
  
January 19,  2024 -  February 2,  2024 

lunch: m-f 11am-2pm 
$25  f or 3  courses 

*exclusi ve o f  b ever a ges,  t ax,  & gr a tu i ty* 
 

c hic ag o res taur an t w eek 2024 

first course 

P OTATO BISQUE  
Fin gerlin g Po t a t o,  Ba co n,  Clam s,  Sc allio n

gf, nf

- or -

H ER ITAGE GRAIN  B OWL 
Barley,  B o k Choy,  Avo c a do,  Shii t ake,  Shr e dde d Car r o t, 

Whi t e  Cabb a ge Kimche e,  Tahini  Gin ger Vinaigr e tt e
v g,  nf

- or -

A SSORT E D FARM GREEN S 
Ra di s h,  Car r o t,  Fennel,  P ickle d Shallo t,  Whi t e  Balsamic Vinaigr e tt e 

 v g,  nf,  df,  gf

second course

FISH FRY
Walleye, Cabbage & Fennel Slaw, Giardiniera Aioli, Lemon, Fries

 nf

- or -
ORECCHIETTE

Roasted Winter Squash & Purée, Kale, Goat Cheese
v, nf

- or -

*“NOT SO SECRET” SECRET BURGER
Butterkäse Cheese, Lettuce, Tomato,

 Cherr y Bomb Aioli, Brioche Bun, Malt Vinegar Chips
 nf

third course

ROASTED CORN PANNA COTTA
Sweet Dried Corn, Maple Glazed Pecans, Five Spice Caramel

gf

- V: vegetarian | VG: vegan | NF: nut free | DF: dairy free | GF: gluten-free -

*vegetarian options available upon request

*T h is  f o o d it e m contai ns r aw i ngr edi ents or  underco oked ingredients.  Cons uming r aw or underco oked meats, 

p o ult ry,  s e af o od,  shellfi sh,  eg gs or  unpas teurized milk may increase your risk of f o odb orne illness.



À la carte selections 
 

chicag o res taur ant w e e k 2024

starters

*OYST ERS ON THE HALF SHELL 4 each
Chef ’s  Sele c t i o n  o f  Is l a n d  C r e ek Oyst ers,  Dr ess e d w i t h Se a s o nal  Migno ne tt e

 gf, nf, df

*ST RIPED BASS AGUACHILE 24
Aji  Amar i llo,  Co co nut M i lk,  G i n ger,  C ucumb er,  P ickle d Shallo t,  So r r el,  No r i  & Sesam e Rice Cr i sp

gf,  nf,  df

CHEF’S SALAD 16
Gem Lettuce, Hard Boiled Egg, Radish, Cucumber, Tomato, Bacon, 

Pickled Shallot, Cotija, Avocado Ranch Dressing
nf

entrée

KOREAN FRIED CHICKEN SANDWICH 24
Kimch e e M a r i n a t e d  C h i cken  Th igh,  Sr ir a cha A io li,  P ickle d Ra di s h,  Cabb a ge, 

C ucumb er,  C i l a nt r o,  B r io che Bu n,  Mal t  Vine gar Po t a t o Chip s
 nf

CRAB CAKE SANDWICH 27
Lump Crab, Miso Aioli, Bib Lettuce, Tomato, Brioche Bun, Malt Vinegar Potato Chips

nf

dessert

SEASONAL SORBET 8
C hef ’s  Sele c t io n

v g,  gf,  nf,  df

FRESH BAKED COOKIES 12
Chocolate Chip Cookies, Maldon

v, nf

ADD ON S
+Add Gr i lle d Chicken  Thig h  8

+Add  Po a che d Shr imp  9
+ A dd Sa lmo n  13

+Add K in g  Cr a b  18
+ A dd Avo c a do  3

+ A dd Ba co n  2

- V: vegetarian | VG: vegan | NF: nut free | DF: dairy free | GF: gluten-free -

*vegetarian options available upon request

* T h is  f o o d it e m contai ns r aw i ngr edi ents or  underco oked ingredients.  Cons uming r aw or underco oked meats, 

p o u lt ry,  s e a f o od,  shellfi sh,  eg gs or  unpas teurized milk may increase your risk of f o odb orne illness.


