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PRIME STEAK TARTARE | SEA SALT, SHALLOT, CAPER, EGG YOLK, FRISEE SALAD,
WHOLE GRAIN MUSTARD VINAIGRETTE, CHEFS TOAST

OYSTERS | KUSSHI, ON THE HALF SHELL, LAMBIC MIGNONETTE
MIXED GREENS | CHIMAY CHEESE CROQUETTES, PEAR, MALT VINAIGRETTE

MOULES + FRITES | WHITE WINE, MADRAS CURRY, CREAM OR
TRIPEL KARMELIET, BACON, LEEKS, AIOLI

POUTINE DE MERGUEZ | HAND CUT FRIES, LAMB SAUSAGE GRAVY, CHEESE CURDS

SEARED DIVER SCALLOPS | CARAMELIZED ENDIVE, CANDIED WALNUTS, BACON,
PORT POACHED PEAR, CRISPY PUMPERNICKEL

VEAL SWEETBREADS | ROASTED MARKET MUSHROOMS, CHESTNUTS,
SUNCHOKE PUREE

SMOKED RABBIT | MUSTARD SPAETZLE, CARAMELIZED FENNEL + ONIONS,
DUCHESSE PRUNE GLAZE

VEAL SAUSAGE | LENTILS, SAUTEED SPINACH + ONIONS, FARMERS CHEESE
BRAISED SHORT RIB | STOEMP, GLAZED TURNIPS, MAREDSOUS TRIPLE REDUCTION

GRILLED PRIME NY STRIP | POTATOES ALIGOT, GRILLED TRUMPET ROYALE,
BRUSSELS SPROUTS, BRAISED CIPOLLINI VINAIGRETTE

SIDES

CLASSIC FRITES | HAND CUT, CURRY AIOLI

BRAISED ENDIVE | GARLIC, CREAM, CHIMAY CHEESE

SEASONAL VEGETABLES | BRUSSELS SPROUTS, BACON, ONIONS, WALNUTS
SOFT PRETZEL | CURRANT MUSTARD

the illinois department of public health advises that eating raw or undercooked meat, poultry,
eggs or seafood poses a health risk to everyone
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