
BRUNCH AUTUMN 2019

CHICAGO EST.  2013

DAWSON PARFAIT 
chia pudding, summer fruit, 

house-made granola (v) | 8

SEASONAL FRUIT PLATE (gf/v) | 9

JOHNNY CAKES  
blueberry maple syrup, lime butter, 
fresh corn (v) | 12 

HALF GRAPEFRUIT (gf/v) | 3

SWEET

SAVORY
CHICKEN-FRIED LOBSTER 
spicy ranch (s/t) | 18 

CHEDDAR BACON BISCUIT 
house-made biscuit, sausage gravy,  
scallion, bacon, sunny-side up egg (t) | 12

AVOCADO NAAN TOAST 
char grilled broccoli, aged goat cheese, crispy 
kale, piri piri aioli, sunny-side up egg (v) | 16

MACHACA & EGGS 
braised brisket, chile de arbol salsa,  
tortilla, pico salad | 16

DAWSON BLT 
dill pickle bacon, sourdough,  
parmesan butter, beefsteak tomato, lettuce, 
garlic aioli, fried egg (t) | 18 

SIDES

BREAKFAST SAUSAGE LINKS | 5

SIDE OF BACON (gf) | 5
SIDE SALAD (gf/v) | 4 

FRITES  
chile aioli (gf/v) | 7

H. FORMAN & SON SMOKED SALMON 
house-made carmelized onion bialy, 

marinated beet, cucumber,  
dill cream cheese, onion (t) | 16

DINER CLASSIC 
two fried eggs, sausage links,  

spinach and potato hash, toast (t) | 15 

SLAGEL STEAK & CHILAQUILES 
tomatillo salsa, sunny side up egg, 

 queso fresco (gf/t) | 21

THE BREAKFAST SANDWICH 
english muffin, honey ham, chicken sausage, 

american cheese, maple syrup,  
tomato, lettuce, tater tots (t) | 16  

add bacon  | 3    add avocado  | 2 

THE DAWSON BURGER 
american cheese, lettuce, b&b pickles,  
mustard aioli, caramelized onion (t) | 17 

add bacon  | 2    add egg  | 2    add lobster  | 9

NIÇOISE SALAD 
house-smoked sturgeon, fingerling potato, 

soft boiled egg, green bean, poached tomato, 
olive, everything spice vinaigrette | 17 

BACON FLIGHT | 20
all bacons lovingly cured and smoked in house (gf) 

 
ROSEMARY HONEY, ALLSPICE JOWL, HUNGARIAN-STYLE, DILL PICKLE BACON

APEROL SPRITZ
aperol, le contesse prosecco, soda | 12 

Private event space available 

(gf)  gluten free  •  (v)  vegetarian  •  (s)  shellfish 
(t) cooked to order; consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness 

CUP OF COFFEE
custom blend freshly roasted  

by chicago’s ownsparrow coffee | 4

CAPPUCCINO OR LATTE | 5     

ESPRESSO | 4

DAY DRINKING
DAWSON BLOODY MARY
pair with a hopewell lil buddy for $3
reyka vodka, honey giardiniera,  pickle,  
housemade summer sausage, pepperjack | 12

IRISH COFFEE 
jameson black barrel, sparrow coffee,  
bourbon barrel-aged brown sugar,  
fresh whipped cream | 12

BOTTOMLESS BRUNCH 
mimosas or rotating brunch punch, 
crafted daily by our bartenders  | 25

2 HOUR MAXIMUM, WITH PURCHASE OF ENTRÉE

NON-ALCOHOLIC
POT OF RARE TEA CELLARS TEA
earl grey, english breakfast, dragonwell green, 
samurai chai, chamomile, mint | 5

HOUSE SODAS
complex coke, honey nuts,  
watch the sunrise again | 6

PASTRY FLIGHT | 15
served with seasonal jam and butter  

SAUSAGE-CHEESE & CHIVE SCONE, PUMPKIN BREAD, CINNAMON APPLE MUFFIN



WINE by the GLASS $12 each 
ROSÉ 

 
GRENACHE BLEND 

Smoke Tree - Central Coast, CA 2017;  
clean, refreshing, complex, dry

BRUT ROSÉ 
Royal Marine - Provence, France NV;  

explosively tropical nose, clean mineral finish

 
RED 

 
PINOT NOIR 

Golden - Central Coast, CA 2017;  
raspberry preserves, forest floor, soft and rich

SYRAH BLEND 
Storm Point - Cape Town, South Africa 2016;  

candied red fruit juicy and bright

SANGIOVESE 
Amos Cellars ‘A Little Chi’ - CA 2016;  

dry red and black fruits, with a touch of baking spice

MALBEC 
Finca Decero “Remolinos Vineyard”  

Mendoza, Argentina 2016; herbs, violet, blackberry  
jam, smoky oak, medium tannins

CABERNET FRANC 
Boutinot “Cabaret Frank” - Languedoc, France 2017; tobacco, 

raspberry, vanilla, baking spice cedar, structured grip 

CABERNET SAUVIGNON 
Butternut - CA 2016; structured cali cab, big blackcurrant  

and plum with a touch of vanilla

BUBBLES 
 
PROSECCO 
Le Contesse - Veneto, Italy NV; hand selected from Italy,  
dry, crisp, zippy; we sell more prosecco than water!

