
DINNER

C H I C A G O  E S T.  2 0 1 3

from the  
Wood-Fired Grill

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)

add grilled: chicken 9 | shrimp 16 | steak  21

winter 2024

TO START
Focaccia Bread 13 
garlic oil, butter 

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

Oishi Bubbly shrimp 24 
calabrian chili, grilled lemon,  
ciabatta toast (sh) 

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

Royal Trumpet Mushrooms 17
feta, salsa macha, truffle honey (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) 

Bison Tartar 23 
aged gouda, cornichons gribiche, capers, 
grilled miche, quail egg, bourbon soy

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

Rabbit Pappardelle 29
grana padano, rabbit jus, fine herbs

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

The Dawson Burger 22
white cheddar, bacon jam, house pickles, satyr sauce,  
tomato, lettuce, griddle onions, fries
add: avocado 2 | egg 2 | bacon 4

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 

 
executive chef FRANCISCO NAREZ

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

Mac n’ Cheese 14
aged cheddar, braised bacon, scallions  
add: wild farm egg  2

SIDES
Twice Fried Potato 11
garlic aioli, chives (v, gf)

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

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



SEASONAL COCKTAILS 17

Every Tueday – Friday 4 - 6pm  

Specially priced cocktails,  
wine, beer & snacks

svårt-manhattan
knob creek rye, sweet vermouth, 
smoked amaro, salted licorice, 

coffee bitters, lemon twist

Ceci N’est Pas Une 
french martini 
vodka, pineapple, raspberry 
pierre ferrand 1840 cognac, 

lillet rosé, raspberry-vanilla sugar

GTO
gin, gentian aperitif,  

grapefruit, hops, thyme

Some like it hot 
reposado tequila, ilegal mezcal, 

guava, agave, lime, 
smoked jalapeno 

Shacksbury Cider   
Semi-Dry Cider - Vermont  (5.2%) 

Carlsberg   
Danish Pilsner - Denmark (5%)

einstöck   
White Ale - Iceland (5%)

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%)

Sun King “Electric Reindeer” 
Gingersnap Brown Ale - Chicago  (6%) 

Sketchbook Brewing “Snowy Owl”
Red Rye Ale - Chicago  (5.5%)

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%)

BEER 9
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

SPIRIT-FREE

 a shot of our ever-changing infusion

house-spiced aged rum  7   (1oz) | 14   (2oz)

infused with vanilla, citrus & warm spices

make it an autumn-spiced daiquiri | 16   (2oz) 

make it a hot toddy | 16   (2oz)

THE ROTATING DRIP
fun booze + fancy fizz + garnish. ultimate post-modernism.

Stockholm 75  |   16 
linie aquavit, rosehip-honey syrup, caraway,  
lemon, thyme, sparkling wine 

The G+T   |  16  
served spanish-style:  
kyrö rhubarb gin, fever tree elderflower tonic, mint & lime

Ranch Våttar   |   16  
el tesoro blanco, urupan charanda rum, lime, strawberry

HIGHBROW HIGHBALLS  

THE OLD FASHIONED, UPGRADED
“deep forest”

knappogue 12-year, barr hill “tomcat”
pine burnt sugar syrup, cardamom | 19

“fireside flannel”
basil hayden bourbon, mount gay xo

golden syrup, angostura, cocoa bitters  | 21

Cosmopøljitån
reyka vodka, lingonberry-apple shrub, 

swedish punsch, lemon

town hall 
“dawson’s 10-Year” 

single-barrel bourbon 
cane syrup, angostura | 18

glögg 
served hot  

spiced red wine, remy vsop, 
orange peel

“The Vardøgr variation”
a vintage martini 

botanist gin, pear vermouth, wormwood 
bitters, salted cucumber, grapefruit twist


