
PASTRIES 
Malt Shoppe Donut 4.00                    
warm, strawberry malt donut    

Cheese Puff 4.00                                
sweet cream cheese, honey-nutmeg 
glaze, toasted almonds      

Blueberry Finger Sandwich 5.00     
Grilled muffin, strawberry soup, 
mascarpone-cream cheese      

Caramel Bacon Éclair 4.00              
Salted caramel, brown sugar custard, 
bacon    

Chocolate Cherry  
Coffee Cake 5.00                               
chocolate cheese filling, oat streusel  

Cranberry-Apricot Scone 3.00         
Dried cranberries and apricots !!

SOUP & SALAD 
Potato Leek Soup 9.00                       
crab salad, paprika 

Apple Walnut Salad 12.00               
manchego cheese, cider vinaigrette 

Rotisserie Chicken Caesar 14.00     
Fried Egg, Caesar vinaigrette 

Mediterranean Salad 16.00             
rotisserie chicken, hummus, marinated 
olives, feta 

Seared Tuna Nicoise 18.00               
poached egg, shallot dressing 

Lobster Cobb Salad 22.00                
Bacon lardons, Ruski dressing

SPECIALTIES 
!
Roasted Oysters    3.50/ea                
Sriracha Brown Butter, Lime 

Brussels Sprout and          
Burrata Toast  11.00                        
pine nuts, radicchio, apple saba 

Seven Lions                     
Cheeseburger 13.00                          
American cheese, sautéed red onion 

Chicken & Duck Club 12.00               
Bacon, club aioli 

Ham, Egg, and Cheese         
Sandwich       14.00                            
Virginia Surryano ham, boursin cheese 

6 oz. Petite Filet 28.00                     
bone marrow, onion marmalade

BRUNCH COCKTAILS  

!
MIMOSA  10.00                                    
sparkling wine, fresh-squeezed orange 
juice  

7L Bloody Mary  10.00                       
Tito’s Vodka, House Made Bloody Mary 
Mix, Classic Garnishes 

TAILGATE TEA 12.00                           
Buffalo Trace Bourbon, Iced Tea, 
Lemon Juice, Fresh Mint !
WAKEUP CALL 12.00                          
Vodka, Combier Orange Liqueur, 
Orange Juice, Sparkling Wine !
THE BREAKFAST CLUB 12.00            
Beefeater Gin, Lillet Rose, Grapefruit 
Juice, Sparkling Wine !
MORNING GLORY 12.00                      
Campari, Grapefruit Juice, Simple 
Syrup, Club Soda, Sparkling Wine !
MICHELADA  8.00                                
Beer, Spiced Tomato Juice, Lime Juice, 
Salt Rim  !

COFFEE & JUICE 
!
Lemonade  4.00                                   
Fresh Squeezed Orange Juice 4.00 
Tomato Juice  4.00                             
Grapefruit Juice  4.00                       
Metropolis Coffee  4.00                    
Cappuccino  4.00                                
Espresso  4.00                                    
Latte  5.00                                          
Iced Tea (decaf available)  4.00     
Hot Tea  5.00                                      !!
FULL WINE LIST ALSO AVAILABLE !

PLEASE ASK YOUR SERVER

Plan your next Private Event           
at Seven Lions   

We have a number of Private Dining Rooms  
That can accommodate up to 100 guest.  

Ask your server for details.

BRUNCH 
Caramelized Apple & Pear  
Dutch Baby Pancake 9.00                 
Caramel sauce, powdered sugar, almond 

Rum raisin ice cream a la mode +$3.00                                                               

Lemon Blueberry Pancakes 10.00   
blueberry compote, lemon curd 

Bacon and Chocolate Chip  
Pancakes   10.00                                
nutella syrup, candied bacon 

House Made Granola &  
Yogurt Parfait 9.00                          
Greek yogurt, fresh berries 

Chocolate and Strawberry 
Stuffed French Toast 11.00             
Cream cheese, strawberry jam 

Crab Cake Eggs Benedict 14.00       
Maryland crab cake, old bay  
hollandaise 

Steak & Eggs Benedict      15.00       
english muffin, creamed spinach, 
hollandaise 

"Green Eggs & Ham" Benedict 13.00 
pork belly, cilantro hollandaise 

Lox and Bagel Relish tray 13.00     
House cured salmon, accoutrements 

Duck Hash 14.00                                 
Duck sausage, crispy red potatoes, 
caramelized onions 

Classic Omelette 12.00                     
Choice of 3 -  tomato, onions, bell 
pepper, mushrooms, ham, bacon, 
Wisconsin cheddar, or fresh herbs 

each additional item $1.00

SIDES 
2 eggs any style 4.00                   !
2 Buttermilk Pancakes 5.00        !
Hash Browned potatoes 4.00      !
Breakfast sausage 5.00              !
Applewood smoked bacon 4.00    !
Seasonal Fruit bowl 4.00           !
Toast 4.00                                     

Consuming raw or undercooked meats, 
poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness. !

executive chef chris curren

Locally Grown 
Whenever possible, Seven Lions sources  

its menu from midwest farmers and growers



APPETIZERS 
Roasted Oysters 3.50/ea                   
Sriracha Brown Butter, Lime 

Jalapeño Cheddar Bread 6.00          
maitre'd butter, sundried tomato oil 

Fried Chicken Skins 
and Pickles 9.00                                 
sriracha honey mustard, pickled 
mustard seeds 

Brussels Sprout 
and Burrata Toast  11.00                 
pine nuts, radicchio, apple saba 

Salmon and Beet Tartare 14.00      
Avocado, capers, grated egg 

Beef Carpaccio 13.00                        
Fried shallots, garlic chips 

Salt Cod Brandade 12.00                  
potato chips, caramelized onions 

!
SOUP & SALAD 

Potato Leek Soup 9.00                       
crab salad, paprika 

Apple Walnut Salad 12.00               
Marinated manchego cheese, cider 
vinaigrette 

Mediterranean Salad 16.00             
rotisserie chicken, hummus, marinated 
olives, feta 

