FROM THE l”'[ WINTER 2024
WOOD-FIRED GRILL - DINNER
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_TO START BUILT TO SHARE

FOCACCIA BREAD 13

garlic oil, butter

CRISPY BRUSSELS 14 @BUILD YOUR OWN GRILLED

hazelnuts, black garlic molasses, pickled RED FISH TACOS | 48

i , shallots, tard aioli (gf, v, .
resno, shallots, mustard aioli (gt, v. n) arbol salsa, guacamole, coleslaw, tortillas

OISHI BUBBLY SHRIMP@Q 24

calabrian chili, grilled lemon,
ciabatta toast (sh)

STIGKYDUGKWINGSA 20 HOUSE spECIALTIES

salsa macha, pickled ginger, <«
scallions, lime, toast, honeycomb (n) SRIRACHA BUTTER CHICKEN 34
ROYAL TRUMPET MUSHROOMS 17 chcxrred lemon, flngerllng potatoes (gf)

salsa matcha, feta, truffle honey (gf, v, n) RABBIT PAPPARDELLE 29
GRILLED OCTOPUS A 29 grana padano, rabbit jus, fine herbs

preserved pepper, ‘'nduja vinaigrette, RIGATONI 24

i tat f
crispy potato (gf) vodka sauce, pecorino, cherry tomato, basil,

calabrian bread crumbs (v)

BAR HARBOR MUSSELS 25 i sauiget
fire-roasted tomato pimento broth, ’
chorizo, charred lemon, toast (sh) COCONUT CURRY 26
basmati rice, seasonal vegetables,
CHICKEN FRIED I_'OBSTER 28 cashews, coconut, pickled raisins (vg, n)
banana pepper. spicy ranch, add grilled: chicken 9 | shrimp 16 | steak 21
lemon (sh)
THE DAWSON BURGER ‘)5 22
BISON TARTAR . . 23 white cheddar, bacon jam, house pickles, satyr sauce,
aged gouda, cornichons gribiche, capers, tomato, lettuce, griddle onions, fries
grilled miche, quail egg, bourbon soy add: avocado 2 | egg 2 | bacon 4
HAWAIIAN BIG EYE TUNA CEVICHE 21 HALIBUT CIOPINNO 42
fresno chile, putfed rice, sunchoke, seared halibut, clams, mussels, crab, tokyo turnip, fennel, pernod

leche de tigre (gf)
LAMB SHANK 36

s A L A D s goat cheese polenta, lamb jus, pomegranate relish (gf)
ANAN
add grilled: chicken 9 | shrimp 16 | steak 21 ST E A KS & c H 0 p s ‘b

777

A TRUE MIDWESTERN SALAD 16
brussels, kale, cranberries, point reyes blue
cheese, shaved pear, spiced almonds, crispy
shallot, cabernet vinaigrette (gf, n, v) 8oz FILET 57
broccolini, herb butter, bordelaise (gf)

sauces: green peppercorn 4 | horseradish cream 3

ROASTED BEETS 18
roasted beets, citrus, tokyo turnip, WOOD-GRILLED PORK CHOP 39
bitter greens, brown butter ricotta, apple butter, spiced pumpkin seed, butternut grits, turnip hash
candy sunflower seed (v)

OUTBACK WAGYU MP
LITTLE GEMS 18 pomme frites, hen of the woods gravy
pistachio butter, shaved yellow squash,
radish, cucumber, snap peas, fried lemon,
preserved lemon vinaigrette, herbs (gf, n, vg)
)»S IDES
TWICE FRIED POTATO 11 CRISPY FRENCH FRIES 10
garlic aioli, chives (v, gf) malt vinegar, ketchup (v, gf)
GRILLED CARROTS & 13 MAC N' CHEESE 14
turmeric yogurt, grilled lemon, aged cheddar, braised bacon, scallions
black garlic, sunflower pepita crunch add: wild farm egg 2

