
Our curated combination of tastes + textures are designed to serve 2-4 people

S h i s h i t o  P e p p e r s 14

S M O K E D  C h i c k e n  W i n g s 14

Blistered Shishitos, Ribbon Ginger,
Housemade Soy + Ginger Reduction,
Shaved Carrot

Crispy, with a choice of Honey Garlic
Sauce, Sweet Thai Chil i Sauce, Truffle
Dry Rub | Served with Jalapeño Ranch

-  S m a l l  p l a t e s  -

A r u g u l a  +  P r o s c i u t t o 18

M a r g h e r i t a 16

-  F l a t b r e a d s  -

Arugula, Prosciutto, Roasted
Garlic Olive Oil , Fresh Basil , Goat
Cheese, Reduced Balsamic

Tomato Sauce, Fresh Mozzarella,
Cherry Wood Smoked Tomatoes, Fresh
Basil , Pesto

B E E F  w e l l i n g t o n 20
Sliced Filet, Mascarpone, Boursin,
Mushroom Duxelle, Mustard, Reduced
Balsamic, Basil Microgreens

-  S A L A D S  -

C a e s a r

B r a m b l e  S a l a d

Romaine, Parmesan, Croutons,
Housemade Caeser Dressing

Mixed Greens, Fresh Mixed Berries,
Bleu Cheese Crumbles, Vinaigrette

10 / 18

10 / 18

B u r r a t a  S a l a d
Burrata Cheese, Mixed Greens,
Tomato, Prosciutto, Balsamic Glaze

18

S h r i m p  C o c k t a i l 18

B a k e d  C h e e s e  +  M a r i n a r a 18

A H I  T U N A * 22

B U R r a t a  s m o k e d  t o m a t o e s 16

Jumbo Shrimp, Housemade Cocktail
Sauce, Chives

Manchego, Cream Cheese, Parmesan,
Mozzarella, Marinara, Crostini

Sesame Seed, Pan Seared, Sweet
Thai Chil i Slaw, Wasabi Puree

Smoked Tomatos, Garlic, Balsamic Glaze,
Fresh Basil , Burrata Cheese, Crostini

S C A L L O P S  23
Pan Seared, Pea + Cauliflower Puree,
Microgreens

H u m m u s  T r i o 19
Roasted Red Pepper, Beetroot,  Green
Goddess Hummus, Assorted Veggies,
Pita Bread

D u c k  W i n g s 20
Crispy, with a choice of Honey Garlic
Sauce, Sweet Thai Chil i Sauce, Truffle
Dry Rub | Served with Jalapeño Ranch

c a l a m a r i 18
Served Breaded with Microgreens,
Shredded Parmesan, Housemade
Marinara

- add 6oz tenderloin medallions +$12

-  a d d i t i o n s  -

6ozt e n d e r l o i n  m e d a l l i o n s 15 3 ctg r i l l e d  s h r i m p 10 4 / 64oz/6ozB l a c k e n e d  C h i c k e n

✧

✧

✧

✧

✧

✧

✧

✧ ✧ ✧



-  S h a r e d  S i d e s  -

F i l e t  M i g n o n 55

N Y  S T r i p 60

B o n e - i n  R i b e y e 70

-  G r i l l  -

*The Il l inois Department of Public Health advises that eating raw or undercooked meat, poultry, eggs
or seafood poses a health risk to everyone, but especially to the elderly, young children under age 4,
pregnant women, and other highly susceptible individuals with compromised immune systems.

R a c k  o f  L a m b 50

S e a B a s s 50

S a l m o n 35

8oz

16oz, Tagliata

24oz, Tagliata

c h e f ' s  R i s o t t o 12

H A S S L E B A C K  P O T A T O E S 12

L o b s t e r  M a c  +  C H e e s e 26

10B R U S S E L  S P R O U T S

-  T a b l e  S p r e a d s  -
Our spreads are designed to serve 2-4 people

g r i l l e d  a s p a r a g u s 12

B r a m b l e  S p r e a d
16oz NY Strip, Rack of Lamb, Hassleback
Potatoes, Mini Wedge Ranch Salad,
Brussel Sprouts, Collard Greens with
Bacon, Roasted Garlic, Chimichurri ,
Truffle Butter

s e a f o o d  S p r e a d
Pan-Seared Shrimp, Seared Scallops,
Calamari, Kielbasa Sausage, Collard
Greens with Bacon, Fingerling Potatoes,
Onions, Bell Peppers, Celery, Lemon Butter
Sauce, Crostini

140135

A  L A  C A R T E

-  D e s s e r t s  -

B r a m b l e  P I e
Mixed Berry Served In a
Cast Iron Skil let

13 P a r f a i t
Mixed Berries Served with
Lemon Curd

13c a r r o t  c a k e
Six Layer Carrot Cake

13

-  B O A R D S  -

C R U D I T E  +  H U M M U S
Hummus: Roasted Red Pepper, Beetroot,
and Green Goddess; Radish, Baby Carrot,
Celery, Bell Pepper, Cherry Tomato,
Cucumber, Olives, Fig, Pita

34

C H A R C U T E R I E
Seasonal Meats and Cheeses By
Market Availabil ity, Crostini

36 B r e a d  +  B U T T E R  B O A R D

Choice of Savory or Sweet:

Savory: Sun-Dried Tomato, Roasted Garlic,
Olives, Pepperoncini, Red Pepper, Lemon
Curd, Portabello, Fresh Basil on a Bed of
Unsalted Butter | Served with Sour Dough +
Crostini

Sweet: Honey, Blackberries, Raspberries,
Honey Lemon Zest Chantil ly Cream on a
Bed of Cream Cheese | Served with Pita

26

12c o l l a r d  g r e e n s  +  b a c o n
Tagliata

Bed of Mixed Greens

Bed of Mixed Greens
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✧

✧

✧ Gluten Free Items

All steaks are USDA prime. 
All meats served with balsamic glaze.


