40 peopl e. 
Cust om menus & pr icing avai l abl e. 

oyst er s 
 

Raw, Hendr ick’s Gin Cockt ai l  Sauce, Lemon 10./six 
 

Baked, Spinach, Pancet t a, Cr eam, Absint he 11./f ive 
 

Fr ied, Chor izo-Cor n Rel ish, Red Pepper  Aiol i  10./f ive 
 

Shoot er , Sake, Scal l ion, Ginger , Soy Sauce  2.5/one 

 
 

appet izer s 
 

Gr i l l ed Gl obe Ar t ichoke,  Avocado Aiol i , Lemon  7.5 
 

Bl ack Pepper -cr ust ed Baked Camember t ,  
Fr esh Thyme,  Gr een Appl e, Ciabat t a Toast   9.5 

 
Mezze Pl at e, Roast ed-Red Pepper  Hummus,  
Gr eek Fet a, Tabboul eh, Mar inat ed Ol ives,  

Zucchin i  Pickl es, Cr acker br ead 10. 
 

Cr ispy Cal amar i, Lemon Caper  Aiol i ,  
Hendr ick’s Gin Cockt ai l  Sauce, Pickl ed Car r ot s  9. 

 
Hal f -pound Canadian Mussel s, Pancet t a, Gar l ic,  

Vine-r ipe Tomat o, Basi l , Par sl ey, Wine, Baguet t e  8.5 
 

Poke #1 Ahi  Tuna, Avocado, Cucumber , Mango Sal sa, 
Wont on Chips, Spicy Sr i r acha Sauce  12. 

 
Gr i l l ed Tiger  Shr imp, Habaner o-Mint  Sauce, 

Bl ood Or ange Sor bet   10. 
 

Baked Jumbo Lump Cr ab Cake, Hol l andaise,  
Tar r agon Oi l , Baby Fiel d Gr eens  12. 

 
Mar inat ed Ol ives, Mar cona Al monds  6. 

 
St eamed Edamame, Kosher  Sal t ,  

Sesame Oi l , Lemon  5.5 

 
 

f l at br eads 
 

Spinach & Tomat o, Basi l , Pecan Pest o,  
Mozzar el l a, Pecor ino Romano  9.5 

 
It al ian Sausage, Mushr oom, Car amel ized Onion,        

Tomat o Sauce, Mozzar el l a, Romano  10.  
 

Chipot l e-BBQ Chicken, Roast ed Cor n Rel ish,  
Chihuahua Cheese, Pico de Gal l o, Avocado Aiol i   10. 

 

soup 
 

Soup of  t he Day  4./6. 
 

Baked Fr ench Onion, Bour bon, Swiss, Cr out on  6.5 
 

sal ad 
 

Baby Fiel d Gr eens, Engl ish Cucumber ,  
Vine-r ipe Tomat o,  Pecor ino Romano,  

Whi t e Bal samic Vinaigr et t e  5./8. 
 

Romaine, Cr eamy Caesar  Dr essing, 
Cr out ons, Pecor ino Romano  5./8. 

 
Baby Iceber g Wedge, Appl ewood Bacon,  

Mayt ag Bl ue, Cucumber , Vine-r ipe Tomat o,  
Bl ue Cheese Dr essing  6./9. 

 
Avocado, Chor izo Sausage, Roast ed Cor n Rel ish,  
Chihuahua Cheese, Pico de Gal l o, Bl ack Beans, 

Baby Fiel d Gr eens, Cr ispy Tor t i l l a St r ips,  
Papaya-Chipot l e Vinaigr et t e  9.  

   
Baby Spinach, Candied Pecans, Gr een Appl e,  
Red Onion, Vine-r ipe Tomat o, Mayt ag Bl ue,  

Appl ewood Bacon, War m-Honey Must ar d Dr essing  9. 
 

War m Veget abl es, Finger l ing Pot at o,  
Romaine, Pecan Pest o, Pecor ino Romano,  

Basi l  Vinaigr et t e  9. 
 

    
Add t o any Lar ge Sal ad: 

 
on a r ol l  

Baby Iceber g Let t uce, Vine-r ipe Tomat o,  

Red Onion, Kosher  Pickl e, Basi l  Aiol i   
Ser ved wi t h choice of : Skinny Fr ies,  

Zucchin i  Pickl es or  Fr esh Fr ui t  

aspar agus, hol l andaise  6.      
chor izo-cor n r el ish  5. 

f inger l ing hash, pancet t a  6. 
skinny f r ies, r ed pepper  aiol i   3. 

