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Snacks 7

Shishitos, Peanut Romesco, Shaved Ham

Pecorino Arancini, Braised Rapini, Red Pepper Vinaigrette

Warm Burrata, Eggplant Muhammara, Naan
MSG Chicken Wings (Maple+Sherry+Gochujang Chili)
Pork Trotter Spring Rolls, Lime Tahini

Chef's Board MP

320z Bone in Ribeye, Bone Marrow, Sauce Perigueux
Whole Roasted Foie Gras, Seasonal Accompaniments
Kitchen Coffee, 6-Pack for the Boys+Gals

Special thanks to the farmers and foragers...
Slagel Farms, Mick Klug Farm, Genesis Growers,
0Odd Produce, Urban Till, Local Foods

Check Yo Self,
Before Raw Foods Wreck Yo Self.

oak + char

chicago

Crispy Broccolini, White Anchovy, Parsnip Aioli, Calabrian Chili
Roasted Acorn Squash, Date Saba, Red Quinoa, Cana de Cabra
Apple Pomegranate Salad, Focaccia, Aged Cheddar, Walnuts
Tandoori Octopus, Charred Eggplant, Nduja Vinaigrette

Beef Tartare, Uni Aioli, Smoked Pine Nuts, Pickled Pears

Cold Smoked Ouysters, Pickled Lemon, Piparras, Butter Crackers
Goat Strozzapreti, Pistachio Gremolata, Mint Ricotta

Ravioli Doppio, Celery Root, Maitake, Hazelnut, Truffle Fondue
Lamb Sweetbread, Morcia, Red Kuri Squash, Tropea Onion

Aigre-Doux

Cheeseburger, Griddled Verjus Onion, House Pickles and Chips
Skate Schnitzel, Cauliflower Gribiche, Benton’s Country Ham
Fjord Trout, Braised Radishes, Alimond Aillade, Potato Sauce
Cider Brined Pork Collar, Turnips, Chorizo, Fermented Apples
Rye Aged Duck Breast, Concord Grape Mosto, Parsnips, Duck
Liver Vinaigrette

Smoked Chicken, Kale Pesto, Butterball Potatoes, Farm Egg
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Desserts 8

Shishitos, Peanut Romesco, Shaved Ham

Angel Food Cheesecake, Persimmon Jam, Basil Streusel
Sweet Potato Doughnuts, Maple Foie Syrup, Chai Milk Jam
Tcho Chocolate Pot de Créme, Pistachio Amaretti Cookies

Houses Cheese Selection MP
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Cocktails

Rodney -- Dobel Tequila, Luxardo Aperitivo, Cynar, Celery Bitters, Mezcal

Alicia -- Sloe Gin, Grapefruit, Lemon, Simple, Angostura Bitters, Soda

James -- Brandy, Orange-Cherry Oleo Saccharum, Bitters

Margot ( Vegan, Frozen ) -- Hangar One Vodka, St. George Coffee Liquor, Averna,
Cocoa, Coconut Milk

Dolly -- Rittenhouse Rye, Campari, Maple, Lemon, Egg White, Cucumber, Salt

Maury -- Amaro Abano, Falernum, Celery Bitters, Cinnamon, Sparkling Cava

Mandy -- Laird’s Bonded Applejack, House-Made Grenadine, Lime

Heidi -- Hanger One Vodka, Chareau Aloe Liqueur, Honey, Salt

Toddys for Two

Samira -- Angel’s Envy, Honey, Lemon, Aromatics, Hot Water
Jeff -- Brugal Rum, Bonal, Chartreuse, Honey, Lemon, Hot Water

Wine by the Glass

Michael David's “Freakshow"”, Cabernet, Lodi, CA, 2013
Domaine Chandon, Pinot Meunier, Carneros, CA, 2012
Bodegas Ercavio, Tempranillo, Castilla-La Mancha, Spain, 2012
Gouguenheim, Malbec Reserva, Mendoza, Argentina, 2011
Bodegas Mustiguillo, Bobal Blend, Finca Terrerazo, Spain, 2012

Abellio, Albarino, Galicia, Spain, 2012

Ravines, Dry Reisling, Finger Lakes, NY, 2013

Chateau De La Roche, Sauvignon Blang, Loire Valley, France, 2013
Complicated, Chardonnay, Sonoma, CA, 2012

Gainey Vineyards, Chardonnay, Santa Ynez, CA, 2012

Solena, Pinot Gris, Willamette Valley, OR, 2013

L'ostal Cazes, Still Rose, Languedoc, France, 2013

Gran Sarao, Brut Cava, Catalonia, Spain, ( NV )
Moet & Chandon “Imperial”, Brut, Champagne, France, ( NV )
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Ayinger, Brau Weisse, Hefe Weissen, Germany, 5.1%

Draft

Off Color Brewing, Apex Preator, Farmhouse Ale, Chicago, 6.5%

Solemn Oath Brewery, Kidnapped By Vikings, American IPA, Naperville, 6%

Moody Tongue, Crushed Green Coriander, Wit, Chicago, 5%
Left Hand, Milk Stout Nitro, Colorado, 6.0%

Krombacher, Pils, Germany, 4.8%

Lagunitas, Indiana Pale Ale, Chicago, 6.2%

Three Floyds, Alpha King, America Pale Ale, Indiana, 6.66%

Bottle

Wittekerke, De Brabandere, Witbier, Belgium, 5%

Evil Twin Brewing, Falco, American IPA, Denmark, 7%

Evil Twin Brewing, Bikini Beer, American IPA, Denmark, 2.7%

Old Style, Lager, California, 4.72%

Bell's, Amber Ale, Michigan, 5.8%

Bud Light, Lager, Missouri, 4.2%

Two Brothers Brewing, Cane & Ebel, Rye Beer, Naperville, 7%
Brasserie d'Orval, Orval, Trappist Ale, Belgium, 6.2%

Oskar Blues, Ten FIDY, Russian Imperial Stout, Colorado,10.50%
Harviestoun Brewery, Old Engine Oil, English Porter, England, 6%
Krombacher, Alkoholfrie, Non Alcoholic, Germany

Metropolitan Brewing, Dynamo, Vienna Lager, Chicago, 5.8%
Moa Brewing, Pale Ale, New Zealand, 5.5%, 12.7 oz

Moa Brewing, Breakfast, Wheat Ale, New Zealand, 5.5%, 12.07 oz
Dechutes Brewery, Fresh Squeezed, American IPA, Oregon, 6.4%
Seef, Belgian Pale Ale, Belgium, 6.5%

B. Necktar, Zombie Killer, Braggot, Michigan, 6%

Maeloc, Dry Sidra, Cider, Spain, 4.5%

Vander Mill, Totally Roasted, Cider, Michigan, 6.8% 160z

Large Format

Upright Brewing, Six, Rye Beer, Oregon, 6.7%

Against the Grain, 35K, Milk Stout, Kentucky, 7%

The Bruery, White Oak, Wheatwine, California, 11.5%

Allagash Brewing, Curieux, Barrel-Aged Tripel, Main, 11%

Lagunitas, Hop Stoopid, American Double, California, 8%

La Trappe, Quadrupel, Netherlands, 10%

Anderson Valley, Wild Turkey Bourbon Barrel Stout, California, 6.9%
Duche de Longueville, Antoinette, Cider, France, 4.5%

Evil Twin Brewing, Ron and the Red Ryan, Saison, Denmark, 7%
Local Option, Morning Wood, Coffee Amber, Chicago, 7.3%, 500ML
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