Our mezzanine is avail abl e for private
events for groups up to 40 peopl e.
Custommenus & pricing avail abl e.

oysters

Raw, Hendrick’s Gin Cocktail Sauce, Lemon 10./six
Baked, Spinach, Pancetta, Cream, Absinthe 11./five
Fried, Chorizo-Corn Rel ish, Red Pepper Aioli 10./five
Shooter, Sake, Scal | ion, Ginger, Soy Sauce 2.5/one

appetizers

Grill ed Gl obe Artichoke, Avocado Aiol i, Lemon 7.5

Bl ack Pepper -cr usted Baked Camembert,
Fresh Thyme, Green Appl e, Ciabatta Toast 9.5

Mezze Pl ate, Roasted-Red Pepper Hummus,
Gr eek Feta, Tabboul eh, Marinated Ol ives,
Zucchini Pickl es, Cr acker bread 10.

Crispy Cal amari, Lemon Caper Aiol i,
Hendrick’s Gin Cocktail Sauce, Pickl ed Carrots 9.

Hal f -pound Canadian Mussel s, Pancetta, Garlic,
Vine-ripe Tomato, Basil , Par sl ey, Wine, Baguette 8.5

Poke #1 Ahi Tuna, Avocado, Cucumber, Mango Sal sa,
Wonton Chips, Spicy Sriracha Sauce 12.

Grill ed Tiger Shrimp, Habaner o-Mint Sauce,
Bl ood Or ange Sorbet 10.

Baked Jumbo Lump Cr ab Cake, Hol | andaise,
Tarragon Qil , Baby Fiel d Greens 12.

Marinated Ol ives, Mar cona Al monds 6.

Steamed Edamame, Kosher Sal t,
Sesame Oil , Lemon 5.5

fl at br eads

Spinach & Tomato, Basil , Pecan Pesto,
Mozzar el | a, Pecorino Romano 9.5

Ital ian Sausage, Mushr oom, Car amel ized Onion,
Tomato Sauce, Mozzar el | a, Romano 10.

Chipotl e-BBQ Chicken, Roasted Cor n Rel ish,
Chihuahua Cheese, Pico de Gal | o, Avocado Aioli 10.

Pl ease advise us of any dietary restrictions or allergies.

DINNER
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soup

Soup of the Day 4./6.
Baked French Onion, Bour bon, Swiss, Crouton 6.5

sal ad

Baby Fiel d Greens, Engl ish Cucumber,
Vine-ripe Tomato, Pecorino Romano,
White Bal samic Vinaigrette 5./8.

Romaine, Cr eamy Caesar Dr essing,
Croutons, Pecorino Romano 5./8.

Baby Iceber g Wedge, Appl ewood Bacon,
Mayt ag Bl ue, Cucumber, Vine-ripe Tomato,
Bl ue Cheese Dressing 6./9.

Avocado, Chorizo Sausage, Roasted Corn Rel ish,
Chihuahua Cheese, Pico de Gal | o, Bl ack Beans,
Baby Fiel d Greens, Crispy Tortilla Strips,
Papaya-Chipotl e Vinaigrette 9.

Baby Spinach, Candied Pecans, Green Appl e,
Red Onion, Vine-ripe Tomato, Maytag Bl ue,
Appl ewood Bacon, War mHoney Mustard Dr essing 9.

War mVegetabl es, Fingerling Potato,
Romaine, Pecan Pesto, Pecorino Romano,
Basil Vinaigrette 9.

Add to any Lar ge Sal ad:

Chicken Breast 4. Skirt Steak 6.
Grilled Arctic Char 11. Sear ed #1 Ahi Tuna 14.

onaroll

1/21b. Angus Burger 8.
Por tabel | a Mushroom 8.5

Chicken Breast 8.5

Baby Iceberg Lettuce, Vine-ripe Tomato,
Red Onion, Kosher Pickl e, Basil Aiol i
Served with choice of : Skinny Fries,

Zucchini Pickl es or Fresh Fruit

cheese over the top: vegetabl e
white cheddar 1. cage-free egg 2. avocado 2.

maytag bl ue 2. mushrooms 2.
swiss 1.

american 1.

appl ewood bacon 2.
chipotl e bbg 1.
hol I andaise 2.

hummus 2.

MENU

Wagyu Kobe Burger 11.

sautéed spinach 3.
car amel ized onion 2.

Thank you for voting the Chew Chew your
favorite Neighbor hood Restaurant in Chicago!
Open Tabl e Diner’s Choice Winner 2010 & 2011.

fish & shellfish

Panko-cr usted Lake Perch, Lemon-Caper Aiol i,
Broccol ini, Roasted-Baby Yukon Gol d Potatoes 19.5

Grill ed Arctic Char, Piquil | o Pepper & Nicoise Rel ish,
Chickpeas, Spinach, Pancetta, Bal samic Syrup 21.

Sear ed #1 Ahi Tuna, Wasabi Aiol i, Soy Reduction,

Bok Choy, Rummashed Sweet Potato, Pickl ed Ginger 23.5

Fish Tacos, Avocado, Cabbage Sl aw, Bl ack Bean Pur ee,
Pico de Gal | o, Sour Cream, Chorizo-Corn Rel ish 16.

meat & poul try

Macadamia-cr usted Chicken Breast, Mango-Lime Butter,
Rum-mashed Sweet Potato, Broccol ini, Fruit Sal sa 16.

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

Appl ewood Bacon, Pan-Sauce, Hor ser adish Gremol ata 20.

Cumin-dusted Skirt Steak, Chimichurri Sauce,
Skinny Fries, Red Pepper Aiol i, Pickl ed Onions 18.5

Cider-Brined “doubl e-cut” Pork Chop, Chianti-Mustard,
Baby Spinach, Fingerling Potato Hash, Pancetta 20.

Center-cut Fil et Mignon & Lump Cr ab,
Hol | andaise, Tarragon Qil , Gril | ed Aspar agus,
Roasted-Baby Yukon Gol d Potatoes 29.5

Her b-r oasted Hal f Chicken & Bread Sal ad,
Currants, Hazel nuts, Red Onion, Baby Gr eens,
Pecorino Romano, War mMustard Vinaigrette 16.

140z. New Yor k Strip, Bl ue Cheese Butter,
Baby Spinach, Roasted Yukon Gol d Potatoes 33.

pasta

Penne Pasta, Smoked-Gouda Cr eam, Chicken,
Appl ewood Bacon, Scal | ion, Tomato, Romano 15.5

Vegetabl e Lasagna, Basil Pesto, Ricotta, Aspar agus,
Vine-ripe Tomato, Bal samic Syrup 14.

Fontina Cheese-stuffed Meatbal | s, Bucatini,
Tomat 0-Basil Ragout, Pecorino Romano 15.5

Day Boat Scal |l ops & Mussel s, Linguini, Pancetta,
Vine-ripe Tomato, Garlic, Basil , Parsl ey, Wine 17.

sides

greek feta 2. piquil | o peppers 2.  aspar agus, hol | andaise 6.
chorizo-cornrelish 5.
fingerling hash, pancetta 6.

skinny fries, red pepper aioli 3.

roasted yukon gol d potatoes 4.
rummashed sweet potato 4.
broccol ini, | emon 4.
baby spinach, garlic 6.

Agratuity of 18% will be added to parties of 7 or more.

*The Il I inois Department of Public Heal th advises that

eating raw or under cooked food poses a heal th risk. Spring 2011