Seared Tuna Nicoise 18.00               
poached egg, shallot dressing 

Rotisserie Chicken Caesar 14.00     
fried egg, Caesar vinaigrette 

Lobster Cobb Salad 22.00                
Bacon lardons, Ruski dressing

SANDWICHES 
Seven Lions 
Cheeseburger 13.00                          
American cheese, sautéed red onion 

Beef Tongue Reuben 12.00                
Sauerkraut, Ruski Dressing, Swiss 

Ham, Egg, and Cheese 
Sandwich 14.00                                  
Virginia Surryano ham, boursin cheese 

Chicken & Duck Club 12.00               
Bacon, club aioli  

Pork Chop Sandwich 14.00                
breaded pork cutlet, fried pickles, 
sauerkraut

Dessert Menu  
Breakfast “Cereal” Bowl 8.00        
toffee corn puffs, vanilla bean 
yogurt panna cotta, fresh fruit 

S’Mores Bread Pudding 9.00             
brandy butter glaze, graham crisp, 
toasted marshmallow 

Bourbon Banana Split 12.00            
brown butter-bourbon frozen 
custard, candied pecans, candied 
bacon  

Mai Tai Custard Pie 10.00                 
crispy filo, mai tai syrup, pineapple 
sorbet  

PB & C 12.00                                        
malted milk and peanut butter mousse, 
peanut butter-chocolate crunch, 
malted milkshake  

Lemon Lover 10.00                             
vanilla bean tapioca pudding, crème de 
limoncello, lemon curd, lemon 
crinkles  

Cookie Plate  6.00                             
lemon crinkles, House-made Oreos, 
Chocolate Chip  !

After Dinner Drinks 
Ruby Port  12.00                                
Tawny Port  16.00                              
Hennessy VS Cognac  14.00              
Hennessy Privilege Cognac  16.00   
Remy VSOP Cognac  12.00                  
Remy Martin XO Cognac  45.00         
Daron Fine Calvados  12.00              
Gelas 8 Year Armagnac  14.00         
Nonino Grappa  18.00                         !

  

Our bar features a full selection of 
cordials & liqueurs 

STEAKS 
Seasoned with our house made 

seasoning and served with roasted 
bone marrow and onion marmalade 

6 oz Petit Filet 28.00                        
8 oz. Ribeye “Delmonico” 38.00         
14 oz. NY Strip 55.00                         
Dry-Aged 36 days

SPECIALTIES 
!
Half Chicken 24.00                            
Confit leg & thigh, German spaetzle 

Short ribs 28.00                                 
Winter vegetables, potato puree 

Spinach Agnolotti 16.00                   
sun-dried tomato, hazelnut, manchego 

Loup de Mer 24.00                              
P.E.I. mussels, spicy tomato broth 

Pan Seared Scallops 27.00              
bacon, confit potatoes, chowder 
emulsion 

Crab Cake Benedict 14.00                
Maryland crab cake, old bay 
hollandaise 

Classic Omelette 12.00                     
Choice of 3 - tomato, onions, bell 
pepper,mushrooms, ham, bacon, 
Wisconsin cheddar, or fresh herbs

SIDES 
2 eggs 4.00                                     
any style 

House-Cut Fries 6.00                   
ketchup 

Brussels Sprouts 8.00                 
bacon 

Shishito Peppers 6.00                   
cilantro vinaigrette, hazelnuts 

Potato Au Gratin 8.00                 
herbed bread crumbs

Plan your next Private Event          
at Seven Lions   

We have a number of Private Dining Rooms  
That can accommodate up to 100 guest.  

Ask your server for details.

Consuming raw or undercooked meats, 
poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness. !

Executive Chef Chris Curren

Locally Grown 
Whenever possible, Seven Lions sources  

its menu from midwest farmers and growers

Did You Know? 
This building, completed in 1911, was 

 designed by D.H. Burnham & Company for  
The People’s Gas Light & Coke Company.     

    it was added to the National Register of  
Historic Places in 1984

                Steak Additions 
 Blue cheese crust 2.00                                  
 Horseradish crust  2.00                                
 Foie gras crust  8.00                                     
 Demi glace  2.00                                              
 Bearnaise  2.00                                               
 wild mushrooms  8.00                                   



APPETIZERS 
Jalapeño Cheddar Bread 6.00          
maitre'd butter, sun-dried tomato oil 

Fried Chicken Skins  
and Pickles 9.00                                 
sriracha honey mustard, pickled 
mustard seeds 

Lamb ribs    14.00                               
root beer bbq sauce, house pickles 

Steamed Clams 18.00                         
Bacon, fried bread croutons 

Salt Cod Brandade 12.00                  
potato chips, caramelized onions 

Brussels Sprout and           
Burrata Toast 11.00                         
pine nuts, radicchio, apple saba 

Relish Tray 22.00                              
artisanal meats, cheese & seafood, 
accoutrements !

SOUP & SALAD 
Potato Leek Soup 9.00                       
crab salad, paprika 

Poached Pear Salad 10.00                
Pistachio tuile, blue cheese mousse 

Caesar Salad 9.00                             
fried egg, caesar vinaigrette 

Apple Walnut Salad 10.00               
Marinated manchego cheese, cider 
vinaigrette 

Mediterranean Salad 12.00             
hummus, marinated olives, feta 

Lobster Cobb Salad 22.00                
Bacon lardons, Ruski dressing

CLUBHOUSE CLASSICS 
Roasted Oysters 3.50/ea                   
Sriracha Brown Butter, Lime 

Pickled Shrimp Cocktail 16.00         
warm grit cakes, house cocktail sauce 

Beef Carpaccio 13.00                        
Fried shallots, garlic chips 

Salmon and Beet Tartare 14.00      
Avocado, capers, grated egg 

Seven Lions Cheeseburger 13.00     
American cheese, sautéed red onion 

Seafood Tower     125.00                   
Chef’s daily selection of fresh 
seafood

Dessert Menu  
Breakfast “Cereal” Bowl 8.00        
toffee corn puffs, vanilla bean 
yogurt panna cotta, fresh fruit 

S’Mores Bread Pudding  9.00            
brandy butter glaze, graham crisp, 
toasted marshmallow 

Bourbon Banana Split  12.00           
brown butter-bourbon frozen 
custard, candied pecans, candied 
bacon  

Mai Tai Custard Pie  10.00                
crispy filo, mai tai syrup, pineapple 
sorbet  

PB & C  12.00                                       
malted milk and peanut butter mousse, 
peanut butter-chocolate crunch, 
malted milkshake  

Lemon Lover  10.00                            
vanilla bean tapioca pudding, crème de 
limoncello, lemon curd, lemon 
crinkles  !!

