


COLD

Greens Salad 
daily lettuce, vegetables, buttermilk dressing |9

Crudo of Hawaiian Tuna 
local mache, crisp shiitake, salted pineapple |15

Smoked Steak Tartare 
quail egg, potato chips |14

Torchon of Foie Gras 
foie gras apricot, brioche |22

Salad of Tatsoi 
small vegetables, croutons, bacon, robiola |13

HOT

Consommé of Rabbit  
rabbit agnolotti, summer squash |12

Wellington   
lobster, foie gras, gastrique |22

Farm Asparagus  
chicken egg, béarnaise |15

Escargot Bourgogne |13

Market Potage |12

Salad of Crisp Pork Belly  
strawberries, Champagne vinaigrette |12

RAW BAR

Oysters Mignonette |16

Chilled Shrimp |16

Selection From the Sea |MP

Glass of  Black Velvet | 12

STONE OVEN  
PISSALADIÈRE

Lyon Artichoke |14

Market Tomatoes |14 

Honey Glazed Duck Breast 
Swiss chard, confit, walnuts, Concord grape reduction |28

House-Made Pappardelle  
Maine lobster, peas, lobster mushroom, cream |38

Napoleon of Raw and � 
Cooked Summer Vegetables 

tomato and pepper jam |22

Dover Sole Meunière 
summer vegetables |32

GAME OF THE DAY
MP

Prime Burger 
short rib, tomato jam,  
Sartori reserve, potato roll |15 

Roasted Florida Snapper (Key West) 
poached tomatoes, onions, Parisian potatoes |MP

Slow Roasted Illinois Lamb for Two
roasted farm vegetables, pommes aligot |MP

FROM THE STONE OVEN

New York Strip Steak 
cheddar potatoes |38

16 oz. Veal Chop 
small potatoes, spinach, butter |36

Sullivan Chicken  
summer vegetable tart |22

MONDAY

Cassoulet Henri
duck, pork belly, house sausage, haricots coco |24

TUESDAY

Whole Roasted Fish
 herbs, lemon, romesco |32

WEDNESDAY

Ballotine of  Michigan  
Chicken and Prawn 

asparagus, bordelaise |25

THURSDAY

Rabbit from the Oven
house bacon, English peas, baby carrots, natural reduction |29

FRIDAY

Bouillabaisse
fish of  the day, lobster, shrimp, clams,  
mussels, saffron broth |32 

SATURDAY

Roasted Pork Loin
greens, potatoes boulangère |28  

PLATS DU JOUR

SUNDAY

Steak au Poivre
crushed potato, peppercorn sauce |32

We are proud to use the following farms and growers: Gunthorp Farms, La Belle Farms, Le Québécois, Maple Leaf  Farms,  
Nichol’s Farms, Sustainable Greens Farms, Swan Creek Farms

ENTREES

18 South Michigan Avenue   Chicago, Illinois  60603    312.578.0763    www.henrichicago.com

SIDES |8

amaranth     potatoes dauphinoise     heirloom tomatoes     potato purée     asparagus     farmed daily vegetables   

Dinner, Summer 2010 Executive Chef  Dirk Flanigan
Chef de Cuisine Christopher Cubberley
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