
APPETIZERS SALADS

FOIE GRAS TERRINE
seasonal jam, brioche, market greens 

pickled vegetables
$19

OXTAIL DOUGHNUT HOLES 
au poivre sauce

$10

LOBSTER TAIL TEMPURA    
arugula & ginger-orange sauce

$22

SHRIMP DE JONGHE
puff pastry, garlic, fine herbs

$17

LOBSTER BISQUE
crème fraîche, tarragon

$11

HEIRLOOM TOMATO & 
BURRATA SALAD

basil pesto, marinated red onions & basil
$16

TABLESIDE CAESAR
white anchovies, focaccia croutons 

parmesan & pecorino
$19

MARKET SALAD
shaved market vegetables  

‘Urban Till’  greens with sherry vinaigrette
$9

GRILLED WEDGE SALAD
baby iceberg, green goddess, lobster mitts 

bacon, bleu cheese, tomato, scallions
$18

ENTREES
PORK CHOP -  candied sweet  potatoes ,  butter  bourbon gastr ique. . . . .$27

LAMB CHOPS -  s tuf fed zucchini  & hol landaise  sauce. . . . .$27
PASTA -  pappardel le ,  market  vegetables ,  bas i l  p is tou & parmesan. . . . .$18

GREEN CIRCLE FARM’S CHICKEN  BREAST  -  braised thigh,  macaroni  grat in ,  chicken jus . . . . .$24
WILD SALMON -  caramel ized caul i f lower,  bearnaise . . . . .$27

AHI TUNA -  green beans  amandine,  smoked tomato butter . . . . .$28

HALIBUT -  pipperade,  creamed kale ,  lobster  demi. . . . .$30

STEAKS

 SIRLOIN (10 oz)
$27

BEEF TENDERLOIN (6 oz)
$33

28 DAY DRY-AGED STRIP STEAK (10oz) 
$42

TRIO OF MEDALLIONS 
WITH BLEU CHEESE CRUST (8 oz)

$25

BONELESS RIBEYE (12 oz)
$34

SIDES

SAUCES
Bearnaise - $3

Barolo - $3

 Hollandaise - $2       

Butter  Bourbon - $3

Au Poivre - $3

Smoked Tomato Butter - $2

ADDITIONS
Lobster Tail - $19 

Shrimp - $4 each 

Foie Gras - $9 

Oscar Style - $14

 Bleu Cheese - $5

OYSTERS
on the half shell

$market

AHI TUNA TARTARE 
avocado ,  fresno chili,  endive    

$14

SHRIMP COCKTAIL 
horseradish & candied lemon  

$16

Knife is proud to offer locally-sourced, house dry-aged beef. This premium product hails from local farms in 
Illinois and Iowa that uphold humane standards and practices as well as energy conservation. All steaks are 
served with house-made Journeyman steak sauce and come with your choice of onion strings or hand-cut frites.

28 DAY
DRY-AGED RIBEYE  

FOR TWO (28 oz)

-Carved tableside-
twice baked potatoes,

green beans & au poivre

$94

BREAD SERVICE

PARKER HOUSE ROLLS 
whipped butter & sea salt

$6

FOCACCIA           
seasonal dipping sauce   

$6

Consuming raw or undercooked food may increase your risk of foodborne illness.

Timothy Cottini 
Executive Chef

BEEF WELLINGTON 
creamed kale & barolo sauce

$46

RIVER VALLEY RANCH MUSHROOM EN PAPILLOTE 
portabello, cremini, shiitake, rosemary & roasted garlic.. . . .$9

SMOKED FRITES - lemon aioli . . . . .$6
ONION STRINGS -  roasted pepper aioli . . . . .$6

MACARONI GRATIN -  parmesan, jarlsberg & lemon . . . . .$7

STUFFED ZUCCHINI - basil, roasted peppers & par mesan.....$7
CARAMELIZED CAULIFLOWER - sultanas, balsamic & capers...$8

