
DINNER

C H I C A G O � E S T.  2 0 1 3

from the  
Wood-Fired Grill

winter 2024

SALADS
Roasted Beets� 18
roasted beets, citrus, tokyo turnip,  
bitter greens, brown butter ricotta,  
candy sunflower seed (v)

little gems� 18 
pistachio butter, shaved yellow squash, 
radish, cucumber, snap peas, fried lemon, 
preserved lemon vinaigrette, herbs (gf, n, vg)

wedge� 17 
cello iceberg lettuce, crispy shallot, bacon 
steak, tomato, point reyes blue cheese, chive, 
buttermilk dressing (gf)

add grilled: chicken 9 | shrimp 16 | steak  21

HOUSE SPECIALTIES
Roasted amish Chicken� 34 
rosemary & maple glaze, potato, roasted turnip,  
carrot, rosemary jus (gf)

Rigatoni� 24
vodka sauce, pecorino, cherry tomato, basil,  
calabrian bread crumbs (v) 
add: sausage 6 

Rabbit Pappardelle	 29
grana padano, rabbit jus, fine herbs

cavatelli	 26
pork ragú , pecorino, salsiccia italiana

Coconut Curry	 26
basmati rice, seasonal vegetables,  
cashews, coconut, pickled raisins (vg, n) 
add grilled: chicken 9 | shrimp 16 | steak  21

Seafood Chowder� 32 
mussels, prawns, smoked salmon, potatoes, carrots,  
tarragon cream, leeks, toast

Lamb Shank � 36 
goat cheese  polenta, lamb jus, pomegranate relish (gf)

PLEASE INQUIRE ABOUT OUR PRIVATE EVENT SPACES
(*) raw • (gf) gluten-free • (v) vegetarian • (vG) VEGAN • (n) nuts • (sH) shellfish • (t) cooked to order;  consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your 

risk of food-borne illness please inform your server of any allergies as not all ingredients are listed on the menu.  
20% gratuity will automatically be applied to parties of 7 or more 

 

8oz Filet� 57 
broccolini, herb butter, bordelaise (gf)	 
 

Wood-Grilled Pork Chop� 39 
apple butter, spiced pumpkin seed, butternut grits,  
turnip hash 

nordic-style Elk rack� 42 
lingonberry-aquavit demi, buttered new potatoes  
& pearl onion, charred cabbage

STEAKS & CHOPS
sauces: green peppercorn 4  |  horseradish cream 3

 BUILT TO SHARE

build your own Grilled  
Red Fish Tacos | 48

arbol salsa, guacamole, coleslaw, tortillas

pozole� 10 
pork, avocado, radish, cabbage,  
oregano, pickled red onion, crispy strips 

Chistorra y Patatas Bravas� 23 
basque-style kabanos, twice fried potatoes, 
aleppo pepper, parmesan, chili aioli

Crispy Brussels� 14 
hazelnuts, black garlic molasses, pickled 
fresno, shallots, mustard aioli (gf, v, n) 

Wood-fired oysters� 24 
6 oysters, morita butter, toast, charred lemon,  
scallion (sh) 

Sticky Duck Wings	 20
salsa macha, pickled ginger,  
scallions, lime, toast, honeycomb (n)

cauliflower steak� 21
tikka masala, pickled golden raisins, lime, 
pepitas crunch (gf, v, n) 

Grilled Octopus	 29
preserved pepper, ‘nduja vinaigrette,  
crispy potato (gf)

Bar Harbor Mussels	 25
fire-roasted tomato pimento broth,  
chorizo, charred lemon, toast (sh)

Chicken Fried Lobster	 28
banana pepper, spicy ranch,  
lemon (sh) 

Tuna Ceviche� 21 
charred citrus, serrano, shaved red onion,   
pomegranate, ponzu (gf)

TO START

Crispy French Fries�  10
malt vinegar, ketchup (v, gf)

Mac n’ Cheese	 14
aged cheddar, braised bacon,  
scallions  

PERFECT ADDITIONS
Twice Fried Potatoes	 11
garlic aioli, chives (v, gf)

Grilled Carrots�  13
turmeric yogurt, grilled lemon,  
black garlic, sunflower pepita crunch

Focaccia Bread� 13 
garlic oil, butter 

Royal Trumpet Mushrooms� 12
feta, salsa macha,  
truffle honey (gf, v, n)  


