


“Prairie School” was coined by historian H. Allen Brooks to describe a style of architecture 
that emerged in Chicago shor tly af ter the Great Fire of 1871 and the World’s Columbian 
Exposi t ion of  1893 brought bui lders and designers to resurrec t  the great ci t y.
  
This “school” of like -minded architects - whose values stood in opposit ion to popular 
European Neoclassicism of the t ime -  sought to develop a uniquely modern and 
authent ical ly Amer ican s t y le,  using hor izontal ly - incl ined s truc tures intended to 
integrate “organically” with the local landscape. Their hand-craf ted constructions 
were designed to mimic the broad, f lat , treeless expanse of the Midwestern prair ie. 

Inspired by these “Prairie School” architects - many 
o f  whom be l ieved be t ter  homes created be t ter 
people -  we insis t  form fol lows funct ion in bars 
too; so we’ve built one where you can see (through 
our f loor-to-ceiling windows), hear (thanks to our 
s tate - of- the -ar t  acous t ics) and tas te (from our 
curated food and beverage menu) the best of the 
Midwest . The bar ’s thought ful design highl ights 
people ,  whose hospi t ab le  interac t ions create a 
vir tuous “school” others are encouraged to join. 
 
Go ing beyond popular  f arm - to - t ab le  pr inc ip les  w i th our  food and dr ink ,  we ’ l l 
celebrate the customs of the American Midwest , exposing its ancestry and drawing 
comparisons to like -minded cultures abroad, such as Japan, which was Frank Lloyd 
Wright ’s muse as much as ours. We bel ieve Chicago and i t s Midwestern culture 
is something to celebrate in relat ion to other cultures; not in response to them.



S U N T O R Y  “ T O K I ”  B L E N D E D  J A P A N E S E  W H I S K Y,
S P A R K L I N G  W A T E R
If you’ve ever been to Japan, it will come as no surprise that the best highball 
you’ve ever tasted comes from a machine fabricated with the sole purpose of 
dispensing them.   

C H  V O D K A ,  I L L I N O I S  B R U T  S P A R K L I N G  W I N E ,
L E M O N  J U I C E
This shaved Kakigōri-style iced French 75 variation was inspired by its
Platonic ideal, served at Johnnie’s Beef in Elmwood Park, Illinois. 

D AY  W I N E S  C U V É E  C H I - T O W N  V I O G N I E R ,  L E T H E R B E E 
R O YA L E  C U P  &  B E S K ,  Q U I N C E  V I N E G A R 
Bill Withers’ infectiously optimistic track was playing at the very moment
we finalized the recipe for this refreshing aperitif; and everything
was indeed lovely on that day.  

D E A T H ’ S  D O O R  G I N ,  D O L I N  G É N É P Y  D E S  A L P E S ,
C Y R I L  Z A N G S  C I D R E  E A U  D E  V I E ,  L E M O N  J U I C E
Cyril Zangs seductive eau de vie sings like a siren in this biblically compelling 
twist on the Detroit Athletic Club’s Last Word cocktail.  

COCKTAILS $15

J .  R I E G E R  &  C O .  M I D W E S T E R N  D R Y  G I N ,  D O L I N  B L A N C
V E R M O U T H ,  R E I S E T B A U E R  A P R I C O T  E A U  D E  V I E ,  S U Z E

Our take on New York bartender Julie Reiner’s Gin Blossom is served with a rinse of 
gentian bitter and garnished with a pickled baby peach in place of the citrus peel.     

B A N K S  7  G O L D  R U M ,  W I L D  M O U N T A I N  T E A ,
L E M O N  J U I C E ,  M A P L E  S Y R U P

Our John Daly is named after the first ruler of the Kingdom of Hawaii, whose 
name graces a Maui golf clubhouse adapted from Wright designs and built by 

Taliesen Architects in 1993.   

L O T  4 0  R Y E  W H I S K Y,  L E M O N  J U I C E ,
M A P L E  S Y R U P,  D AY  W I N E S  M A L B E C

We renamed this Canadian rye-based New York Sour sweetened with
maple syrup after Toronto; the bustling Ontario city situated across the

eponymous Great Lake, which borders New York to the South. 

E . Z .  O R C H A R D S  S E M I - D R Y  C I D R E ,  O S O C A L I S  R A R E  A L E M B I C
B R A N D Y,  N A V A R R E  P I N E A U  D E S  C H A R E N T E S ,  A B B O T T ’ S  B I T T E R S 

We spike our rock-solid Stone Fence with a thirty-year-old
Pineau des Charentes (barrel-aged grape must fortified with XO Cognac)

and a couple dashes of bitters for posterity. 



S A C R E D  B O N D  B R A N D Y,  A N G O S T U R A  B I T T E R S ,  O R A N G E , 
C H E R R Y 
This much-maligned style of old-fashioned (with muddled orange and cherry) 
became popular around the time period Frank Lloyd Wright began deriding 
skyscrapers, calling them “tall boxes”.

W I L D  T U R K E Y  R Y E  W H I S K E Y,  C O C C H I  V E R M O U T H  D I  T O R I N O , 
L E O P O L D  B R O T H E R S  M I C H I G A N  T A R T  C H E R R Y  L I Q U E U R , 
L E T H E R B E E  F E R N E T
This Midwestern Brooklyn cocktail variation refers to the region’s
superlative stone fruit, which will play a key role in our West Loop
bar’s locavorian beverage program.  

