
Marinated Olives, 
Fennel, Garlic, 

Rosemary 
5 

APPETIZERS TO SHARE 
 
   Raw Oysters on the Half Shell, Cocktail Sauce, Mignonette             9 
 
   Baked Oysters (FIVE) , Herb Butter, Hot Sauce, Reggiano Crust                 10 
 
   Mezze Plate:  Hummus, Tabbouleh, Olives, Feta Cheese, Cracker Bread    10 
 
   P. E. I.  Mussels, Bacon, Fennel, Garlic, Tomato, Wine             9 
 
   Baked Lump Crab Cake, Hollandaise, Tarragon Oil, Micro Greens  11 
 
   Fire & Ice Shrimp, Habanero Sauce, Blood Orange Sorbet   10 
 
   Horseradish Kobe Sliders (FOUR) , Chianti Mustard, Pickled Red Onion               10 
 
   Crispy Calamari, Lemon-Caper Aioli, Pickled Baby Carrots     9 
 
   Poke Ahi Tuna, Avocado, Sriracha, Cucumber, Lotus Root Chips  11 
 

LUNCH ENTREES 
 

   Chicken Salad & Fresh Fruit Plate, Baby Greens,  
   Sliced Tomato, Avocado, Basil Vinaigrette, Almonds                            10 
 
   Mahi Mahi Tacos, Avocado Mousse, Black Bean Puree, 
   Salsa Rojo, Cabbage Slaw, Fresh Lime                 17 
 
   Grilled Norwegian Salmon, Fig-Mustard Chutney,  
   Fingerling Potato Hash, Applewood Bacon, Grilled Asparagus                19 
 
   Fontina Cheese-Stuffed Meatballs & Cavatelli Pasta, 
   Tomato Sauce, Crispy Basil, Parmesan-Reggiano Cheese                      14 
 
   Sushi-Grade Hawaiian Ahi Tuna Filet, Wasabi Aioli, Baby Bok Choy,   
   Soy Reduction,  Mashed Sweet Potato, Pickled Ginger                    23 
 
   Macadamia Nut-Crusted Breast of Chicken, Mango-Lime Butter,   
   Steamed Broccolini, Mango Salsa, Mashed Sweet Potato               15 
 
   Orecchiette Pasta, Rock Shrimp, Andouille Sausage,  
   Baby Spinach, Portabella, Chicken Broth, Pecorino Romano                       17 
 
   Penne Pasta & Smoked Gouda Cream, 
   Chicken Breast, Applewood Bacon, Fresh Tomato, Green Onion              15 
      
   Grilled Skirt Steak & Skinny Fries, Chimichurri Sauce, Pickled Onions              18 
 
   Grilled Fish of the Day, Citrus Vinaigrette,  
   Fresh Tomato, Capers, Kalamata Olives, Green Rice              mkt 

SOUP & SALAD 
 

   Today’s Soup           4 
 
   Baked Three-Onion Soup, Bourbon, Swiss Cheese, Crouton      5 
 
   Chicken & Andouille Sausage Gumbo, Green Rice                      5
     
   Baby Field Green Salad, Toasted Hazelnuts,  Seedless Grapes,  
   Taleggio Cheese, White-Balsamic Vinaigrette                 5/8 
 
   Classic Caesar Salad, Romaine Lettuce,  
   Garlic Croutons, Parmesan-Reggiano, Creamy Dressing                 5/8 
 
   Bibb & Gorgonzola Salad, Applewood Bacon,  
   Red Onion, Tomato,  Buttermilk Dressing                       6/9 
 
   Baby Spinach Salad, Gorgonzola, Green Apple, Candied Pecans, 
   Tomato, Red Onion, Applewood Bacon, Warm-Honey Mustard        9 
        
   Warm Vegetable & Fingerling Potato Salad, Asparagus, Mushroom, 
   French Beans, Peppers, Romaine, Basil Vinaigrette, Reggiano Cheese    9 
 
   Avocado & Chorizo Salad, Corn Relish, Black Beans, Tortilla Chips,  
   Baby Field Greens, Tomato, Queso Fresco, Papaya-Chipotle Vinaigrette    9 

 
Add to any LARGE salad:   

 

  Chicken Breast      3      
  Skirt Steak     5       
  Grilled Salmon         5   
  Chilled Shrimp (4)         5 

SIDES  

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

*The Illinois Department of Public Health advises that eating raw or  

undercooked meat, poultry, eggs or seafood poses a health risk. 

FLATBREADS 
homemade focaccia dough, pecan-pesto 

 
   Tomato, Mozzarella, Basil, Pecorino Romano          9 
 
   Portabella Mushroom, Fontina, Applewood Bacon, Egg Mimosa   10 
 
   Grilled Chicken, Avocado, Corn Relish, Queso Fresco, Chipotle BBQ   11 
 
   Gorgonzola, Prosciutto de Parma, Green Apple, Baby Spinach, Fig Sauce  11 

Steamed Edamame, 
Sesame Oil, Lemon,  

Kosher Salt   
5 
 

Fontina Cheese-
Stuffed Meatball, 

Soft Polenta 
6 
 

Applewood Bacon- 
Wrapped Dates, 

Moody Blue Cheese 
6 

Cypress Grove Goat’s 
Milk Cheese, Balsamic-
Marinated Strawberries 

7 
 

LUNCH MENU 

SNACKS 

Fingerling Potatoes, Bacon, Cipollini   5    Roasted Sweet Corn & Chorizo   4  Beer-Battered Onion Rings   5 Mashed Sweet Potatoes   3 

French Green Beans   4    Baby Bok Choy, Soy Drizzle   4  Baby Spinach, Minced Garlic   5 Zucchini Pickles  4 

Skinny Fries, Roasted-Pepper Mayo  4    Seasonal Fruit Cup   4   Steamed Broccolini   4  Grilled Asparagus    5 

Proscuitto de Parma, 
Dried Fruit Mostarda, 

Grilled Ciabatta 

7 

SANDWICH PLATES 

Served with your choice of skinny fries, seasonal fruit, or zucchini pickles. 

 
   Half-Pound Certified Angus Cheeseburger, 
   Brioche Roll, Basil Aioli, Boston Lettuce, Tomato, Pickled Onions                 9 
 
   Grilled Chicken Breast & Prosciutto Sandwich, Roasted Red Pepper, 
   Brioche Roll, Provolone, Basil Aioli, Boston Lettuce, Tomato                       10 
 
   Grilled Portabella, Queso Fresco, Avocado,  
   Salsa Rojo, Bibb Lettuce, Tomato, Brioche Roll                 10 
 
   Corned Beef Brisket Reuben, 
   Sauerkraut, 1000 Island, Swiss Cheese, Dark Rye                    10 
 
   Smoked Turkey & Applewood Bacon, 
   Cheddar, Lettuce, Tomato, Basil Aioli, Oatmeal Wheat                  9 
 
   Cubano Sandwich, Roast Pork, Black Forest Ham,  
   Zucchini Pickles, Chianti Mustard, Swiss Cheese, Torta Roll            9 
 
   Ahi Tuna Burger, Wasabi Aioli, Pickled Ginger, 
   Bibb Lettuce, Tomato, Brioche Roll                   11 
 
   Chopped Beef Tenderloin & Pepperonata Sandwich,  
   Provolone Cheese, French Roll, Chianti Mustard                 11 
 
   Applewood Bacon & Fried Egg Sandwich,  
   Basil Aioli, Bibb Lettuce, Tomato, Sour Dough                   9 


