
S H A R I N G  P L A T E S
C H A R C U T E R I E  |  1 5 
Duck Prosciutto, Bresaola, Country Salami, Pear,  
Sliced Baguette

F R I E D  C A L A M A R I  |  1 1 
Fresh Calamari, Cocktail Sauce

C A P R E S E  S A L A D  |  1 2 
Fresh Tomato, Buffalo Mozzarella, Basil

G R I L L E D  O C T O P U S  |  1 5 
Shallot, Tomato, Lemon, Olive Oil

M A RY L A N D  C R A B  C A K E  |  1 6 
Cucumber, Mango Salad

B E E F  C A R PA C C I O  |  1 4 
Beef Tenderloin, Arugula, Parmesan & Capers

L A M B  M E AT  B A L L S  |  1 4 
Artichoke, Green Peas, au Jus

S L I D E R S

P R I M E  M I N I  B U R G E R S  |  1 5 
Cheddar Cheese, Thick Cut Fries

B E E F  T E N D E R L O I N  |  2 1 
Stilton Blue Cheese, Thick Cut Fries

S E A R E D  D U C K  B R E A S T  |  1 8 
Duck Liver Mousse, Fig Spread, Thick Cut Fries

*The Illinois Department of Public Health advises that eating raw or under-cooked meat, poultry, eggs or seafood poses a health risk to everyone, but 
especially to the elderly, young children under age 4, pregnant women, and other highly susceptible individuals with compromised immune systems. 

Thorough cooking of such animal foods reduces the risk of illness.

S O U P
F R E N C H  O N I O N  S O U P  |  1 0 
Onions, Gruyere Cheese, Baguette Slice

T O M AT O  B A S I L  B I S Q U E  |  1 0

C H I C K E N  N O O D L E  S O U P  |  7 
Chicken Broth, Vegetables, Noodles

S A L A D S

S H R I M P  &  L O B S T E R  S A L A D  |  1 8 
Sliced Avocado & Tomatoes, Petit Salad, Toasted Brioche 
and Balsamic Dressing

C O B B  S A L A D  |  1 3 
Romaine, Bacon, Stilton Blue Cheese, Tomato, Avocado, 
Egg, Ranch Dressing

G R E E K  S A L A D  |  1 4 
Romaine, Cucumber, Feta, Tomatoes, Red Onion,  
Green Pepper, Kalamata Olives, Oregano Feta Dressing

G R I L L E D  R O M A I N E  |  1 2  
Sweet Corn, Bacon, Bleu Cheese, Focaccia Crouton

S P I N A C H  S A L A D  |  1 2 
Baby Organic Spinach, Baked Goat Cheese,  
Roasted Bosc Pear, Strawberry, Shaved Almonds,  
White Balsamic Vinaigrette

A D D : 
Chicken/6 
Steak/8 
Salmon or Shrimp/10



S A N D W I C H E S
B I G - A S S  S T E A K  S A N D W I C H  |  2 8 
Aged Provolone, Caramelized Onion, Wild Mushroom 
H A L F - A S S  |  1 6

G R I L L E D  C H I C K E N  S A N D W I C H  |  1 4 
Ciabatta, Tomatoes, Chipotle Mayo, Avocado Red Onion, 
Provolone, Baby Arugula Salad, Thick Cut Fries

T H E  P U B  B U R G E R  |  1 4 
Prime Beef, Caramelized Onion, Cheddar,  
Thick Cut Fries, Pickles

P A S T A
P E N N E  L ’ A R A B I AT TA  |  1 4 
	  Add: Venison Sausage  |  1 8 
              Gulf Shrimp & Scallop   |  2 6

A N G E L  H A I R  P R I M AV E R A  |  1 8 
Fresh Tomatoes, Bell Pepper, Baby Zucchini, Baby 
Broccoli, Shallots.

P U B  G R U B
F I S H  &  C H I P S  |  1 8

B A N G E R S  &  M A S H  |  1 5

B E E R  B AT T E R E D  S H R I M P  |  1 8

 

L A R G E  P L A T E S
A L M O N D  C R U S T E D  D O V E R  S O L E  |  3 6 
Vegetable Fricassee, Marble Potato, Parsley Champagne 
Beurre Blanc

L O B S T E R  &  S C A L L O P  R I S O T T O  |  2 9 
Saffron Sauce

S L O W  R O A S T E D  S A L M O N  |  2 6 
Black Rice, Mushy Peas, Beurre Blanc Sauce 

F I L E T  M I G N O N  |  3 2 
Fingerling Potatoes, French Green Beans, Demi-Glace

C H I L E A N  S E A  B A S S  |  3 6 
Asparagus Risotto, Carrot and Ginger Emulsion

S T E A K  F R I T E S  |  2 6 
Prime NY Steak, Shallot Demi-Glace, Fries

C H I C K E N  P I C AT TA  |  2 9 
Angel Hair Pasta, Vegetables, Lemon Caper

V E G E TA B L E  N A P O L E O N  |  1 9 
Forbidden Black Rice, Green Peas, Baked Beans, Beluga 
Lentils, Celery Root Mousse Roast Garlic Tomato Sauce

R O A S T E D  B O N E - I N  C H I C K E N  |  2 3 
½ Chicken, Roasted Potatoes, Vegetables, Lemon Herb Sauce

C H I C K E N  M I L A N E S E  |  2 3 
Roasted Potatoes, Baby Arugula Citrus Truffle Dressing