After Dinner Drinks 
Ruby Port  12.00                                
Tawny Port  16.00                              
Hennessy VS Cognac  14.00              
Hennessy Privilege Cognac  16.00   
Remy VSOP Cognac  12.00                  
Remy Martin XO Cognac  45.00         
Daron Fine Calvados  12.00              
Gelas 8 Year Armagnac  14.00         
Nonino Grappa  18.00                         !

  

Our bar features a full selection of 
cordials & liqueurs 

STEAKS 
Seasoned with our house made 

seasoning and served with roasted 
bone marrow and onion marmalade 

6 oz. Petit Filet 28.00                       
8 oz. Ribeye “Delmonico” 38.00         
14 oz. NY Strip  55.00                        
Dry-Aged 36 days 

22 oz. Bone-In Ribeye 65.00               
Dry-aged 36 days

SPECIALTIES 
!
Half Chicken 24.00                            
Confit leg & thigh, German spaetzle 

Black Cod 28.00                                 
acorn squash, ricotta gnocchi, maitake 

Short ribs 28.00                                 
Winter vegetables, potato puree 

Wild Boar Chop    30.00                     
Bourbon BBQ, charred leeks and figs 

Spinach Agnolotti 16.00                   
sun-dried tomato, hazelnuts, manchego 

Loup de Mer 24.00                              
P.E.I. mussels, spicy tomato broth 

Braised Pork Shank 26.00                 
heirloom beans, tasso ham 

Cauliflower Steak 18.00                  
toasted barley, wild mushrooms 

Pan Seared Scallops 27.00              
bacon, chowder emulsion, confit 
potatoes 

Whole Roasted Market Fish M.P.     
appropriate for sharing 

SIDES 
House-Cut Fries 6.00                   
ketchup, club aioli 

Brussels Sprouts 7.00                 
bacon 

Charred Leeks 6.00                      
virginia surryano ham 

Au gratin Potatoes 7.00              
herbed bread crumbs 

Creamed Broccoli 8.00                
pecorino cheese 

Shishito Peppers 6.00                   
cilantro vinaigrette, hazelnuts

Consuming raw or undercooked meats, 
poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness. !

Executive Chef Chris Curren

Locally Grown 
Whenever possible, Seven Lions sources its 

 menu from midwest farmers and growers

Plan your next Private Event           
at Seven Lions   

We have a number of Private Dining Rooms  
That can accommodate up to 100 guest.  

Ask your server for details.

                 Steak Additions 
 Blue cheese crust  2.00                                
 Horseradish crust  2.00                               
 Foie gras crust  8.00                                     
 Demi glace  2.00                                             
 Bearnaise  2.00                                              
 wild mushrooms  8.00                                  



BEERS ON DRAFT!
Sonoma Cider, The Anvil, Bourbon Cider - Healdsburg, CA, 6.0%  7.00!             
Two Brothers, Sidekick, Extra Pale Ale - Warrenville, IL, 5.1% 6.00!              
Metropolitan, Flywheel, Bright Lager - Chicago, IL, 5.0% 6.00!                        
Coors, Banquet, Lager - Golden, CO, 5.0% 5.00!                                                    
Allagash, White Ale - Portland, ME, 5.0% 7.00!                                                   
Ommegang, Witte - Cooperstown, NY, 5.2% 7.00!                                                   
Ale Syndicate, Sunday Session, Hopped Up Ale - Chicago, IL, 4.8% 8.00            
Goose Island, Green Line, Pale Ale - Chicago, IL, 5.4% 6.00!                              
Grand Teton Brewing, Sweet Grass - Pale Ale - Victor, ID, 6.0% 7.00!              
Lagunitas, IPA - Petaluma, CA, 6.2% 7.00!                                                             
Two Brothers, Domaine Dupage, French Country Ale -  
  Warrenville, IL, 5.9% 7.00!                                                                                    
Off Color Brewing, Scurry, Honey Ale - Chicago, IL, 5.3%  7.00!                       
Great Lakes, Elliot Ness, Amber Lager - Cleveland, OH, 6.2% 7.00!                  
Forbidden Root - Chicago, IL, 5.5% 8.00!                                                                
Breckenridge, Vanilla Porter - Breckenridge, CO, 4.7%  8.00!                           
Founders, Imperial Stout - Grand Rapids, MI, 10.5% 10.00!                                 !

BOTTLED BEERS!
Sonoma Cider, The Hatchet, Hard Apple Cider - Healdsburg, CA, 6.0%  7.00!   
Miller Lite, Lager - Milwaukee, WI, 4.17% 5.00!                                                   
Two Brothers, Prairie Path Ale (Gluten Removed) -  
  Warrenville, IL, 5.1% 6.00!                                                                                    
Temperance, Gatecrasher, IPA - Evanston, IL, 6.6% 6.00!                                    
Founders, All Day IPA - Grand Rapids, MI, 4.7%  7.00!                                         
Ommegang, Hennepin, Farmhouse Ale - Cooperstown, NY, 7.7% 7.00!                 
Brewery Vivant, Undertaker, Belgian Style Dark Ale -  
  Grand Rapids, MI, 6.7% 7.00!                                                                                  
Brooklyn, Double Chocolate Stout - Brooklyn, NY, 10.0% 7.00!                        
Coors, Non-Alcoholic Beer  5.00                                                                            

SCOTCH & IRISH WHISKEY  
Ardbeg Uigeadail, Islay  24.00                  
The Balvenie 15 Year, Speyside  18.00      
Bowmore 15 Year, Islay  22.00                   
Bushmills 16 Year, Ireland  16.00            
Chivas Regal 12 Year, Scotland  12.00    
Dalwhinnie 15 Year, Highland,  22.00      
Glenfiddich 12 Year, Scotland  14.00       
The Glenlivet 12 Year, Scotland  13.00   
Glenmorangie 10 Year, Highland  12.00   
Johnnie Walker Black Label  12.00          
Johnnie Walker Blue Label 54.00             
Lagavulin 16 Year, Islay  28.00                 
Laphraoig 10 Year, Islay  16.00                 
Macallan 12, Highland  16.00                    
Macallan 18 Year, Highland  48.00          
Macallan 25 Year, Highland  95.00          
Oban 14 Year, West Highland  18.00         
Talisker 10 Year, Isle of Skye  18.00       !