GREEN BEANS - almond tuile & butter.....$8
TWICE BAKED POTATO - bacon, fontina, scallions & creme fraiche...$8

WHIPPED POTATOES - confit garlic with cream & butter.....$7

CHILLED PLATES



COCKTAILS & BEER
CRAFT & OBSCURE COCKTAILS

1. ELLIPISM
(ē’lip’is-zem) n. The sadness that you’ll never know how 

history will turn out. 
Remy Martin VSOP spheres, housemade orange liquer, 

bubbles, lemon, angostura bitters…$13 

2. LIBEROSIS
(lí’ber-oh-sis) n. The desire to care less about things. 

Polish rye vodka, vermouth bianco, Benedictine,  Green 
Chartreuse, lemon…$13 

3. EXULANSIS
(ig’zûl-an-səs) n. The tendency to give up trying to talk about 

an experience because people are unable to relate to it. 
Snap-pea infused St. George Botanivore  gin, chamomile 

syrup, aloe, lemon juice…$13 

4. SIDEREAL
(sī’dirēәl) adj. Of or pertaining to the stars. 

Pea flower-infused Sauza Tequila, Luxardo maraschino, 
creme de violette “cloud,” citrus…$13 

5. ENOUMENT
(éh:new-mәnt) n. The bitterness of having arrived in the 

future,  seeing how things turn out, but not being able to tell 
your past self. 

Lavender-infused Journeyman rye whiskey, pineau des 
charentes, sauvignon blanc, cane sugar, seasonal fruits  

& herbs. Served in a Porthole for the table…$22 

6. VERMODALEN
(vuh’r-mō’deh’len) n. The frustration of photographing 

something and knowing that thousands of identical photos 
already exist. 

Liberator aged gin, housemade raspberry cordial, lime, egg 
white, rooibos tea leaves…$13 

7. CHRYSALISM
(kris-uh-lis-zem) n. The amniotic tranquility of being indoors 

during a thunderstorm. 
Fernet Branca, Ron Abuelo aged rum, housemade ginger 

syrup, lime, club soda, angostura bitters…$13 

8. OPIA
(ō-pee’ah) n. The ambiguous intensity of looking someone in 

the eye, which can feel simultaneously  
invasive and vulnerable. 

Amontillado sherry, blueberry-shiitake cordial,  
egg white, lime…$13 

9. PERSIFLAGE
(pêr-sәh-flâZH) n. Frivolous, light-hearted conversation;  

small talk. 
Pedro Ximénez sherry, peach-verbena gastrique…$13 

10. ZENOSYNE
(ziːnəʊ-sahyn) n. The feeling that time keeps going by faster 

and faster. 
Branca Menta, cane sugar, half & half, 

egg white, chocolate…$13

TABLESIDE COCKTAILS

MARTINI 
Choice of vodka or gin with a selection of vermouths and olive brine

MANHATTAN 
Choice of whiskey with a selection of vermouths, sugars, and bitters 

OLD FASHIONED 
Choice of whiskey with a selection of sugars, and bitters

TONIC
All spirits served with tonic are served with a bottle of

Fever Tree tonic water

Miller Lite Lager, Milwaukee, WI 4.2%….. 
Stella Artois Pilsner, Leuven, Belgium 4.8%….. 

Green Flash West Coast IPA, San Diego, CA 8.1%…..   

Allagash White Witbier, Portland, Maine 5.1%….. 
Duvel Pale Ale, Breedonk, Belgium 8.5%….. 

Chimay Gr. Res. Blue Ale, Hainaut, Belgium 9%….. 

Tyranena Rocky’s Revenge, Brown Ale, Lake Mills, WI 6%….. 
La Fin Du Monde Tripel, Chambly, Quebec 9%….. 

