
Vegetarian Options
Always Available

y o u  j u s t  h a v e  t o  a s k

H O U S E  B E E F  J E R K Y  . . . . . . . . . . . . . 6
wagyu mar inated in i s rae l i  sp ices, 
mint  and worcestersh i re

P I C K L E S  . . . . . . . . . . . . . . . . . . . . 5
seasonal  vegetables pick led in a t r io of  spices

“ P A P A S  B R AVA S ”  . . . . . . . . . . . . . . 8
cr i spy chickpeas and hominy, c i t rus,  caper ber r ies, 
p imenton and f ine herbs

R A D I S H  S A L A D  . . . . . . . . . . . . . . . 7
assor ted shaved radishes,  cucumbers,  radish greens, 
lemon, tossed in ca l i forn ia ext ra v i rg in ol ive oi l , 
chareau and served over fa r ro

B O C A S

P I C K - N I C K  S E R V I C E
served in a basket

375ml bottle of choice

Pick your spirit

Pick your juice

accompanied by an assortment of 
beef jerky, pick les and more

P U L P O  . . . . . . . . . . . . . . . . . . . . . . . . . . 1 5
seared spanish octopus, char red ramp sa lsa verde, 
h ickory,  sunf lower seeds, f inger l ing potatoes, 
caraway and black sesame br i t t le

“ F I S H  A N D  C H I P S ”  . . . . . . . . . . . . . . . . . . 1 4
f r ied smel t ,  yucca, cornichons, preserved lemon and mal t 
v inegar  powder

B U R R ATA  . . . . . . . . . . . . . . . . . . . . . . . . 1 2
cardamom roasted baby car rots ,  cur ry pick led fennel ,  car rot 
greens, c i t rus,  spiced honey and toas ted pepi tas

S U N C H O K E  S A L A D  . . . . . . . . . . . . . . . . . . 1 3
loca l  sor re l ,  ch icory,  f resno chi les,  orange, fermented black 
gar l ic  v ina igret te and sea sa l t

PA N  R O A S T E D  Q U A I L  . . . . . . . . . . . . . . . 2 0
potato conf i t ,  cucumber and radish sa lad, housemade pi r ip i r i 
sauce and loca l  yogur t

B U R G E R  . . . . . . . . . . . . . . . . . . . . . . . . . 1 5
two gr iddled wagyu pat t ies wi th chef’s  seasonal 
accompaniments

P L AT E S

M A N Y  I N G R E D I E N T S  O N  O U R  M E N U  A R E  N O T  L I S T E D .  P L E A S E  I N F O R M  Y O U R  S E R V E R  O F  A N Y  D I E T A R Y 
R E S T R I C T I O N S  O R  A L L E R G I E S .  T H E  C H I C A G O  D E PA R T M E N T  O F  P U B L I C  H E A LT H  A D V I S E S  T H AT 

C O N S U M P T I O N  R A W  O R  U N D E R C O O K E D  F O O D S  M A Y  I N C R E A S E  Y O U R  R I S K  O F  F O O D - B O R N E  I L L N E S S .

EXECUTIVE CHEF - Jonathan Meyer  /  SOUS CHEF - Daniel Diersen



The bu i ld ing whe re you and the B roken 
Shake r cu r ren t l y  s i t  has a s to r ied pas t . 
Des igned by a rch i tec t  Ra lph C. Har r i s , 
i t  opened i t s  door s as the Devonsh i re 
Hote l  in 1927. S i t t ing 17 s to r ie s t a l l , 
t he ‘sk y sc rape r ’  boas ted i t s  p rox im i t y to 
Mich igan Bou leva rd and the S t a te S t ree t 
s t ree tca r  l i ne s ,  a s we l l  a s be ing new and 
modern in eve r y re spec t .
 
Af te r  a long run as the Devonsh i re,  i t 
c losed and was reopened in 1978 as the 
Tok yo Hote l.  Gone were the days whe re 
the bu i ld ing a t t rac ted the r i t z y gues t s  o f 
ye s te r yea r,  bu t  ins tead found a repu t a t ion 
as a t rans ien t  ho te l  – ca te r ing to Ch icago’s 
le ss g l amorous du r ing the 80s and 90s.

At t rac t ing backpacke r s ,  s tudent s and 
a seed ie r  c rowd, the Tok yo began to 
run i t s  cou r se. Fas t  fo r wa rd a coup le 
decades and i t  found i t se l f  a s one o f 
the l a s t  ope ra t ing budge t ho te l s  in 
a sea o f  posh.
 
Whi le much has changed in the R ive r 
Nor th Ne ighborhood s ince then, the 
ou tpos t  a t  19 E. Ohio has rema ined 
a l l  t he wh i le w i th the same pu rpose – 
o f fe r ing fo l k s a p l ace to s t ay and now, 
an even be t te r  p l ace to d r ink.  Af te r 
i t s  ce leb ra ted downt rodden yea r s as a 
t rans ien t  f requent ,  the s t ruc tu re ye t  aga in 
ge t s  a new l i fe as the F reehand Chicago, 
c rea ted fo r a new gene ra t ion o f t rave le r s .