Pricing Reflects a 2 oz Pour

WINES BY THE GLASS !!
SPARKLING 

Blanc de Blancs, Rack & Riddle, 
North Coast NV 15.00                       !

WHITES 
Sauvignon Blanc, Matthew Fritz, 
Napa Valley 2013 12.00                    !
Riesling, Chateau Grand 
Traverse, Whole Cluster, 
Michigan 2013 11.00                          !
Albarino, Tangent, 
Edna Valley 2013 11.00                    !
Pinot Grigio, Graziano Monte 
Volpe, Mendocino 2012 12.00            !
Chardonnay, Split Creek,  
Sonoma County 2012 11.00               !
Chardonnay, Landmark, Overlook, 
Sonoma County 2012 14.00               !

ROSE 
Rose, Blackbird Vineyards, 
Arriviste, Napa Valley 2012 11.00  !

REDS 
Pinot Noir, Buena Vista,                   
Sonoma 2012 14.00                             !
Rhone Blend, Beckmen, Cuvee  
Le Bec, Santa Ynez 2012 14.00         !
Malbec, Lyeth, Sonoma 2011 12.00  !
Merlot, Tangley Oaks,  
Napa Valley 2012 13.00                    !
Cabernet Sauvignon, Pozzan, 
Alexander Valley 2010 15.00          !
Bordeaux Blend, Chappellet,  
Napa Valley 2012 18.00                     

BOURBON & RYE WHISKEY  
Blantons  14.00                                           
Basil Hayden  12.00                                     
Booker’s  18.00                                             
Buffalo Trace  12.00                                  
Bulleit  11.00                                               
Bulleit Small Batch Rye  11.00                
Eagle Rare Single Barrel  11.00              
Elijah Craig 12 Year  12.00                        
Four Roses  9.00                                          
Henry McKenna 10 Year  11.00                  
Hirsch Small Batch Reserve  12.00          
Hudson Manhattan Whiskey  32.00           
Knob Creek  12.00                                        
Koval Rye  12.00                                          
Koval Toasted Oat 12.00                            
Maker's Mark  12.00                                    
Overholt Rye  9.00                                      
Rittenhouse Rye  9.00                                 
Templeton Rye  12.00                                  
Woodford Reserve  14.00                            
Whistle Pig Straight Rye  16.00                
Wild Turkey 101  9.00                                  

Red Hot American Summer 12.00       
Sailor Jerry Spiced Rum, Lillet Rose, 
Grapefruit Juice, Luxardo Maraschino 
Liqueur, Orange Bitters  

Lion’s Roar 12.00                                 
Beefeater Gin, Lillet Blanc, Combier Orange 
Liqueur, Absinthe Spritz  

The National Anthem 12.00                
Laird Apple Jack Brandy, Ginger Liqueur, 
Apricot Preserves, Peychaud Bitters  

Mr Pink 12.00                                       
CH Distillery Peppercorn Vodka, Strawberry 
Puree, Ginger Beer, Peach Bitters, Fresh 
Mint  

American Gothic Daiquiri  12.00        
Don Q Rum, Luxardo Maraschino Liqueur, 
Pineapple Juice, Lime Juice  

Grow Another Pear  12.00                 
Kappa Pisco, Pear Liqueur, Sage Simple 
Syrup, Lime Juice, Plum Bitters  

Gilf Trip  12.00                                    
Koval Toasted Oat Whiskey, Taylor's Velvet 
Falernum, Luxardo Maraschino Liqueur, 
Laphroaig Spritz, Orange Bitters   

Live Free Or Rye 12.00                       
Rittenhouse Rye Whiskey, Campari, Punta e 
Mes Sweet Vermouth, Stirred and Served on 
rocks

