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Please inform your server  
of any dietary restrictions.

{v} vegetarian item

Chicago Restaurant Week 2018
$33 Dinner Menu

First Course 
BUTTERNUT SHRIMP BISQUE 
ginger whipped cream, chive

CORN CHOWDER (V) 
yellow corn, potato, celery, creme fraiche

CRISPY ROCK SHRIMP 
creamy chili sauce, yuzu

ROASTED BEET SALAD (V) 
arugula, walnuts, goat cheese, citrus honey vinaigrette 

Second Course 
SURF & TURF BURGER 

mishima reserve wagyu beef, soft shell crab, black truffle aioli 
bib lettuce, american, provolone, sunnyside egg, pretzel bun 

served with truffle fries

SQUID INK PASTA 
hand-made fettuccine pasta, alaskan king crab, sautéed shrimp, house pesto sauce

ROASTED CHICKEN 
celery root, exotic mushrooms, pickled mustard seed

Third Course 
KEY LIME PIE

BOURBON CARAMEL MILKSHAKE


