
* c o n s u m e r  a d v i s o r y :  t h e  i l l i n o i s  d e p a r t m e n t  o f  p u b l i c  h e a l t h  a d v i s e s  t h a t  e a t i n g  r a w  o r  u n d e r - c o o k e d  m e a t ,  p o u l t r y ,  e g g s  o r  s e a f o o d  p o s e s  a  h e a l t h  r i s k  t o  e v e r y o n e ,  b u t  e s p e c i a l l y  t o  t h e  e l d e r l y ,  y o u n g  c h i l d r e n  u n d e r  a g e  4 ,  p r e g n a n t  w o m e n ,
a n d  o t h e r  h i g h l y  s u s c e p t i b l e  i n d i v i d u a l s  w i t h  c o m p r o m i s e d  i m m u n e  s y s t e m s .  t h o r o u g h  c o o k i n g  o f  s u c h  a n i m a l  f o o d s  r e d u c e s  t h e  r i s k  o f  i l l n e s s .  f o r  f u r t h e r  i n f o r m a t i o n ,  c o n t a c t  y o u r  p h y s i c i a n  o r  p u b l i c  h e a l t h  d e p a r t m e n t .

Pizza & PastasStarters

Sides

Entrees

House-made lamb sausage, roasted pepper sauce,
tzatziki, arugula grilled pita (contains pork)                15                

Grilled Spanish octopus, haricot vert, pickled fennel,
fresno chilis, tzatziki, crispy potatoes                              21

Dry-aged NY strip steak tartare, grilled bread,
horseradish aioli, cornichons, farm fresh egg yolk       16                                                        

Hummus, cherry tomatoes, cucumbers, red onion, feta,
olives, pita                                                                               14

Crispy cauliflower, red wine dressing, feta, lemon,
calabrian chili aioli                                                               14

Shrimp & grits, spicy garlic cream sauce, heirloom
tomatoes, spanish chorizo, polenta                                   17

Rhode-Island fried calamari, tomato sauce, parsley 
lemon aioli                                                                                17

Crispy baby potatoes, herbs, parmesan     11

Grilled broccolini, chili flakes, pecorino   11                                                                       

Gnocchi, mushroom sherry reduction,
smoked ricotta, crispy leeks, pecorino,        25                                                                                              

House-made lepinja bread, ajvar, goat cheese                  7

Squid ink spaghetti, spicy lobster cream,
rock shrimp, calamari, blistered tomatoes,
basil                                                                       29

Chef's daily selection of risotto                 mrkt

Lamb bolognese, pappardelle, pickled fresno
chilis, pecorino, basil                                        26

Baked eggplant gateau, ricotta, roasted
tomato sauce, petite salad                                25

Mushroom pizza, house cheese blend, bianca
sauce, wild mushrooms, truffle                      20                      

Sausage pizza, house lamb sausage, spicy
tomato sauce, ricotta, arugula                        21

Salads

Dinner at

Roasted beets, avocado, orange, arugula, candied
sunflower seeds, citrus dressing, whipped goat cheese  14                                                             

Wedge, baby iceberg, cherry tomatoes, pickled onion,
bacon lardon, green goddess, crispy chickpeas, egg        14                                                                                            

Fire roasted Half-Amish chicken, crispy confit potatoes,
sautéed green beans, baby carrots, ginger-scallion
vinaigrette                                                                                27

Moroccan spiced & braised short rib, pomegranate 
seeds, sweet potato puree, apple-fennel salad, 
bordelaise                                                                                 36        

Lake Superior whitefish, fregola di sarda, cherry
tomatoes, wild mushrooms, sautéed spinach, lemon
beurre blanc                                                                             28       

Grilled 8oz angus burger, white cheddar  cheese, dill
pickles, LTO, brioche bun, burger sauce, fries                 18

Steak frites, grilled 10oz NY strip, chimichurri, frites   34       

Smoked Sakura pork shank, polenta, Au Jus, sautéed 
spinach, shaved horseradish, chili oil                               36        

Veal scaloppini, piccata sauce, capers, sauteed spinach, 
roasted yukon potatoes, shallot, garlic, fresh herbs      34        

Grilled Verlasso salmon, cauliflower puree, roasted red
pepper, shaved brussel sprout, citrus-ginger reduction,
herb oil                                                                                      34        

Roasted pistachio, burrata, speck, basil, balsamic glaze,
seasonal jam, crostini, herb oil                                          17                                                                               

P.E.I mussels, harissa beurre blanc, tarragon, 
fresh herbs, grilled bread                                                     18                                        

Balkan salad, cucumber, vine tomatoes, shaved red onion,
lemon herb vinaigrette, arugula, feta cheese                    14                                                                                      

Crispy brussel sprouts, bacon, citrus
pecorino                                                             11                                             

Harvest kale, roasted sweet potato, shaved apple, goat
cheese, apple-cider vinaigrette, roasted pepitas              14                                                         

Spinach and ricotta ravioli, sweet corn puree,
brown butter beurre, pickled fresno, roasted
pepitas, pecorino, herbs                                   25                                                                                                 

Grilled heirloom carrots, smoked lemon
yogurt, sesame seeds, scallion, herb oil     11                                                

Filet mignon, grilled 8oz filet, lemon herb butter,
Idaho steak potatoes, peppercorn sauce                            46       

House-made vodka rigatoni, pecorino, herbs                        
add: chicken (+6), shrimp (+12)                       23