SIGNATURE COCKTAILS



 STAR SPANGLED SPARKLERS   

100	
 Rack & Riddle, Blanc de Blancs, North Coast NV	
 60.00	
                              
105	
 L. Mawby, Blanc de Blancs, Leelanau Peninsula, Michigan NV	
 48.00	
               
110	
 Illinois Sparkling Wine Company, Brut, Illinois NV	
 55.00	
                              
115	
 Roederer, Rose, Anderson Valley, Sonoma NV	
 65.00	
                                   
120	
 Iron Horse, Wedding Cuvee, Russian River 2010	
 80.00	
                               
125	
 Schramsberg, Blanc de Noirs, California 2010	
 85.00	
                                   
130	
 Veuve Clicquot, Yellow Label, Champagne, France NV	
 90.00	
                        
150	
 Dom Perignon, Champagne, France 2004	
 390.00	
                                        

 SAUVIGNON BLANC   

200	
 Matthew Fritz, Sauvignon Blanc, Napa Valley 2013	
 48.00	
                              
210	
 Justin, Sauvignon Blanc, Paso Robles 2013	
 40.00	
                                         
215	
 Voss, Sauvignon Blanc, Rutherford 2013	
 45.00	
                                            
220	
 Priest Ranch, Sauvignon Blanc, Napa Valley 2013	
 48.00	
                                
225	
 Groth Sauvignon Blanc Napa Valley 2013	
 54.00	
                                          
230	
 Chimney Rock Sauvignon Blanc, Napa Valley 2013	
 58.00	
                             
235	
 Duckhorn Sauvignon Blanc, Napa Valley 2013	
 65.00	
                                    
240	
 Araujo Altagracia Sauvignon Blanc, Napa Valley 2013	
 75.00	
                          

 PINOT GRIGIO & MORE TO EXPLORE   

310	
 Graziano Monte Volpe, Pinot Grigio, Mendocino 2012	
 48.00	
                       
315	
 Laird Family, Cold Creek, Pinot Grigio, Carneros 2013	
 45.00	
                      
320	
 Barboursville, Pinot Grigio, Virginia 2013	
 48.00	
                                           
330	
 Terlato, Pinot Grigio, Russian River Valley 2013	
 58.00	
                                  
390	
 Folkway, Deviator, Semillon,  Santa Barbara 2013	
 48.00	
                               
360	
 Harrington Wines, Fiano, Fratelli Vineyard, Paso Robles 2013	
 60.00	
              
325	
 Palmina, Arneis, Santa Barbara 2012	
 48.00	
                                                  
335	
 Grassi, Ribolla Gialla, Napa Valley 2012	
 70.00	
                                             
350	
 Ken Wright Cellars, Pinot Blanc, Willamette Valley, Oregon 2013	
 60.00	
        
340	
 Van Duzer, Pinot Gris, Willamette Valley, Oregon 2013	
 45.00	
                       

 ROSE BOWL 

500	
 Blackbird Vineyards, Arriviste, Rose, Napa Valley 2012	
 45.00	
                        !
  

 NEW AMERICAN FRONTIER  

305	
 Tangent, Albarino, Edna Valley 2013	
 46.00	
                                                   
300	
 Chateau Grand Traverse, Whole Cluster, Riesling, Michigan 2013	
 45.00	
        
380	
 Dr. Konstantin Frank, Dry Riesling, Finger Lakes, New York 2012	
 40.00	
        
345	
 Adelsheim, Pinot Auxerrois, Ribbon Ridge, Oregon 2013	
 55.00	
                   
368	
 Tatomer, Gruner Veltliner, Paragon Vineyard, Edna Valley 2013	
 60.00	
             
355	
 Roark, Chenin Blanc, Santa Ynez 2013	
 50.00	
                                              
365	
 Groundwork, Grenache Blanc,  Paso Robles 2013	
 45.00	
                             
367	
 Broc Cellars, Grenache Blanc & Picpoul, Central Coast 2013	
 50.00	
             
371	
 Sans Liege, Sancha, Marsanne,  Paso Robles 2013	
 50.00	
                               
372	
 Bow and Arrow, Melon de Bourgogne, Willamette Valley, Oregon	
 48.00	
       
375	
 Anne Amie Vineyards, Muller-Thurgau, Yamhill-Carlton, 	
   
	
 Oregon 2012	
 40.00	
                                                                                        
378	
 La Clarine Farms, Petit Manseng, Sierra Foothills 2013	
 58.00	
                       
385	
 Donkey & Goat, Stone Crusher, Roussanne, El Dorado 2013	
 60.00	
             
392	
 Forlorn Hope, Que Saudade, Verdelho,Lodi  2012	
 52.00	
                             
393	
 Alban Vineyards, Viognier, Central Coast 2012	
 60.00	
                                   
395	
 Sean Thackery, La Pleiade, Rhone Blend, California 2012	
 70.00	
                    

 CHARDONNAY  

400	
 Split Creek, Chardonnay, Sonoma County 2012	
 46.00	
                                
403	
 Landmark Overlook, Chardonnay, Sonoma County 2012	
 50.00	
                   
401	
 Alta Maria, Chardonnay, Santa Maria Valley 2012	
 48.00	
                                
402	
 Wonderwall, Chardonnay, Edna Valley 2013	
 54.00 	
                                      
404	
 Copain Wine Cellars, Chardonnay,  Anderson Valley 2012	
 55.00	
                  
405	
 Matthiasson Winery, Linda Vista, Chardonnay, Napa Valley 2013	
 58.00	
          
407	
 Talley, Chardonnay, Arroyo Grande, California 2012	
 65.00	
                           
410	
 Sandhi, Chardonnay, Santa Barbara 2012	
 75.00	
                                           
414	
 Hanzell, Sebella, Chardonnay, Sonoma Valley 2012	
 84.00	
                              
415	
 Lioco, Estero, Chardonnay, Russian River 2012	
 85.00	
                                  
418	
 Darioush, Chardonnay, Napa Valley 2011	
 95.00	
                                           
420	
 Lewis, Chardonnay, Napa Valley 2013	
 95.00	
                                                
422	
 Liquid Farm,  White Hill, Chardonnay, Sta Rita Hills 2012	
 95.00	
                   
425	
 Shafer Vineyards, Red Shoulder Ranch, Carneros 2012	
 120.00	
                     
428	
 Kistler, Les Noisetiers, Chardonnay, Sonoma Coast 2012	
 120.00                 

 WINES BY THE GLASS 

100	
 Rack & Riddle, Blanc de Blancs, North Coast NV	
 15.00	
                              
305	
 Tangent,  Albarino, Edna Valley 2013	
 11.00	
                                                  
