
the chicago department of public health advises that consumption of raw or undercooked foods of animal origin, such as beef, eggs, fish, lamb, pork, poultry or shellfish,  
may result in an increased risk of foodborne illness.

V: VEGETARIAN   VG: VEGAN   DF: DAIRY FREE   GF: GLUTEN FREE     : CONTAINS NUTS*

CHARCUTERIE & CHEESE (*) 

speck prosciutto, finocchiona salami,  

spanish chorizo, prairie breeze 

white cheddar, p’tit basque I 16  

 

BASQUE CHICKEN CROQUETTES

prosciutto, parsley, brava sauce I 11

YELLOWFIN CRUDO (GF, DF) 

yellowfin tuna, ginger, wakame, radish I 14 

 

ROMAN ARTICHOKES (VG, GF, *) 

long stem artichokes, preserved lemon aioli,  

quinoa almond crunch I 11 

 

PARMESAN CHICKPEA FRIES (V, GF) 

herb panisse, parmesan, piquillo aioli I 7 

WHIPPED COD BRANDADE DIP 

salt cod, potato, brioche I 9 

MEZZE TRIO (V, *) 

garlic hummus, red pepper muhammara, 

whipped feta, marinated olives, pita I 14
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S MINESTRONE SOUP (V) 
Za’atar tomato fennel broth, parmesan 

garlic toast | 8 I 11

LYONNAISE (GF, DF)

local greens, endive, radish, bacon, 

polenta crouton, 6 minute egg,                  

sherry vinaigrette I 13

GRECIAN SHRIMP SALAD (DF, GF) 

fennel arugula salad, grilled lemon, 

avocado, cucumber I 19 

QUINOA KALE CAESAR (V, GF)

parmesan, vine ripened tomato, quinoa,         

polenta crouton I 11 
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S BURRATA (V) 

fresh burrata, roasted tomato,  

basil pesto I 11 

MUSHROOM (V)

roasted mushroom blend, crème             

fraîche, onions, comtè cheese, arugula I 14

CAULIFLOWER (V) 

violet cauliflower, boursin, capers, red 

onion, parmesan, lemon | 12

PANCETTA 

smoked pancetta, prosciutto, comtè, 

soppresata, parmesan, black pepper 

honey garlic I 15

STUFFED EGGPLANT  (VG, GF, DF) 

heirloom grain salad, mutabbal, pickled 

eggplant, roasted red pepper, cilantro 

herb salad  I 16

ROASTED SALMON (DF) 

grain salad, roasted broccoli,  

harissa miso glaze, kataifi I 19 

STEAK FRITES (GF) 
charred beef bavette, herb oil,  

kennebec frites, chantrelle butter I 28 

36 HOUR SHORT RIB (GF) 

roasted carrots, mushroom jus, 

sunchoke I 26

DRY AGED PORK CHOP  (GF) 

roasted winter root vegetables, braised 

mustard seeds, apple gastrique I 32

ROASTED BROCCOLI (VG, GF, DF)
dates, pickled raisin, harissa I 8 
	
FRITES (VG, GF) 
kennebec frites, sea salt, garlic aioli I 5 

HONEY ROASTED VEGETABLES (V, GF) 
garlic honey, swiss chard, sunchoke I 7

S
ID

E
S

M
A

IN
S


