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B r e a d

baked potato bing bread, bacon, scallion and sour cream butter

S n ac k s

Wrs, soju granita

house pickles, kimchi, shunkyo radish zuke, sichuan style celery
crispy sesame leaves, house made soy sauce

gougeres seaweed and parmesan

potato and nettle croquettes, aged spicy plum sauce

raw vegetables and dip, doen jjang

S m a | | P L at e s
pork belly and mung bean pancake, kimchi, black garlic
pickled mackerel, potato, green strawberries, sesame salad

crispy boudin noir, nuoc cham, chocolate mint, coconut yogurt,
curly endive

spring lettuce salad, green garlic dressing, wild rice

steak tartare, salsify, capers, green almonds, ground ivy

N o o d Ll e s a n d R i c e

hand torn noodle, lamb, cumin, green peppercorn, golden frill
mustard greens

quinoa udon, manila clam, jinhua ham, mizuna

dolsot bi bim bop, short rib, pickled ramps, english peas,
bordeaux spinach, slow cooked duck egg

L arge Pl at e s
pork secreto, flageolet, rhubarb, culantro

monkfish roasted in gochujang, caramelized sunchoke,
mung bean sprouts

dry aged and smoked sirloin steak, roquefort, cabbage, oyster, tatsoi

turmeric chicken, taro root, coffee butter, white asparagus,
chinese celery

beluga lentil stuffed yucca, sea bean chimichurri, pickled
korean chilies, wild arugula

H o t P o t

spicy blue crab and shrimp pot, salt pork, rice cakes,
crown daisy, black radish, serves up to 4 people

H o t Drink s

Stumptown Organic Holler Mountain French Press Coffee
Rare Tea Cellar Selections

D e s s e r t

warm tapioca custard, coconut coco nib granola, jordan almonds,
green mango

pat bing su, cucumber ice, pomelo sherbet, red bean, kiwi, lovage
black sesame napoleon, yuzu curd, elderflower, brown butter

chamomile chocolate torte, crispy rice, frais de bois, malted milk

T—The5—10 / F—Sate5—11

ParachuteRestaurant.com

[ N N e\

4 / loaf

2.50 each
7

4
5
6
4

11
10

14

14
17

19
21

20

18
32

5/pot
4 /pot



xU

vl

S parkling

raventos nv ‘la vida al camp’ cava, 38
spain

barmeés- buecher 2011 ‘brut 54
zero’ crémant d’alsace, france

pierre paillard nv champagne, 80
france

le vigne di alice ‘oseé rosato’ 8/46
prosecco, veneto, italy

philippe bornard nv ‘tant mieux’ 60
rosé pet-nat, jura, france

venturini baldini, nv malvasia, 44
emilia romagna, italy

andrea calek nv ‘blonde’ pet-nat, 12/60
ardeche, france

saetti 2012 nv lambrusco, emilia 40
romagna, italy

$ 3 5

domaine de l'écu 2012 ‘orthogneiss’ 8/18

melon de borgogne, muscadet, france

thymiopolous 2012 ‘boarding pass’
malagouzia, greece

stadt krems 2012 griiner veltliner,
kremstal, austria

giornata 2012 ‘il campo’ pinot grigio/
friulano/moscato, central coast, california

casa de mouaz 2012 encruzado, ddo,
portugal

foucher-lebrun 2012 ‘la vigne des 7/16

sablons’ chenin blanc, vouvray, france

marcel lapierre 2013 ‘raisins gaulois’
gamay, beaujolais, france

monte dallora 2012 ‘saseti’ 8/18

valpolicella, veneto, italy
tami 2012 frappato, sicily, italy

domaine de l'ausseil 2012 ‘p’tit piaf’
merlot, cétes catalanes, france

chaume-arnaud 2011 grenache/syrah/
cinsault, c6tes du rhone, france

S_em glass /carafe
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$ 4 5

huia 2013 sauvignon blanc, 9/21

marlborough, new zealand

keller 2012 ‘trocken’riesling,
rheinhessen, germany

rippon 2011 osteiner, central otago,
new zealand

cascina degli ulivi 2012 cortese, gavi, italy

champ divin 2012 chardonnay, 10/24

jura, france

koehler-ruprecht 2011 ‘kallstadter stein-
acker’riesling kabinett, pfalz, germany