300	
 Chateau Grand Traverse, Whole Cluster, Riesling, Michigan 2013	
 11.00	
        
400	
 Split Creek, Chardonnay, Sonoma County 2012	
 11.00	
                                
403	
 Landmark Overlook, Chardonnay, Sonoma County 2012	
 14.00	
                   
200	
 Matthew Fritz, Sauvignon Blanc, Napa Valley 2013	
 12.00	
                              
310	
 Graziano Monte Volpe, Pinot Grigio, Mendocino 2012	
 12.00	
                       !

!!
500	
 Blackbird Vineyards,  Arriviste, Rose, Napa Valley 2012	
 11.00	
                       
1700	
 Lyeth, Malbec, Sonoma 2011	
 12.00	
                                                           
1708	
 Tangley Oaks, Merlot, Napa Valley 2012	
 13.00	
                                           
1200	
 Buena Vista, Pinot Noir, Sonoma 2012	
 14.00	
                                              
1401	
 Beckmen, Cuvee Le Bec, Rhone Blend, Santa Ynez 2012	
 14.00	
                    
1606	
 Michael Pozzan, Cabernet Sauvignon, Alexander Valley 2010	
 15.00	
              
1618	
 Chappellet, Mountain Cuvee, Napa Valley 2012	
 18.00                                 

 CALIFORNIA PINOT NOIR    

1200	
 Buena Vista, Pinot Noir, Sonoma 2012	
 50.00	
                                              
1202	
 Au Bon Climat, Pinot Noir, Santa Barbara County 2012	
 45.00	
                    
1205	
 Alta Maria, Pinot Noir, Santa Maria Valley 2011	
 48.00	
                                 
1210	
Wonderwall, Pinot Noir Central Coast 2013	
 54.00	
                                   
1215	
 Copain, Tous Ensemble, Pinot Noir Anderson Valley 2012	
 60.00	
                 
1216	
 Knez Winery, Pinot Noir, Anderson Valley 2011	
 65.00	
                                
1217	
 Miura Vineyards, Pinot Noir, Monterey 2012	
 65.00	
                                    
1218	
 Failla, Pinot Noir, Sonoma Coast 2012	
 75.00	
                                             
1220	
 Fort Ross, Sea Slopes Pinot Noir, Fort Ross-Seaview 2012	
 75.00	
                
1225	
 Talley, Pinot Noir, Arroyo Grande Valley 2012	
 75.00	
                                   
1230	
 Joseph Swan, Cuvee de Trois, Pinot Noir, Russian River 2012	
 80.00	
             
1235	
 Sinskey Vineyards, Pinot Noir, Los Carneros, Napa Valley 2012	
 80.00	
          
1238	
Walt, Blue Jay, Pinot Noir, Anderson Valley 2012	
 85.00	
                               
7035	
 Drew Family Cellars, Pinot Noir, Santa Barbara 2006	
 85.00	
                        
1241	
 Red Car, Pinot Noir, Sonoma Coast 2012	
 85.00	
                                        
1250	
 Patz & Hall, Pinot Noir, Sonoma Coast 2012	
 90.00	
                                    
1251	
 Lioco, Pinot Noir, Hirsch Vineyards, Sonoma Coast 2012	
 120.00	
                 
1252	
 Littorai, Pinot Noir, Sonoma Coast 2013	
 95.00	
                                          
1254	
 Merry Edwards, Pinot Noir, Sonoma 2012	
 95.00	
                                       
1255	
 Neely, Hidden Block, Pinot Noir, Santa Cruz Mountains 2011	
 95.00	
            
1256	
 Flowers, Pinot Noir, Camp Meeting Ridge, Sonoma Coast 2012	
 110.00	
       
1258	
 Peay Vineyards, Ama, Pinot Noir, Sonoma Coast 2012	
 120.00	
                     
1260	
 Arnot Roberts, Pinot Noir, Legan Vineyards, 	
  
	
 Santa Cruz Mountains 2013	
 130.00	
                                                                 
1261	
 Dehlinger, Altamont, Pinot Noir, Russian River Valley 2011	
 130.00	
               
1272	
 Occidental, Pinot Noir, Sonoma Coast 2012	
 140.00	
                                   
1275	
 Hirsch Vineyards, San Andreas, Pinot Noir, Sonoma Coast 2011	
 140.00	
       

!!
1277	
 Kistler, Pinot Noir, Russian River 2013	
 140.00	
                                           
7031	
 Brewer-Clifton, Cargasacchi Vineyard, Sta Rita Hills 2006	
 140.00	
                
7044	
Williams Selyem, Pinot Noir, Sonoma Coast 2011	
 160.00	
                          
7036	
 Kutch Wines, Pinot Noir Savoy Vineyard, Anderson Valley 2009	
 180.00	
       
1286	
Wayfarer, Pinot Noir, Wayfarer Vineyard, Sonoma 2012	
 200.00	
                   
7048	
 Rivers-Marie, Pinot Noir, Silver Eagle Vineyard, Sonoma Coast 12	
 220.00	
    
7041	
 Rhys Vineyards, Pinot Noir, Family Farm Vineyards, 	
  
	
 San Mateo 2009	
 240.00	
                                                                                  
1291	
 Kosta Browne, Pinot Noir, Koplen, Russian River 2012	
 260.00	
                    
7042	
 Sea Smoke, Ten, Sta Rita Hills 2012	
 340.00	
                                                
7038	
 Marcassin, Three Sisters Vineyard,  Sonoma Coast 2005	
 490.00	
                  

 OREGON PINOT NOIR                                               
 THE BOYS & GALS UP NORTH  

1300	
 Bethel Heights, Pinot Noir, Willamette Valley 2012	
 55.00	
                            
1301	
Westrey, Pinot Noir, Oracle Vineyard, Dundee Hills 2011	
 68.00	
                  
1303	
 Cristom, Mt. Jefferson Cuvee, Pinot Noir,Willamette Valley 2012	
 70.00	
       
1305	
 Brooks, Janus, Pinot Noir, Willamette Valley 2011	
 70.00	
                              
1306	
 Lemelson, Thea's Selection, Pinot Noir, Willamette Valley 2012	
 70.00	
          
1307	
 Eyrie Vineyards, Pinot Noir, Willamette Valley 2012	
 85.00	
                           
1308	
 Domaine Serene, Yamhill Cuvee, Pinot Noir, Willamette Valley 2011	
95.00	
   
1309	
 Ken Wright, Pinot Noir, Guadalupe Vineyard, Yamhill-Carlton  2013	
120.00	
  
1310	
 Shea Wine Cellars, Block 23, Willamette Valley 2011	
 120.00	
                       
1311	
 Antica Terra, Botanica, Pinot Noir, Willamette Valley, Oregon 2012	
160.00	
   
1312	
 Bergstrom, Silice, Pinot  Noir, Chehalem Mountain 2012	
 140.00                 

Seven Lions is Proud To Feature An All American Wine List Celebrating The Efforts And Contributions Of American Wine Makers