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

EXECUTIVE CHEF FRANCISCO NAREZ



» SEASONAL COCKTAILS +

SOME LIKE IT HOT

reposado tequila, ilegal mezcal,
guava, agave, lime,
smoked jalapeno

THE GIBSON,
CHICAGO-STYLE

citadelle cornichon gin, dry sherry,
celery, sesame, sport pepper garnish

LAWS 'CALVADOS CASK’
SINGLE MALT WHISKEY

demerara, spiced apple bitters | 20

CECI N'EST PAS UNE
FRENCH MARTINI

vodka, pineapple, raspberry
pierre ferrand 1840 cognac,
lillet rosé, raspberry-vanilla sugar

THE OLD FASHIONED, UPGRADED

“THE FIGGY PUDDING"

remy martin vsop, apple brandy
black fig, toasted almond, ginger |22

COSMOPOLITAN GTO
CONTINENTAL

kyro pink, cocchi rosa,
pink grapefruit, citrus bitters
curacao, lime

gin, gentian aperitif,
grapefruit, hops, thyme

fg

YE OLDE PAL COQUITO CON
dewars 12 yr, amaro, MEZGAL

sweet vermouth, orange bitters, .
ilegal mezcal, coconut, cream,

burnt rosemar . .
)4 ancho chile, cinnamon, cocoa

TOWN HALL
"‘DAWSON'S 10-YEAR'
SINGLE-BARREL BOURBON

cane syrup, angostura | 18

THE ROTATING DRIP

ANAE

HIGHBROW HIGHBALLS

VI 4

777
a shot of our ever-changing infusion

HOUSE-SPICED AGED RUM 7o) | 1400

infused with vanilla, citrus & warm spices

make it an autumn-spiced daiquiri | 16 (202)

make it a hot toddy | 16 (202)

ANAY

SPIRIT-FREE

BLOOD ORANGE N/APERITIF SPRITZ 13

martini & rossi floreale n/a bitter,
sparkling, blood orange
Make It Boozy! - add skeptic gin +3

BLACK CHERRY N/AI TAI 13

lyre's n/a cane spirit, lime, almond, pineapple,
black cherry, molasses bitters
Make It Boozy! - add house spiced rum +3

BUBBLES PLEASE 6

tost sparkling ‘rose wine'

ATHLETIC BREWING COMPANY N/A BEER 8
Hazy IPA or Oktoberfest

Every Tueday-Friday 4 - 6pm

Specially priced cocktails,
wine, beer & snacks

ANNN

fun booze + fancy fizz + garnish. ultimate post-modernism.

THE HOLIDAY AIRMAIL 1 16

spiced mount-gay rum, becherovka bitter, apricot, lime,
champagne, nutmeg

THE G+T 115

served spanish-style:
botanist gin, fever tree mediterranean, herb garnish

DECK THE HIGHBALL 1 14

nordic-spiced cranberry vodka, tonic, cucumber, rosemary

BEER -

SHACKSBURY CIDER
Semi-Dry Cider - Vermont (5.2%) {]

Vr74
N\

WEIHENSTEPHANER

German Pilsner - Germany (5%) U

OLD NATION '‘BOREAL’
Hoppy Lager - Michigan (5%) [/

POLLYANNA CRANBERRY ALLURE
Cranberry - Orange Sour - Chicago, IL (4.6%) [/

ELYSIAN BREWING PUMPKIN ALE
Spiced Pumpkin Ale - St. Louis, MO (5.4%) 1/

SUN KING "ELECTRIC REINDEER’
Gingersnap Brown Ale - Chicago (6%) i

SKETCHBOOK BREWING 'SNOWY OWL’
Red Rye Ale - Chicago (5.5%) U

ALARMIST 'LE JUS’
Hazy IPA - Chicago, IL (6.8%) (]

MOODY TONGUE 'CHOCOLATE CHURRO PORTER’
Spiced Dark Lager - Chicago (7%)

EVIL TWIN 'BEFORE/DURING/AFTER CHRISTMAS’

Winter Imperial IPA - Brooklyn (8%) ¢




