BACON & EGG FLATBREAD 16
Applewood smoked cheddar, spinach, roasted tomato, bacon,
sunnyside-up eggs

BREAKFAST WRAP 13
Chipotle chili turkey sausage, black beans, roasted sweet peppers,
scrambled eggs, jack cheese, with breakfast potatoes

PORK BELLY BENEDICT 13
Braised pork belly, poached eggs, bitter greens, french toast,
hollandaise, served with breakfast potatoes

BRUNCH BURGER 12
House ground beef, over easy egg, bacon, cheddar, red-eye gravy,
breakfast potatoes, glazed doughnut

GRILLED SKIRT STEAK & EGGS 19
Classic hash browns, sunnyside eggs, lobster hollandaise

CRAB CAKE BENEDICT 16
Spinach and maltese sauce, breakfast potatoes

OMELET YOUR WAY 12

Toppings: mushroom, spinach, pepper, onion, tomato
Meat: bacon, ham, chorizo, turkey sausage

Cheese: cheddar, brie, goat, feta

Served with breakfast potatoes and toast

LOBSTER OMELET 17
Spinach, mushroom, hollandaise, served with breakfast potatoes and toast
TWO EGGS ANY STYLE 10

Served with breakfast potatoes, toast, and choice of bacon,
country ham, or turkey sausage

.

BREAKFAST POTATOES
FRENCH FRIES

SWEET POTATO FRIES
BACON/HAM

TURKEY SAUSAGE

FRESH FRUIT

CUCUMBER RED ONION SALAD
BRUSSEL SPROUTS
ASPARAGUS

GRILLED SHRIMP
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Please advise your server of any allergies. Our plates are served in hot metal casseroles. Please take care

when handling these dishes. The Cook County Department of Health would like to inform you that consuming

raw or uncooked foods may be hazardous to your health.
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MIMOSA  Prosecco, orange juice

GRAND BELLINI 10

Grand Marnier peach raspberry, prosecco, peach

BLOODY MARY 10
\ Vodka, Zing Zang bloody mary mix, celery salt. Classic. /
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6 oysters, 6 crab legs, 6 poached shrimp,
6 shucked clams, 1/2 Maine lobster,
cocktail sauce, mignonette, lemon
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MONKEY BREAD 5
GLAZED DOUGHNUT 5
CROISSANT 5
HOUSE-MADE CINNAMON BUN 10
Fresh berries, sweet cream, pistachio

ROAST TURKEY CREPE 11
Spinach, bacon, caramelized onion, gruyére cheese

RUSTIC WHEAT AVOCADO TOAST 12
Fried egg, pomegranate seeds, radish, shaved fennel, microgreens

LOCALLY SOURCED CHERRY PANCAKES 11
Macerated cherries, whipped cream, candied walnuts

MUSHROOM & ASPARAGUS FLATBREAD 16

Gruyére cheese, king oyster mushrooms, roasted shallot,
truffle vinaigrette

CHORIZO & GOAT CHEESE FLATBREAD 16
House made chorizo, goat cheese, piquillo pepper, radish,
fresno chili pepper

THREE CHEESE FLATBREAD 16
Fresh mozzarella, pecorino tuscano, monterey jack
FRIED CHICKEN & BISCUIT 12

Fresh baked buttermilk biscuit, paprika honey butter, poached egg,
pickled fresno

BISON BURGER 18

Grass fed bison, lobster butter, truffle cheese, baby arugula,
pickles, brioche bun | Add. seaned. foie guas $8

TURKEY BURGER 14
Organic turkey, brie, cranberry mostarda, spinach, whole wheat bun

LOBSTER ROLL 18
Maine lobster salad, red onion, celery, lettuce, aioli,

New England hot dog bun

COBB SALAD 12

Grilled chicken, cucumber, mushroom, avocado, bacon, tomato,
radish, bleu cheese dressing

TUSCAN KALE SALAD 12

Walnuts, pickled blackberries, ricotta salata, shallot vinaigrette

EXECUTIVE CHEF - Matthew Wilde | SOUS CHEF - Victor Vega