 SOUTHERN RHONE RANGERS  

1401	
 Beckmen, Cuvee Le Bec, Rhone Blend, Santa Ynez 2012	
 50.00	
                    
1408	
 Kunin, Pape Star, Rhone Blend, Central Coast 2012	
 50.00	
                          
1409	
 Sans Liege, The Offering, Santa Barbara County 2011	
 50.00	
                        
1411	
 La Clarine Farm, Ambrosia, Mourvedre, Sierra Foothills 2013	
 60.00	
            
1414	
 A Tribute to Grace, Grenache, Santa Barbara County 2012	
 70.00	
               
1416	
 Sean Thackery, La Pleiade, Old Vines XXIII, California	
 70.00	
                        
1425	
 Hudson, Pick Up Sticks, Grenache, Carneros 2012	
 75.00	
                           
1430	
 Neyers, Carignane, Evangelho Vineyard, Contra Costa 2012	
 75.00	
              
1434	
 Orin Swift, Abstract, Rhone Blend, Napa Valley 2013	
 75.00	
                         
1435	
 Tablas Creek, Cotes de Tablas, Paso Robles 2012	
 75.00	
                              
1442	
 Sans Liege,  Pickpocket, Grenache, Paso Robles 2012	
 90.00	
                        
1448	
 Slacker, The Professional, Rhone Blend, Paso Robles 2012	
 98.00	
                 
1450	
 Villa Creek, Avenger, Rhone Blend, Paso Robles 2012	
 98.00	
                        
1445	
 Keplinger, Lithic, Rhone Blend, Amador County 2012	
 140.00	
                      

 SYRAH ~ AMERICAN COTE-ROTIE  

1405	
 Andrew Murray, Tours les Jours, Syrah, Central Coast 2013	
 45.00	
               
1412	
 The Ojai Vineyard, Syrah, Santa Barbara County 2012	
 65.00	
                       
1418	
 Red Car, Syrah, Sonoma Coast 2010	
 70.00	
                                                
1438	
 Qupe, Hillside, Syrah, Bien Nacido 2009	
 85.00	
                                          
1440	
Wind Gap, Syrah, Nellessen Vineyard, Russian Rivert 2012	
 85.00	
                
1446	
 Herman Story, Nuts and Bolts, Syrah, California 2012	
 95.00	
                       
1451	
 Ledge, Adam's Ranch, Syrah, Paso Robles 2012	
 110.00	
                               
1452	
 Force Majeur,Collaboration Series III, Syrah, Red Mountain, 	
  
	
 Washington 2011	
 120.00	
                                                                                
7040	
 PharoahMoans, Syrah, Westside, Paso Robles 2006	
 240.00	
                         
7046	
 Saxum, Broken Stones,Syrah, Paso Robles 2005	
 290.00	
                              

 MELTING POT REDS   

1508	
 Edmunds St. John, Bone Jolly, Gamay, Central Coast 2011	
 48.00	
                  
1507	
 Saint Gregory, Pinot Meunier, Mendocino County 2012	
 50.00	
                    
1503	
 Heitz Cellars, Grignolino, Napa Valley 2012	
 42.00	
                                      
1501	
 Kenneth Volk, Caleri Vineyard, Negrette, San Benito 2011	
 45.00	
                 
1504	
 Caparone, Aglianico, Paso Robles 2011	
 45.00 	
                                           
1502	
 Giornata, Barbera, Paso Robles 2013	
 55.00	
                                               
1506	
 Clesi, Dolcetto, Nevarez Vineyard, Paso Robles 2012	
 55.00	
                        
1516	
 Harrington Wines, Secateur, California 2012	
 60.00	
                                    
1500	
 Giornata, Luna Matta Vineyard, Nebbiolo, Paso Robles 2010	
 75.00	
              
1520	
 Seghesio, Sangiovese, Alexander Valley 2010	
 60.00	
                                     
1509	
 Merkin Vineyards, Shinola, Italian Blend, New Mexico 2013	
 65.00	
               
1505	
 Robert Foley, Charbono, Napa Valley 2012	
 80.00	
                                       
1518	
 Matthiasson, Refosco, Napa Valley 2012	
 98.00	
                                           
1512	
 Forlorn Hope, Mil Amores, Portuguese Blend, Sierra Foothills 2012	
60.00	
   
1510	
 Fort Ross Winery, Pinotage, Sonoma Coast  2010	
 90.00	
                            
1522	
 Two Mountain, Lemberger, Rattlesnake Hills, Washington 2012	
 40.00	
          
1523	
 Michael David, Inkblot, Tannat, Lodi 2010	
 70.00	
                                         
1525	
 Harrington Wines, Trousseau, Siletto Vineyard, San Benito 2013	
 75.00	
         

 MALBEC & MERLOT  

1700	
 Lyeth, Malbec, Sonoma 2011	
 48.00	
                                                           
1708	
 Tangley Oaks, Merlot, Napa Valley 2012	
 50.00	
                                           
1701	
 Duckhorn Vineyards, Merlot, Napa Valley 2010	
 95.00	
                                 
1705	
 Field Stone, Merlot, Alexander Valley 2012	
 42.00	
                                       
1707	
 Shafer Vineyards, Merlot, Napa Valley 2012	
 120.00	
                                     

 ZINFANDEL ~ AMERICA'S SWEETHEART  

1800	
 Carlisle Winery, Zinfandel, Papera Ranch, Russian River 2011	
 120.00	
          
1802	
 Green & Red, Zinfandel, Chiles Mill Vineyard, Chiles Valley 2012	
 65.00	
        
1804	
 Renwood, Zinfandel, Dry Creek Valley 2010	
 55.00	
                                     
1805	
 Turley, Zinfandel, Tofanelli Vineyard, Napa Valley 2009	
 160.00	
                      
1807	
 Bedrock Wine Co., The Bedrock Heritage, Sonoma Valley 2013	
 95.00	
         
1808	
 Brown Vineyards, Chaos Theory, Napa Valley 2013	
 90.00	
                            
1515	
 Ridge, Lytton Estate, Primitivo, Dry Creek Valley 2011	
 75.00	
                      

  