E T H I O P I A N  K O C H E R E  C O F F E E ,  R H I N E  H A L L  P L U M  B R A N D Y, 
C A R D A M A R O ,  E G G
We use the slow-drip Kyoto-style Cold Brew method -“falling water” to preserve 
the stone fruit notes in our Ethiopian coffee, which we’ve spiked with
plum brandy and a wine-based, cardoon-accented amaro.

K O V A L  S I N G L E  B A R R E L  O A T  W H I S K E Y,  G O N Z A L E Z  B YA S S 
N O E  P. X .  S H E R R Y,  K I L G U S  F A R M  C R E A M 
This rich nightcap, mixed with Koval’s unusual and delicious oat whiskey and a 
venerable V.O.R.S. sherry, was inspired by oatmeal cookies with milk. 

O F F - C O L O R  ‘ T O O T H  &  C L A W ’  ·  5 %  A B V  ·  C H I C A G O ,  I L
Three different hops and the same number of malts are used to brew this crisp, 

dry-hopped pilsner, which was originally formulated for the Field Museum.   

M E T R O P O L I T A N  ‘ A F T E R - B U R N E R ’  ·  6 .1 %  A B V  ·  C H I C A G O ,  I L
Malty Bavarian Märzenbier is the style of beer millions of visitors are
served during Munich’s Oktoberfest, which runs from mid-September

to the first weekend in October annually.  

W H I N E R  ‘ B U B B L E  T U B ’  ·  6 . 4 %  A B V  ·  C H I C A G O ,  I L
Brewmaster Brian Taylor infused watermelon rinds for 48 hours in

15 barrels of Le Tub - their Cabernet barrel-aged farmhouse saison -
before filtering and bottling this seasonal treat.    

H O P E W E L L  ‘ S W I F T ’  ·  6 . 9 %  A B V  ·  C H I C A G O ,  I L 
Brewmaster Stephen Bossu worked at the Brooklyn Brewery

before opening his taproom in Logan Square in 2016.
His crisp IPA is brewed with Amarillo and Centennial hops.

BEER$7



WINE

I L L I N O I S  S P A R K L I N G  C O .  B R U T  ·  2 0 1 4
12 . 5 %  A B V  ·  U T I C A ,  I L
Illinois-grown St. Pepin, Frontenac Gris, and La Crosse grapes are
blended by winemaker Mark Wenzel to produce a sparkling wine
using traditional production methods developed in Champagne.  

D AY  W I N E S  ‘ C U V É E   C H I - T O W N ’  ·  2 0 1 6 
13 %  A B V  ·  D U N D E E ,  O R
Le Beau vineyard, located just 12 miles southwest of Portland, is owned
and farmed by the Schroeder family, whose 22-year-old Viognier vines
are used to produce this wine.  

D AY  W I N E S  ‘ L AY N E  V I N E YA R D ’  ·  2 0 1 4
13 %  A B V  ·  D U N D E E ,  O R
Only 20 miles from the California border, Layne Vineyard has more in
common with the AVA’s of Northern California than the Willamette Valley,
where winemaker Brianne Day vinifies the grapes. 

E . Z .  O R C H A R D S  ·  6 . 4 %  A B V  ·  1 6 . 9 O Z  B O T T L E  ·  S A L E M ,  O R
Willamette Valley’s E.Z. Orchards - named after orchardist Kevin Zielinksi’s
great grandfather Edward - grows a variety of heirloom apples to produce 
tannic, effervescent, French-style cidre. 

CIDER

$14

$12

E I N B E C K E R  ·  0 . 5 %  A B V  ·  E I N B E C K ,  G E R M A N Y
Founded before 1378, Einbecker brewery - named after the town of

Einbeck in Lower Saxony - is one of the oldest breweries in the world. 

M A L A B A R  I N F U S I O N ,  S U N F L O W E R  H O N E Y,
L E M O N  J U I C E ,  S P A R K L I N G  W A T E R

In the Indian region of Malabar, ginger and black pepper are commonly infused 
into a daily tonic Spirit Tea bolstered with turmeric, lemongrass and licorice.  

R O S E L L A  I N F U S I O N ,  O K I N A W A  K O K U T O  S U G A R ,
L I M E  J U I C E ,  S P A R K L I N G  W A T E R

Hibiscus is the focal point of Spirit Tea’s Rosella, which incorporates lemongrass, 
citrus peel and licorice root into a bracing tonic we’ve sweetened with

earthy Japanese sugar and lime. 

R E D  C H A I  I N F U S I O N ,  H O R C H A T A ,  M A P L E  S Y R U P
Spirit Tea’s twist on masala chai relies on Rooibos,

the South African shrub, as the foundation for their Red Chai,
which we’ve lengthened with creamy, dairy-free horchata.  

SOFT$7



S E A S O N A L  P I C K L E D  V E G E T A B L E S
Green Goddess Dressing  9

R O A S T E D  N U T S
Almonds, Pistachios, Cashews  6

D U C K  P Â T É
Giardinera, Whole Grain Mustard   13

F R I E D  C H E E S E  C U R D S
Bonito Flakes, Scallions, Togarashi Aioli  12

C R I S P Y  S M E LT
Tempura Lemons, Smoked Salmon Roe Rémoulade  13

B R A T W U R S T
Buttered Split Roll, Beer Onions, Mustard  13

L O C A L  C H E E S E
Klug Farm Fruit Mostarda, Crostini  15

FOOD


