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[ SOUP & STARTERS ] 

MINNESOTA WILD RICE SOUP, tarragon garnish…6 
SOUP OF THE DAY, crafted daily…6 

ST. LOUIS “FORK & KNIFE” RIBLETS, house-made bbq butter, cornbread sticks...small 8…big 14  
CLASSIC DEVILED EGGS, chive garnish…small 6...big 11  

CHICKEN WINGS, traditional buffalo hot sauce…or…garlic-lemon sauce…small 8…big 14 
 FLATBREAD #1, house-made italian sausage, tomato sauce, mozzarella cheese…12 

FLATBREAD #2, duck confit, caramelized onion, poached pear, artisan jack cheese…13 
 
 
 
   

[ BIG SALADS ] 
CAESAR SALAD, romaine lettuce, caesar dressing, american grana cheese, croutons…10 

add roasted chicken for an additional…4 
CHINATOWN CHOP-CHOP, cabbage, lo mein noodles, vegetables, cilantro-sesame vinaigrette…12 

add roasted chicken for an additional…4 
add bbq’d shrimp for an additional…9  

CHEF SALAD, ham, turkey, hard cooked egg, two cheeses, garden veggies, simple vinaigrette…13 
FIG SALAD, pea greens, herbed goat cheese, prosciutto, pecans, brown sugar vinaigrette…13 

CHICAGO STEAK SALAD, skirt steak, blue cheese, preserved tomato, cabernet vinaigrette…19 
MARKET SALAD, local greens, hard cooked egg, radish, carrot, celeriac, simple vinaigrette…11 

 
 

 

 

[ ENTREES ] 
GRILLED SKIRT STEAK, garlic-parmesan fries, beef reduction sauce…17  

STRIPED BASS, braised brussels sprouts, mustard broth…17 
HOUSE-MADE ORCHIETTE PASTA, cattle beans, pumpkin, escarole, parmesan broth…16 

 

 

 

 [ EXPRESS LUNCH ] 
 

SOUP & HALF “SANDWICH OF THE DAY”, choice of soup, potato chips…10 
 no sandwich or side dish substitutions please 

 

[ SANDWICHES ] 
all sandwiches are served with house-made potato chips, or substitute fries for an additional…2 

CHICKEN SALAD, granny smith apple, curry mayonnaise, flatbread wrap…11 
CLASSIC TUNA SALAD, tomato, local sprouts, toasted sourdough…12 

HAM & CHEESE MELT, rosemary ham, wisconsin cheddar, honey-mustard dip…12 
ROASTED TURKEY FRENCH DIP, caramelized onion, steiner baby swiss, au jus…13 

BRAISED SHORT RIB SANDWICH, blue cheese sauce, pickled onions…12 
CHICKEN & MUSHROOM MELT, sautéed onions, three cheese sauce, ciabatta…12 

 MINI BURGERS, michigan cheddar, house-made bacon…13 
REUBEN, corned beef, sauerkraut, steiner baby swiss, thousand island dressing…13 

WILD MUSHROOM FLATBREAD, portabella, chanterelles, shitake, white cheddar…13 
SANDWICH OF THE DAY, crafted fresh daily…11 

 

  [ SIDES ]  
HOUSE-MADE POTATO CHIPS…4 
HAND-CUT FRIES…6 
GARLIC-PARMESAN FRIES…7 
SWEET POTATO FRIES…7 
BROCCOLI…6 

 
[ DESSERTS ]  
SOUR CREAM-APPLE TART, salted caramel ice cream…7 
PUMPKIN CRUMBLE, organic whipped cream…7 
CHOCOLATE-HAZELNUT TART, coffee-toffee ice cream, 
hazelnut brittle…7 
MAPLE CHEESECAKE, bourbon sauce, organic cream…7 
ICE CREAM, SORBET OR GELATO…6 
 
 

 everybody loves pie! why not try our house-made…. 

 SIGNATURE PIE FLIGHTS  one…2  two…4  three…6  four…8 
 ask your server about today’s fresh baked flavors! 

 
 

 

 

 

[ SIGNATURE DRINKS ] 
 
WARM APPLE CIDER…4 
HARVEST LOCAL CHERRY COLA…3 
ALL NATURAL FLAVORED WATER…6 
ALL NATURALFLAVORED TEA OR  
SPARKLING WATER…7 
ASK OUR SERVERS ABOUT TODAY’S FLAVORS! 

 

[ LOCAL BEERS ] 
HARVEST ROOFTOP HONEY-WHEAT, draft…5 
HARVEST SEASONAL BEER, draft…5 
HALF ACRE DAISY CUTTER ALE, draft…6 
TWO BROTHERS DOMAINE DUPAGE, draft…6 

 

[ FEATURED WHITE WINES ] 
HARVEST VIEW FROM THE ROAD VIOGNIER, 
chicago…glass 7…bottle…30  
BONTERRA SAUVIGNON BLANC, lake mendocino counties, 
organic…glass 11…bottle 44  
BENZIGER CHARDONNAY, carneros, organic…glass 
12…bottle…48 
 

 

[ FEATURED RED WINES ] 
HARVEST CABERNET, chicago…glass 7…bottle 30 
DOMAINE BERRIEN CROWN OF CAB, lake michigan 
shore…glass 8…bottle 38  
BENZIGER SYRAH, sonoma, organic…glass 12…bottle…48 
 

 

 

 

 

 
 
 
 
for parties of 6 or more an 18% gratuity will be added 
                                                                                                                                                                                                    33738101110 

MYK BANAS [executive chef] 
NATHAN DUENSING [executive sous chef]  

SCOTT SHERMAN [restaurant chef] 
CHERYL BROOKHOUZEN [pastry chef] 

 
our chefs use only the finest produce and proteins, 

whenever possible buying locally. occasionally our chefs 
make menu substitutions taking advantage of nature’s 

bounty to offer you the best quality food. 

 
                                                         

 

 

 

 

 