CHAMPAGNE ($18) 
Canard-Duchêne Brut - Champagne, France NV; 
structured, round, perfect for christening ships  
   WHITE

RIESLING 
Red Newt Cellars “Circle” - Finger Lakes, NY 2017; 
rockin’ acidity, stones, saffron, and sweet pea

VERDICCHIO 
Collestefano di Matelico - Italy (Marche) 2017;  
green apple and lime zest - you’ll never drink pinot grigio again 
 
SAUVIGNON BLANC 
Wairau River - Marlborough, New Zealand 2017; bright, tropical, 
grassy - all the things you love from the kiwis

CHARDONNAY 
Lucas & Lewellen - Santa Barbra, CA 2016; citrus,  
guava, toasted almond, white flower, delicate oak 

VIOGNIER 
Tabalí “Pedregoso” Gran Reserva - Limarí, Chile 2016;  
rich and silky, big ripe melon and peach, long, savory finish 

COCKTAILS $13 each

HOUSE OLD FASHIONEDS

ISLE FULL OF NOISES 
meletti amaro, house made falernum, lime 

refreshing - crushable - dreamy

FOOLISH WIT 
prairie gin, sherry, tea liqueur,  

yuzu, basil, lime, soda, mole bitters 
floral - lush - kinetic

RUE FOR YOU 
reyka vodka, grappa candolini ruta,  

manzanilla sherry, lime, soda 
dry - crisp - clear

DEVIL’S WILL 
bacardi 8yr, coffee liqueur, graham cracker,  

lime, ginger beer, chili bitters 
full-bodied - spiced - cozy

BANISH ALL THE WORLD 
knob creek rye, averna, appleton rum,  

sassafras, birch bark bitters 
woodsy - fireside ready

HOUSE-INFUSED MANHATTAN 
old forester bourbon, sweet vermouth, bitters 
infused with rotating aromatics 
a Dawson take on a beloved classic - different every day

ON DRAFT
G.T.O.  
gin, bonal, thyme, lime, grapefruit, hopped bitters  
tried - true - now on draft

LOVE’S LABOUR’S LOST 
also available as a large format cocktail 
tromba tequila, red wine, apricot, sage,  
honey, orange, lemon, bitters 
robust - vibrant - wicked

OCTOBER’S FEATURED COCKTAILS 
THE 3657  
crafted by bartender Jason Calvert 
jameson ‘fist city’ caskmates, cynar, cointreau,  
dry vermouth, caramelized apple  
fall friendly - baking spice - sláinte!

MILLER HIGH LIFE | 5 
American Lager from Milwaukee, WI (4.6%)

REVOLUTION FREEDOM OF SPEACH | 7 
Session Sour from Chicago, IL (4.5%)

ALLAGASH WHITE | 8 
Belgian Witbier from Portland, ME (5.1%)

REVOLUTION GAGELICIOUS | 7 
Golden Ale from Chicago, IL (5%)

REVOLUTION OKTOBERFEST | 8 
German-Style Lager from Chicago, IL (5.7%)

THREE FLOYDS ALPHA KING | 8 
American Pale Ale from Munster, IN (6.66%)

HOPEWELL RIDE OR DIE | 8 
American Pale Ale from Chicago, IL  (5.5%)

OFF COLOR APEX PREDATOR | 8 
Farmhouse Ale from Chicago, IL (6.5%)

SPITEFUL WORKING FOR THE WEEKEND | 8 
Double IPA from Chicago, IL (7.9%)

PILSNER URQUELL | 7 
Bohemian Pilsner from Czech Republic (4.4%)

BUCKLEDOWN BELT & SUSPENDERS | 8 
IPA from Lyons, IL (7%)

SEATTLE CIDER BASIL MINT | 8 
Cider from Seattle, WA (6.9%) 

CANS
HOPEWELL LIL BUDDY | 3 
8oz Lager from Chicago, IL (4.7%)

HAMM’S | 6 
American Lager from Milwaukee, WI (4.6%)

DRAFT BEER

OLD FORESTER ‘THE DAWSON BARREL’ | 14 
Shively, KY single barrel 

light vanilla and banana notes with hints of dark plum.

JEFFERSON’S RESERVE | 16  
Louisville, KY very small batch 
super smooth, notes of butterscotch and raisin

WESTWARD WHISKEY | 25  
Portland, OR single malt american whiskey 
notes of toffee, baked apple and dried tobacco