 
 

f ish & shel l f ish 
 

Panko-cr ust ed Lake Per ch, Lemon-Caper  Aiol i ,  
Br occol in i , Roast ed-Baby Yukon Gol d Pot at oes 19.5 

 
Gr i l l ed Ar ct ic Char , Piqui l l o Pepper  & Nicoise Rel ish, 

Chickpeas, Spinach, Pancet t a, Bal samic Syr up  21. 
 

Sear ed #1 Ahi Tuna, Wasabi  Aiol i , Soy Reduct ion,  
Bok Choy, Rum-mashed Sweet  Pot at o, Pickl ed Ginger   23.5 

 
Fish Tacos,  Avocado, Cabbage Sl aw, Bl ack Bean Pur ee,  

Pico de Gal l o, Sour  Cr eam, Chor izo-Cor n Rel ish 16. 

 
meat  & poul t r y 

 
Macadamia-cr ust ed Chicken Br east , Mango-Lime But t er ,  
Rum-mashed Sweet  Pot at o, Br occol in i , Fr u i t  Sal sa 16. 

 
New Zeal and Lamb Shank, Cel er y Root  Car bonar a,  

Appl ewood Bacon, Pan-Sauce, Hor ser adish Gr emol at a   20. 
 

Cumin-dust ed Skir t  St eak, Chimichur r i  Sauce,                
Skinny Fr ies, Red Pepper  Aiol i , Pickl ed Onions  18.5 

 
Cider -Br ined “ doubl e-cut ”  Por k Chop, Chiant i -Must ar d,  

Baby Spinach,  Finger l ing Pot at o Hash, Pancet t a  20. 
 

Cent er -cut  Fil et  Mignon & Lump Cr ab,  
Hol l andaise, Tar r agon Oi l , Gr i l l ed Aspar agus,  

Roast ed-Baby Yukon Gol d Pot at oes  29.5 
 

Her b-r oast ed Hal f  Chicken & Br ead Sal ad, 
Cur r ant s, Hazel nut s, Red Onion, Baby Gr eens,  

Pecor ino Romano, War m Must ar d Vinaigr et t e 16. 
 

14oz. New Yor k St r ip, Bl ue Cheese But t er , 
Baby Spinach, Roast ed Yukon Gol d Pot at oes  33. 

 
past a 

 
Penne Past a, Smoked-Gouda Cr eam, Chicken,  

Appl ewood Bacon, Scal l ion, Tomat o, Romano 15.5 
 

Veget abl e Lasagna, Basi l  Pest o, Ricot t a, Aspar agus,  
Vine-r ipe Tomat o, Bal samic Syr up 14. 

 
Font ina Cheese-st uf f ed Meat bal l s, Bucat in i ,  
Tomat o-Basi l  Ragout , Pecor ino Romano  15.5 

 
Day Boat  Scal l ops & Mussel s, Linguin i , Pancet t a,  
Vine-r ipe Tomat o, Gar l ic, Basi l , Par sl ey, Wine   17. 

 
sides 

 

 

 

cheese 
whi t e cheddar   1. 

mayt ag bl ue  2. 
swiss  1. 

amer ican  1. 
gr eek f et a  2. 

over  t he t op: 
cage-f r ee egg  2. 

appl ewood bacon  2. 
ch ipot l e bbq  1. 
hol l andaise 2. 

hummus 2. 

1/2 l b. Angus Bur ger   8. 
Por t abel l a Mushr oom  8.5 

Chicken Br east   8.5       
Wagyu Kobe Bur ger   11. 

Chicken Br east   4. 
Gr i l l ed Ar ct ic Char   11.  

Ski r t  St eak  6. 
Sear ed #1 Ahi  Tuna  14. 

r oast ed yukon gol d pot at oes  4. 
r um-mashed sweet  pot at o 4. 

br occol in i , l emon 4. 
baby spinach, gar l ic  6. 

 Spr ing 2011 

veget abl e 
avocado 2. 

mushr ooms 2. 
saut éed spinach 3. 

car amel i zed onion 2. 
  piqui l l o pepper s  2. 


