
GREENS

Chopped Kale
roasted carrot & shiitake,                 
pesto quinoa, pepitas, 
pomegranate vinaigrette GF

Gem & Romaine 
fried caper, parmesan crisp, ciabatta 
crouton, roasted garlic dressing

Butter Lettuce 
candy bacon, jicama, 
grapefruit, radish, avocado, 
satsuma vinaigrette GF

Napa Cabbage Slaw 
puffed rice, roasted almond, apricot, 
sesame ginger dressing GF

Marinated Beet
baba ganouj, cara cara orange, 
pistachio brittle, naan

add chicken $6 | salmon $9
         shrimp $9  |  steak $10

STARTERS

Spicy Chicken Kabob
harissa demerara glazed chicken 
thigh, chive vinegar potatoes GF

Beet Cured Salmon
dried blueberry, granny smith apple, 
citrus, marcona almond GF

Ahi Tuna Poke
puffed rice, dried wakame, avocado, 
Japanese cucumber, sesame seed GF

Bang Bang Shrimp
coconut lemongrass marinade, 
gochujang & sweet chili aioli

Empanadas 
beef cheek, hard cooked egg, 
castelvetrano olive, sofrito, cilantro 
lime aioli

ENTRÉES

Crispy Skin Salmon                                                                                                         $28
pancetta, brussel sprouts, coriander carrot puree GF

Tagliatelle                                                                                                                         $20
arugula walnut pesto, sugar snap peas, cured egg yolk, basil

Carne Asada                                                                                                                     $32
wagyu flank steak, chimichurri, roasted fingerling, manchego GF

Grain Bowl                                                                                                                         $18
brown rice, quinoa, farro, cauliflower, spinach, wild mushroom, asparagus 
add chicken $6 | salmon $9 | shrimp $9 | steak $10
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“Chicago is a city of neighborhoods, and I love that. 
It’s cool to have different foods from all over the world 

within a stone’s throw of my house.”
-Rick Bayless

vegetarian

GF gluten free
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SANDWICHES (served with fries)

Curried Chicken Salad                                  $17
grapes, marcona almond, apricot chutney, ciabatta

B.L.T.A.                                                              $17
spicy brown sugar bacon, bibb lettuce, 
tomato, avocado, truffle aioli, multigrain bread

Dry-Aged Beef Burger                                  $19
charred onion jam, merkt’s cheddar, 
bacon lardons, brioche bun

Croque Monsieur                              $18
shaved ham, gruyere, spicy mustard, béchamel, 
tomato soup, country bread

Seitan Banh Mi                                    $17
daikon, carrot, cucumber, red onion, mushroom 
pate, cilantro, baguette

Lobster Roll                                       $24
pickled mustard seeds, tarragon citrus aioli, 
chive, New England roll

OH, AND A SIDE OF…

Parmesan Truffle Fries                                    $9

Sautéed Brussel Sprouts                                $8

Roasted Vegetables                                         $8

Curried Cauliflower Soup                              $9
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