
Warm Vichyssoise
Potato & Leek Soup, Chives

Pan Seared Scallops
Pommes Purée, Saffron Beurre Blanc

Roasted Beet Salad
Sunflower Seeds, Roasted Hazelnut-Praline Vinaigrette  

entrée
c h o o s e  o n e

Roasted 1/2 Chicken
Celery Root and Roasted Root Vegetables with Sauce Périgueux

Berkshire Pork Chop
Sweet Potato Purée, Roasted Apple, Mustard Greens, Cherry Jus

Wild Mushroom Trofie
Chèvre, Truffle

Cranberry & Orange Crème Brûlée

Cherry Almond Financier
Brown Butter Mascarpone and Berry Sorbet

dessert
c h o o s e  o n e

-  $60 three course prix fixe menu | Excludes beverage, tax & gratuity  -
-  Available nightly 4:30 pm - close |  January 23 - February 7 -

chicago restaurant week dinner 2026

-  Substitutions politely declined  -

prem i ère
c h o o s e  o n e

Dishes that contain peanuts or tree nuts, some dishes may be
modifed for allergies, please consult your server.

These items are served raw, undercooked, cooked to order or contain raw or undercooked 
ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may 

increase your risk of foodborne illness.