T H E  D E V O N S H I R E  H O T E L  -  1 9 2 2

B U I L D I N G  H I S T O RY



THE GODMOTHER
roasted corn reduct ion, amont i l lado sher ry,  c i t rus, 

mezca l  v ida, dressed wi th chapul in herb sa l t

R ISKY BUSINESS
7-year umeboshi  v inegar ,  ba lsam amaro, carpano ant ica formula, 

s t i r red wi th hendr ick’s  g in and is rae l i  p ick les

DEVONSHIRE F IZZ
rare tea cel la rs  s ic i l ian blood orange blend, loca l  honey, campar i , 

g rapef ru i t  soda, sweet vermouth wi th mi lagro tequi la

DA MICKEY F INN B IRD
hibiscus grenadine, averna amaro, cynar, 

c i t rus,  shaken wi th black s t rap rum

C h i c ag o  I n s p i r e d

-  $ 1 2  -

B R O K E N  S H A K E R  H I T S
c r e a t e d  i n  m i a m i ,  f l

B#!CH DON’T K ILL  MY VIBE
lemongrass reduct ion, aperol ,  shaken wi th t ropica l  ju ice and vodka

G I N  T O N I C  F R O M  T H E  M A R K E T
shaker g&t wi th market  f resh botanica ls ,  bui l t  on 
beefeater  g in and l i l le t

BANANA RUM MANHATTAN
sweet vermouth, bacardi  8 infused wi th banana and spiced bi t ters

COCOA PUFF  OLD FASHIONED
old fores ter  bourbon infused wi th cocoa puf fs , 
mole and angostura bi t ters

A L  P A S T O R  M A R G A R I T A
cit rus,  mezca l  and olmeca a l tos tequi la

No. 1

No. 2

No. 3

No. 4

No. 5

-  $ 1 2  -

Old School Boozy
BOBBY IS  BURNED

amont i l lado sher ry,  dry vermouth, 
benedict ine l iqueur,  s t i r red wi th 

auchentoshan scotch

SHERRY COBBLER
seasonal  f ru i t ,  c i t rus,  shaker sher ry 

blend, cana brava rum 
(served on draf t)

LOAFING AROUND
papaya bread mi lk , 

c i t rus,  bak ing spices, 
shaken wi th kappa pisco

INTEGRAL SAZERAC
coffee-cardamom cordia l ,  wi ld 

turkey rye, pf  1840 cognac wi th 
abs inthe r inse

HECHO EN MEXICO
car los’  mole e l ix i r ,  cochi  amer icano, ancho reyes,  lemon, 

s t i r red wi th v ida mezcal ,  adorned wi th chi l i - in fused cher r ies

-  $ 1 3  -
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COCK TA I L

P U N CH

or

$ 9

CHICAGO POLIT ICS
spiced coconut crème, c i t rus,  szechuan peppercorn, 

f ino sher ry and absoul t  e lyx vodka

* *  $ 1 7  * *



M I L L E R  H I G H  L I F E  Milwaukee  . . . 4

T E C A T E  Mexico . . . . . . . . . . . . 4

M A L K A  Israel . . . . . . . . . . . . . 1 2

T W O  B R O T H E R S  E B E L  W E I S S 
16 oz. ta l lboy / Warrenvi l le  . . . . . . . . . 9

H A L F  A C R E  D A I S Y  C U T T E R 
16 oz. ta l lboy / Chicago  . . . . . . . . . . 8

VA N D E R  M I L L  C I D E R  Michigan  . . 7

B E E R S

O N  D R A F T

L A G U N I TA S  P I L S 
Chicago 

7

R E V O L U T I O N 
A N T I - H E R O  I P A 

Chicago 
7

Wines
R E D

R I C K S H AW  Pinot Noir  . . . . . . . . . . . . . . . . . . . 1 0  4 0
L Y E T H  Malbec . . . . . . . . . . . . . . . . . . . . . . . . 9  3 6
C O R V I D A E  L E N O R E  Syrah . . . . . . . . . . . . . . . . 1 1  4 4

R O S É

S E A N  M I N O R  Rose  . . . . . . . . . . . . . . . . . . . . 1 0  4 0

W H I T E S

S E V E N  H I L L S  Pinot Gris  . . . . . . . . . . . . . . . . . . 1 0  4 0
G I E S E N  Sauvignon Blanc  . . . . . . . . . . . . . . . . . . . 9  3 6
TA M A R A C K  C E L L A R S  Chardonnay . . . . . . . . . . . . 1 1  4 4

S P A R K L I N G

C A N A L E T T O  Prosecco  . . . . . . . . . . . . . . . . . . 1 0  4 5
C A N A R D - D U C H E N E  Champagne . . . . . . . . . . . . . 1 9  8 6

b o t t l e d  &  c a n n e d
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