CHICAGO
RESTAURANT

WEEK 2025
JAN 24-FEB 9
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DINNER

PRIX FIXE MENU $45
Your choice of 1 Appetizer, 1 Enlrée & 1 Dessert

APPETIZERS

POTATO PIEROGIES (V)

Beurre blanc sauce, quinoa arugula salad,
sour cream(3pcs)

GRETCHEN’S POTATO PANCAKES

Landjdger, Brie, fig marmalade, green apple,
bacon(3pcs)

ENTREES

WIENER SCHNITZEL

Pan-fried breaded veal cutlet, creamed spinach,
house-made spidtzle.

JAGER SCHNITZEL
Pan seared pork cutlets, mushrooms, bacon,
Jigermeister-infused sauce, caramelized root vegetables,
house-made spédtzle

GAME SAUSAGE PLATE
Wild boar, venison, duck, Madeira sauce,
caramelized root vegetables, leeks, house-made spétzle

BRAISED OXTAIL
Bourbon sauce, house-made spidtzle, asparagus,

carrots

SHORTRIB OF BEEF (GF)
Mashed potatoes, asparagus,carrots

PALEO SALAD (GF)
Seared Salmon, baby kale, strawberries, blueberries,
roasted root vegetables, lemon vinaigrette

DESSERTS

APPLE STRUDEL

Granny Smith apples, pecans, golden raisins, strudel crust,
caramel sauce, powder sugar, a La Mode

CHOCOLATE SACHERTORTE
Chocolate cake, raspberry preserves

m The Restaurant Week Menu is for each guest to enjoy

individually. Beverage, tax and gratuity are not included.