Anderson Valley Boont Amber, Mendocino, CA 5.8% 

Founders Breakfast Stout, Grand Rapids, MI 8.3% 
Duchess de Bourgone, Flanders Red Ale, Vichte Belgium, 6%….. 

Etienne Dupont Cidre Bouché Brut, Victot-Pontfol, FR 5.5%….. 

BOTTLED BEER

Revolution Dubbel %…..$Half Acre Daisy Cutter APA 5.2%…..%

DRAFT BEER



WINE SELECTIONS 
375 ml 

2012 Chardonnay, Kosta Browne, Russian River Valley, CA 74 

2004 Burgundy, Beaune du Chateau, Bouchard, Premier Cru 49 

2012 Pinot Noir, Kosta Browne, Russian River Valley, CA 87 

2012 Cabernet Sauvignon, Pride Mountain, Napa/Sonoma 69 

2013 Zinfandel, Ridge, "Lytton Springs," Dry Creek Valley 46 

NV Brut, Blanc de Blanc, Pierre Moncuit, Grand Cru, Champagne 54 

Bubbles 

NV Blanc de Blanc, Gruet "Sauvage", New Mexico, US 11/44 

NV Brut Rosé, Jean de James, Crement de Bordeaux, FR 38 

NV Brut, Vouvray, Domaine Vigneau-Chevreau, Loire, FR 45 

NV Brut Etienne Doue, "Selection," Champagne, FR 19/72 

NV Brut, Marc, Grand Cuvee, Fleury La Riviere, Champagne, FR 88 

NV Brut Rosé, Billecart Salmon, Mareuil Sur Ay, Champagne, FR 135 

White Wine 

2015 Falanghina, San Salvatore, Campania, IT 15/52 

2015 Chardonnay, Pascal Berthier, Macon-Chaintre, Burgundy, FR 43 

2014 Albarino, Eidos De Padrinan, Rias Baixas, Spain 15/52 

2015 Assyrtiko/Athiri, Dme. Sigalas, Santorini, Greece 39 

2014 Gruner Veltliner, Michael Gindl, Gruner Veltliner, AU

2015 Roero Arneis, Matteo Correggia, IT 12/42 
2014 Pinot Gris, Maysara "Arsheen", Momtazi, McMinnville, OR 39 

2015 Sauvignon Blanc, Trotignon, "Les Silex," Touraine, FR 11/39 

2013 Sauvignon Blanc, Franciscan, Napa Valley, CA 38 

2012 Riesling, Ch. D'Orschwihr, Bollenberg, Alsace, FR 36 

2013 Sauvignon Blanc, Dme. Thomas, la Crel, Sancerre, Loire, FR 48 

2014 Sauvignon Blanc, Bird, Marlborough, NZ 41 

2013 Savennieres, Bergerie, Clos La Grand Beaupreau, Loire, FR 17/59 

2011 Chardonnay, Verget, "Terres de Pierres", Pouilly-Fuisse, FR 68 

2014 Chardonnay, Alexana, Willamette Valley, OR 14/49 

2010 Chardonnay, Walter Hansel, Russian River Valley, CA 65 

2012 Chardonnay, Hammacher, Willamette Valley, OR 85 

2013 Chardonnay, Flowers, Sonoma Coast, CA 82 

2011 Sauvignon Blanc, Didier Dageneau, Pouilly Fume, FR 110 

2013 Chardonnay, Littorai, "Charles Heitz," Sonoma Coast, CA 110 

2014 Chardonnay/Roussanne, Blindfold, The Prisoner, CA 54 

2015 Rose, Chateau Maupague, Cotes de Provence, FR 13/46 

Special Coravin Selections 

2009 Chateauneuf-du-Pape Blanc, Les Combes d'Arnevel, FR 18/72 

2012 Pinot Noir, Littorai, Savoy Vineyard, Anderson Valley, CA 25/99 

2010 Barolo, Fratelli Revello, Piedmont, IT 18/72 

