REGARDS TO EDITH
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———————— DINNER

Pizza Puff
BURRATA, MARINARA, PEPPERONI OIL ...14

Cheese Fries
AGED CHEDDAR MORNAY, PICKLED PEPPERS ...7

Bone-in Pork Chop Sandwich
GRILLED BERKSHIRE CHOP, YELLOW MUSTARD,
GRILLED ONIONS, FRIES ...15

Shaved Prime Rib Sandwich
GIARDINIERA, ITALIAN BEEF JUS, FRIES ...19

Crudités
YOUNG ROOTS, COMPRESSED MELON,
DRIED CHILE VINAIGRETTE, WHIPPED FETA,
GRILLED BAGUETTE ...15

Shaved Apple & Grape Salad
BARELY BUZZED CHEESE, RED OAK LEAF,
PUMPKIN SEED VINAIGRETTE ...12

Grilled Rapini
SPICY CHICKPEA STEW, CURED BLACK OLIVE,
QUESO FRESCO, PRESERVED LEMON ...16

Citrus-Marinated Scallop Crudo
CHARRED CUCUMBER, YELLOW TOMATO,
AMERICAN STURGEON CAVIAR,
AVOCADO MOUSSE ...19

Farrotto
RED KALE, BBQ CARROTS, ACORN SQUASH,
LOBSTER MUSHROOM ...15

Turban Squash Agnolotti
MATSUTAKE VELUTE, APPLE,
BLACK WALNUT, PARMIGIANA ...18

the Good Chimna
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Matzo Ball Soup
Shaved Burgundy Truffle,
Foie Gras Schmaltz ...16

Sunday Salad

Little Gem, Finocchiona, Quail Eggs,
Peppers, Olives, Ricotta Salata,
Red Wine Vinaigrette ...15

Autumn Vegetable Bolognese
Arugula Pappardelle, Mushroom,
Aged Parmigiana, Olive Oil ...16
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Shrimp de Jonghe
Black Garlic Purée, Herbed Bread Crumbs,
White Wine Herb Nage ...19

Potato Pierogies
Salmon Roe, Grated Eggs,
Pickled Red Onion,
Smoked Créme Fraiche ..18

Pork Cheek Pot Roast

Foraged Mushrooms, Thumbelina Carrots,
Confit Pearl Onions, Turnips, Bacon ...16

Chicken Vesuvio
CHANTERELLES, BABY CARROTS,
CHICKEN FAT POTATOES,
PRESERVED LEMON, OREGANO
- HALF BIRD ...26
- WHOLE BIRD ...48

S 320z Painted Hills Ribeye

MATSUTAKE RAGOUT, BRUSSELS SPROUTS,
POTATO GRATIN, ROASTED BONE MARROW ...85

Whole-Roasted Red Snapper
BRAISED ARTICHOKE, CHARRED BABY VEGETABLES,

CALABRIAN CHILE RELISH...45
Spiced Rack of Lamb
GYRO SPICE, TZATZIKI, FAVA BEANS,
SWEET ONION SALAD,
TOMATO OLIVE CONSERVA ...65

Seafood One Pot
MAINE LOBSTER, HALIBUT, HEAD-ON SHRIMP,
: LITTLENECK CLAMS, MUSSELS,
i SAFFRON LOBSTER BROTH ...80

Churro Soufflé Queso Fresco, Cinnamon Sugar, Mexican Hot Chocolate Sauce ...10
(PLEASE ALLOW 25 MINUTES)

CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



O scletails

13EACH
MAXWELL STREET SOUR T BLACKBERRY SMASH
Aged Demerara Rum, Slivovitz Plum Brandy, Old Forester Signature Bourbon,
Old Krupnik Honey Ligueur, Lemon, Blackberry, Ginger, Lemon, Mint
Egg White, Tropical Bitters Blend :
: GIBSON
OUZOCOLADA - Served Duke’s Style, Undiluted and Ice Cold.
Ouzo, Aged Rhum Agricole, Allspice, : London Dry Gin, Dolin Dry Vermouth,
Suze, Coconut, Pineapple, Lime House Orange Bitters, Edith’s Icebox Onion
DELI COUNTER FIZZz : KING’'S OLD FASHIONED
Bison Grass Vodka, Jeppson’s Malért, Apple Brandy, Bourbon, Cardamaro,
Pineapple Shrub, Lemon, Soda, Celery : China China Amer, Amaro di Angostura

SOUTHSIDE FRAPPE

LIKE A LAKE MICHIGAN BEACH IN JANUARY. THE SUMMERY
COMBINATION OF GIN, LIME, & MINT, SERVED FROZEN ...13

AVERNA FROZEN

A FROSTY PRE- OR POST-DINNER APPLICATION
OF THE BELOVED SICILIAN BITTER ...8

DRAFT BEER
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UPLAND Champagne Velvet American Pilsner ¢ 55% Indiana * 6
WEIHENSTEPHANER Hefe-Weissbier ¢ 5.4% Germany ¢ 6
WHINER Francine Wild Fermented Saison ¢ (% Illinois 8

ODD SIDE Citra Pale Ale ¢ 575% Michigan * 6
THREE FLOYDS FloyDivision III IPA e 7.2% Indiana * 8
ALMANAC Sangriaveza Sour Ale ¢ 6.5% California 9
SAMSON Praga Dark Lager ¢ 4.5% Czech Republic » 6

PRIMA Most Farm House Cider ¢ 7.5% Illinois 9

ANHEUSER-BUSCH Budweiser Adjunct Lager (Bottled) ¢ 5% Missouri » 4




WINES BY THE GLASS
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SPARKLING

SANTOME e NV Brut Prosecco Glera Veneto, Italy 12
VAL DE MER e NV Brut Nature Rosé Pinot Noir Burgundy, France » 14

CATHERINE ET PIERRE BRETON e NV Vouvray Petillant ‘La Dilettante’
Chenin Blanc Loire Valley, France 15

ROSE

TERES ANTIQUE e ‘16 Cinsault, Grenache, Tibouren Provence, France ¢ 11
LUIGI GIORDANO e ‘16 Nebbiolo Piedmont, Italy » 15

WHITE

IDAIA WINERY e ‘16 Crete Ocean White Thrapsathiri Crete, Greece ¢ 11
MEINKLANG e ‘15 Somlé White Harsleveli, Juhfark, Furmit, Olaszrizling Hungary ¢ 12
LAPORTE e ‘14 Le Grand Argentier Sauvignon Blanc Loire Valley, France ¢ 15
BARONE CORNACCHIA e ‘15 Pecorino Abruzzo, Italy * 13
DOMAINE DE LECU e ‘14 Muscadet Classiqgue Melon de Bourgogne Loire Valley, France » 13
WESTREY WINE e ‘15 Chardonnay Willamette Valley, Oregon o 17

RED

CANTINE VALPANE e ‘15 Rosa Rusko Ruché Piedmont, Italy * 11
OVIN e ‘14 Gamay, Grolleau Noir Loire Valley, France 15
OMERO e ‘13 Pinot Noir Willamette Valley, Oregon o 17
LA STOPPA e ‘14 Emilia Trebbiolo Barbera, Bonarda Emilia-Romagna, Italy * 14
CASCINA CA' « ‘16 ‘Funsu’ Nebbiolo Piedmont, Italy * 13
PIERRE GAILLARD e ‘15 Crozes-Hermitage Syrah Rhéne Valley, France ¢ 15
BALANCING ACT e ‘14 Cabernet Sauvignon Washington State * 16
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