
C H I C A G O  R E S T A U R A N T  W E E K

B R U N C H  M E N U  $ 2 4

available saturday & sunday 10am – 2:30pm

please select one item from each course

C O C K T A I L

Rosé Sangria  |  rosé, pamplemousse, lime cordial, berries

F I R S T  C O U R S E

Donuts  |  cinnamon sugar, crème anglaise    v

Avocado Toast  |  slow poached egg, everything seasoning    v

Butcher’s Board  |  selection of homemade charcuterie & local cheese

S E C O N D  C O U R S E

Cassoulet  |  braised oxtail, white beans, poached egg, herbed breadcrumb

Housemade Bagel Sandwich  |  everything seasoning, farm egg,
shoulder bacon, cheddar, garlic aioli

Crepes  |  banana & chocolate filling, nutella, candied hazelnuts    v

“Shrimp & Grits”  |  head-on prawns, buttermilk polenta, n’duja xo    gf

gf - gluten free  |  v - vegetarian

The restaurant week menu is designed for each guest to 
enjoy individually. Regular menu items may be ordered in addition. 

Beverages, tax and gratuity not included.