2013 Merlot, Pride Mountain, Napa, CA 24/96 

2014 Cabernet, Chappellet "Mountain Cuvee," Napa, CA 20/80 

Red Wines 

2014 Blaufankisch, Weninger Horitschoner, Austria 12/42 

2013 Gamay, Domaine Lucien Lardy, "Cote du Py" Morgon 48 

2014 Barbera d' Alba, Ghiomo 'Lavai' Piemonte, IT 13/46 

2012 Pinot Noir, Ernest Meurgey-Perron, Burgandy, FR 14/49 

2009 Chateau Grand Abord, Graves, Bordeaux, FR 13/46 

2013 Negroamaro, Miraglio, Puglia, IT 36 

2005 Chambolle-Musigny 1er Cru, Gerard Raphet, 'LesBussieres' 115 

2010 Pinot Noir, Marimar Est, 'Don Migue,' Russian River Valley 79 

2010 Rioja Reserva, Carlos Serres, Spain 13/46 

2010 Saint-Emilion, Chateau Franc Pipeau, Grand Cru, FR 73 

2008 Margaux, Chateau Labegorce, FR 79 

2010 Cab Franc, Echeverria, Gran Reserva, Curico, Chile 36 

2013 Grenache/Syrah Ch St. Eulalie, Minervois La Liviniere 49 

2011 Pinot Noir, Hamacher, Willamette Valley, OR 115 

2009 Pinot Noir, Domaine Serene, Willamette Valley, OR 18/69 

2013 Pinot Noir, Runaway Red, Brooks, Willamette Valley, OR 45 

2008 Tinta de Toro, Matsu, 'El Viejo," Toro 89 

2009 Syrah, Qupe, "Bien Nacido Estate," Santa Maria Valley 62 

2009 Grand Malbec, De Angeles, "Vina 1924," Mendoza, AR 78 

2009 Malbec/Cab Franc/Cab, Quieto, Mendoza, Argentina 12/42 

2010 Merlot, Grgich Hills, Napa Valley, CA 75 

2012 Cabernet, Mount Veeder, Napa, California 75 

2013 Cabernet, Hanna, Red Ranch, Alexander Valley, CA 64 

2011 Cabernet Blend, Dry Creek, "The Mariner," Sonoma, CA 69 

2013 Zinfandel, Renwood, “Old Vines,” Amador Co, CA 39 

2014 Cabernet, Terra Valentine, Napa, CA 17/61 

2011 Pinot Noir, ZD, Carneros, CA 69 

2014 Syrah, Gilles Robin, "Papillon," Crozes-Hermitage, FR 16/56 

2012 Cabernet, Far Niente, Napa, CA 125 

2012 Cabernet, Turley, Napa Valley, CA 92 

2013 Zinfandel, "The Prisoner," Napa Valley, CA
79 
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2014 Grenach Blend, Atalaya, "Alaya Tierra," Almansa, Spain 

2013 Cabernet, Orin Swift, "Palermo,” Napa, CA

2013 Zinfandel, Williams Selyem, "Papera Vineyard," CA 

2012 Zinfandel, Turley, Old Vines, CA

2011 Petite Syrah, Turley, "Hayne Vineyards," CA

Reserve Selections 

1990 Barbaresco, Gaja, Piedmont, IT

2000 Pinot Noir, Archery Summit, "Arcus Estate," OR

2003 “Sassicaia,” Bolgheri, Tuscany, IT

2001 Barolo, Poderi Aldo Conterno, Bussia

1999 Barolo, Vietti, “Lazzarito,” Piedmont, IT

2013 Pinot Noir, Kistler, Sonoma Coast, CA 145 

2013 Pinot Noir, Williams Selyem, Eastside Road, Russian River 149 

2013 Cabernet, Revana, Napa, CA 145 

2012 Cabernet, Pride Mountain, Napa/Sonoma, CA 135 

12/42 
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