 CABERNET SAUVIGNON & HAPPY BLENDS   

1606	
 Michael Pozzan, Cabernet Sauvignon, Alexander Valley 2010	
 55.00	
              
1618	
 Chappellet, Mountain Cuvee, Napa Valley 2012	
 70.00	
                                 
1617	
 Justin, Cabernet Sauvignon, Paso Robles 2012	
 65.00	
                                  
1605	
 Prairie State, Cabernet Franc, Illinois 2012	
 48.00	
                                       
1610	
 Cane & Fable, Cabernet Sauvignon, Paso Robles 2013	
 55.00	
                      
1612	
 Duckhorn, Decoy, Sonoma County 2010	
 60.00	
                                         
1615	
 Andrew Will, Cabernet Franc, Columbia Valley 2012	
 65.00	
                         
1620	
 Orin Swift, Papillon, Napa Valley 2012	
 75.00	
                                              
1623	
 Mark Ryan Winery, The Dissident, Columbia Valley 2012	
 80.00	
                   
1626	
 Robert Sinskey, POV, Los Carneros, Napa Valley 2010	
 85.00	
                       
1628	
 Blackbird Vineyards, Arise, Red Blend,Napa Valley 2011	
 85.00	
                     
1630	
 Orin Swift, The Prisoner, Red Blend, Napa Valley 2013	
 85.00	
                       
1635	
 Crossbarn by Paul Hobbs, Cabernet Sauvignon, Napa Valley 2011	
 90.00	
      
1636	
 ZD, Cabernet Sauvignon, Napa Valley 2011	
 90.00	
                                      
1637	
 Darioush, Caravan, Cabernet Sauvignon, Napa Valley 2012	
 95.00	
                
1640	
 Gramercy Cellars, Cabernet Sauvignon, Columbia Valley 2011	
 95.00	
           
1642	
 Kathryn Kennedy, Small Lot, Cabernet Sauvignon, 	
  
	
 Santa Cruz Mountains 2011	
 95.00	
                                                                   
1647	
 Snowden, The Ranch, Cabernet Sauvignon, Napa Valley 2012	
 120.00	
           
7020	
 Harrison Winery, Cabernet Sauvignon, Napa Valley 1995	
 120.00	
                 
1652	
 Cornerstone, Cabernet Sauvignon, Napa Valley 2010	
 140.00	
                      
1655	
 Silver Oak, Cabernet Sauvignon, Alexander Valley 2009	
 140.00	
                   
7005	
 Conn Creek, Anthology, Napa Valley 2001	
 140.00	
                                      
7008	
 Elyse Winery, Cabernet Sauvignon, Morisoli Vineyard, 	
  
	
 Napa Valley 1999	
 140.00	
                                                                                 
7014	
 Freekmark Abbey, Cabernet Sauvignon, Napa Valley 1997	
 140.00	
                
1665	
 Andrew Will, Champoux Vineyard, Horse Heaven Hills, 	
  
	
 Washington 2010	
 150.00	
                                                                                
1671	
 Miner Family Vineyards, Cabernet Sauvignon, 	
  
	
 Stagecoach Vineyard, Napa Valley 2010	
 160.00	
                                                  
7000	
 Beaulieu Vineyards, Tapestry, Red Blend, Napa Valley 2002	
 160.00	
                
7034	
 Chappellet, Sam's Cuvee, Cabernet Sauvignon, Napa Valley 2003	
 160.00	
     
7006	
 Delille, Chaleur Estate, Yakima Valley, Washington 2003	
 160.00	
                    
1667	
 Force Majeur, Collaboration Series V, Cabernet Sauvignon, 	
  
	
 Red Mountain 2011	
 160.00	
                                                                             
7022	
 Justin Vineyards, Isosceles, Paso Robles 2004	
 180.00	
                                  
1670	
 Lewis Cellars, Cabernet Sauvignon, Napa Valley 2012	
 180.00	
                      
7010	
 Etude, Cabernet Sauvignon, Napa Valley 1996	
 180.00	
                                 
1678	
 Darioush, Signature, Cabernet Sauvignon, Napa Valley 2012	
 190.00	
             
1670	
 Dunn, Cabernet Sauvignon, Howell Mountain, Napa Valley 2009	
 220.00	
      
1675	
 Futo, OV, Red Blend, Napa Valley 2011	
 240.00	
                                           
7002	
 Beringer Vineyards, Cabernet Sauvignon, Bancroft Ranch, 	
  
	
 Napa Valley 1997	
 240.00	
                                                                                 
7050	
 Caymus Vineyards, Cabernet Sauvignon, Napa Valley 1997	
 240.00	
               
7016	
 Groth Vineyards, Reserve, Cabernet Sauvignon, Napa Valley 2006	
 240.00	
    
7026	
 Silver Oak, Cabernet Sauvignon, Alexander Valley 1990	
 240.00	
                   
7030	
 Spottswoode, Cabernet Sauvignon, Napa Valley 1991	
 240.00	
                      
7012	
 Far Niente, Cabernet Sauvignon, Napa Valley 1992	
 260.00	
                         
6000	
 Oakville Ranch Vineyards, Cabernet Sauvignon 	
  
	
 Napa Valley (MAGNUM) 1992	
 260.00	
                                                             
1682	
 Favia, Cabernet Sauvignon, Napa Valley 2011	
 290.00	
                                  
6001	
 Barnett Vineyards, Cabernet Sauvignon, Peacock Family 	
  
	
 Vineyards, Napa Valley (MAGNUM) 2000	
 290.00	
                                              
1690	
 Continuum, Napa Valley 2011	
 290.00	
                                                        
1691	
 Quintessa, Rutherford 2010	
 280.00	
                                                          
1692	
 Dalla Valle, Cabernet Sauvignon, Napa Valley 1998	
 290.00	
                           
7024	
 Peter Michael, Les Pavots, Sonoma 1992	
 290.00	
                                        
7004	
 Caymus, Special Selection, Napa Valley 2009	
 340.00	
                                   
7028	
 Silver Oak, Cabernet Sauvignon, Napa Valley 1992	
 340.00	
                          
7018	
 Harlan Estate, The Maiden, Red Wine, Napa Valley 2000	
 360.00	
                  
1697	
 Diamond Creek, Gravelly Meadow, Cabernet Sauvignon, 	
  
	
 Napa Valley 2012	
 390.00	
                                                                                 
6002	
 Caymus, Cabernet Sauvignon (MAGNUM) 2004	
 420.00	
                            
7051	
 Scarecrow M. Etain, Cabernet Sauvignon, Napa Valley 2011	
 490.00	
             

Plan Your Next Private Event  
at Seven Lions !

We have three large private dining spaces that can accommodate 	

parties of 12 to 125 for receptions and seated dining events.  	


The entire restaurant is also available for a full buyout, 	

increasing capacity to over 300 guests.  	


Contact our events team at 312.588.5014	

or review our website for additional information	
!

Seven Lions Chicago 
130 S. Michigan Avenue  |  Chicago, Illinois 60603	


www.sevenlionschicago.com	

312.880.0130
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