brooks 2012 ‘runaway red’ 10/24

pinot noir, willamette valley, oregon

venditti, 2010 ‘sannio rosso’ montepulciano
/olvella/aglianico, campania, italy

clos des bachelards 2010 ‘fleurie” 9/21

gamay, beaujolais, france

catherine et pierre breton 2012 “trinch’
cabernet franc, bourgeuil, france

schloss gobelsburg 2011 zweigelt,
kamptal, austria

$ 5 5

hirsch 2012 “zébing” riesling, 12/28

kamptal, austria
claudio vio 2010 pigato, liguria, italy

meyer-fonné 2011 ‘reserve’ pinot gris,
alsace, france

hermann j wiemer 2012 gewlirztraminer,
finger lakes, new york

tenute dettori 2011 vermentino,
sardinia, italy

burn cottage 2011 ‘cashburn’ pinot noir,
central otago, new zealand

caves cooperatives de donnas 2008
nebbiolo/freisa/neyret, vallée d’aoste, italy

broc cellars, 2012 vine starr 12/28
zinfandel, sonoma, california
milton 2012 ‘crazy by nature’ 11/26

malbec blend, gisborne, new zealand

matin calme 2012 ‘mano a mano’
carignan/grenache, vdf, france



B e er

on tap: parachute x atlas brewing
collaboration, witbier, chicago

stiegl pils, austria 5
off color brewing ‘troublesome’ 6
spiced wit, chicago

meantime brewing IPA, england 7

brouwerij bockor ‘vanderghinste’ oud 9
brun, belgium

st. feuillien saison, belgium 8

revolution brewing ‘a little crazy’ 7
belgian pale ale, chicago

tyranena ‘headless man” amber alt, 6
wisconsin

darwin brewery ‘original flag’ porter, 6
england

M a k g e o L L

Fe atur.e

bae sang myun brewery, makgeolli, 18
chicago, il 750mL carafe

(cocktail) makgeolli, grapefruit shrub, 7
buckwheat honey, cucumber

A pertif

capelletti apertivo, italy 5
cocchi americano, italy 5
hammer & tongs l'afrique, oregon 6

Sweet,Fortified
& Bitters

hexamer ‘sobernheimer marbach’ 14
riesling ba, nahe, germany

rwc historic series nv ‘boston bual’ 8
madeira

quinta do infantado 2007 LBV port, 6
portugal

santa maria al monte amaro, liguria, 5
italy

mauro vergano chinato, barolo, italy 13

S i ppers

blume marillen apricot eau di vie,
austria

j-p metté framboise sauvage eau
divie, france

fortaleza tequila reposado, mexico

marca negra ‘espadin’ mezcal,
mexico

el dorado 3 year white rum, guyana

smith & cross navy strength rum,
jamaica

old bardstown ‘black label’ straight
bourbon, kentucky

johnny drum ‘101 private stock’
bourbon, kentucky

rough stock straight rye, montana
benromach 10yr scotch, speyside

bunnahabhain 8yr scotch, islay

Coc k tails

#1 johnny drum 101, smoked palm
sugar, orange, boker’s bitters

#2 smith & cross rum swizzle, mint,
teapot bitters

#3 pisco quebranta, yujacha,
egg white

#4 grapefruit shrub, buckwheat
honey, cucumber (non-alcoholic)

N on-Alcohol:9@
fentimans curiosity cola, england
maria’s ginger beer, chicago, il
nikolaihof elderflower lemonade
lemon-berry meritage iced tea

mountain valley spring sparkling
water (1L)

(1.5 0oz pours)
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