
	  

	  
	  
	  
Dessert 	   	  

N a n c y ’ s  K a h l u a  C a k e  6  
 	  

B l u e b e r r y  O a t  B a r  1  
 	  

S p a r r o w  C o f f e e  4  
 	  

  
 	  

  
 	  

  
 	  

  
 	  

	  
	  
	  
	  
	  

Executive Chef/Owner Joe Frillman 
Chef de Cuisine David Chapman 

 
2523 N Milwaukee Ave 

773-661-1671 
www.daisieschicago.com 

    Reservations via www.reserve.com 

 
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	   	  



	  

The	  Chicago	  department	  of	  Health	  makes	  sure	  that	  we	  remind	  you	  that	  consuming	  undercooked	  or	  raw	  meats/fish/shellfish	  could	  lead	  to	  food	  borne	  illness	  
	  

	  
	  
	  
Starters	   	  

S p r i n g  O n i o n  D i p  6  
Ridged Potato Chips 	  

F r i e d  M u s h r o o m s   9  
Cheese Curds/Soft Herbs 	  

B u t t e r  L e t t u c e  1 1  
Crispy Pork/Pickled Red Onion/Parmigiano 	  

S n a p  P e a s  1 2  
Burrata/Spring Onion Vinaigrette 	  

B r e a k f a s t  R a d i s h  9  
Cucumbers/White Balsamic/All the Herbs 	  

C a r r o t  R i l l e t t e s  1 1  
Duck Fat/Fennel/Publican Quality Bread 	  

L e e k s   1 0  
Mustard Hollandaise/Ruby Streaks 	  

  
	    
 	  

  
 	  

	   	   	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  
	  
 
 
 

 
 
 
 

Pastas	   	  

T o r t e l l i n i   1 4  
Lentils/Kale/Pork Sausage 	  

P a p p a r d e l l e  1 6  
Mushroom Ragu/Basil 	  

T a j a r i n  1 5  
Asparagus/Mint/Chicken Cracklin 	  

T a g l i a t e l l e  1 6  
Whole Wheat/Walnuts/Fava Leaf Pesto 	  

P i e r o g i  1 8  
Potato/Clams/Lemon Saison 	  

A g n o l o t t i  1 7  
Beets/Dill/Smoked Trout Roe 	  

  
 	  

Proteins	   	  

S t u r g e o n   1 9  
Wheat Berries/Red Cabbage/Balsamic 	  

C o r n f l a k e  C h i c k e n  1 7  
Rhubarb/Mint 	  

	  
	  


