
3-COURSE DINNER   $60 PER GUEST 
(Select one per course) 

FIRST COURSE 
BURRATA 

SMOKED SALMON CARPACCIO 

MUSHROOM POLENTA 

BEEF CARPACCIO 

BAKED OYSTERS (4PC) 

 

SECOND COURSE 
DUCK LEG CONFIT 

FIGARO BONELESS BRAISED SHORT RIB 

PORK CHOP 

NEW YORK STRIP ALFORNO 

FAROE ISLAND SALMON 

THIRD COURSE 
SEASONAL CHEESECAKE 

MILK CHOCOLATE & BOURBON PECAN PIE 

ZEPPOLES 

GELATO 
 
 

2025 RESTAURANT WEEK PRIX FIXE MENU 

- OPTIONAL UPGRADES! -





Mandi Chicken (Half Chicken)
Our most popular half chicken dish, oven cooked served
with basmati rice
$14.00

Mandi Chicken (Leg/Thigh)
Our most popular 2 pieces leg quarters chicken dish,
oven cooked served with basmati rice
$14.00

Faham Chicken Boneless
Two pieces leg/thigh, boneless, grilled.  Overnight
marinated with delicious spices with basmati rice
$14.00

February 28 - March 9, 2025

Specials









IL - 2/25= SPICY – SOME OF OUR SPICY DISHES CAN BE PREPARED MILD

As a way to offset rising costs, we have added a 3% surcharge to all checks.
You may request to have this taken off your check.

Download our LettuceEats app from the app store or go to
lettuce.com/frequent-diner, become a frequent diner member,
and start earning reward dollars today. Ask your server for details.

FRIDAY, FEBRUARY 28 - SUNDAY MARCH 9

APPETIZERS
CHINESE HOT & SOUR SOUP

world-renowned classic; chicken, mushrooms

CRISPY CHICKEN DUMPLINGS (3)
spicy sriracha aioli

MAIN DISHES
YELLOW CURRY CHICKEN

baby bok choy, green beans, carrots, peas, 
seasonal vegetables, yellow coconut-curry sauce

CLASSIC SWEET & SOUR CHICKEN
golden chicken, pineapple, snow peas, red peppers, 

red onions, carrots, scallions

 KUNG PAO CHICKEN
wok-tossed chicken, wrinkled green beans, spinach, 

blackened chilies, chopped peanuts

DESSERT
CHOCOLATE FUDGE CAKE

caramel ice cream, chocolate sauce

 DRUNKEN NOODLES WITH PRIME BEEF
chow fun noodles, onions, tomatoes, jalapeños, thai basil

PINK GUAVA CHEESECAKE
fresh whipped cream

29.95 PER PERSON
+tax (gratuity not included)

no subsitutions

2025
CHICAGO NORTHWEST RESTAURANT WEEK

SHRIMP PAD THAI
fresh lemon, thai basil, cilantro, eggs, sprouts, peanuts, rice noodles 

choose one from each course













Welcome to Restaurant Week
$60 Per Person

February 28th - March 9th 

Choice Of

Wedge with Bleu Cheese and Smoked Bacon

Field Greens Salad with Parmesan Vinaigrette

New England Clam Chowder – cup

Entrée Choice

Filet Mignon* 8 oz 

Roasted Chicken Breast 
with Sherry Jus

Seared Citrus-Glazed Salmon* 
with Marcona Almonds and Brown Butter

Additional Offerings 
Maine Lobster Tail  |  add 15 

Chef’s Suggestions

Elevate your dining experience

Sliced Filet Mignon*  |  add  12  
with Roasted Wild Mushrooms

Bone-In Kona Crusted Dry Aged NY Strip  |  add  12

Chilean Sea Bass*  |  add  12 
with Miso Butter 

Accompaniments

Sam’s Mashed Potatoes 

Creamed Spinach

Dessert Choice

Flourless Chocolate Espresso Cake

The Capital Grille Cheesecake  



* Contains (or may contain) raw or undercooked ingredients. Consuming raw or 
undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of 

foodborne illness, especially if you have certain medical conditions. Before placing 
your order, please inform your server if a person in your party has a food allergy.



Restaurant Week Menu
 

Dessert (Choice of one)

Appetizer (Choice of one)

Main Course (Choice of one)

Insalata della Casa- Baby mixed greens tossed with sliced tomato, cucumber
and red onion in sweet mustard vinaigrette with caramelized almonds, crispy

pasta and carrots 

Panna Cotta di Buffala- Buffala panna cotta served with eggplant
marmalade, cherry tomato prosciutto with balsamic & pesto sauce 

 

Pollo Saltimbocca- Chicken breast prepared with sage & posciutto cotto with shallots,
garlic with wine demi-glaze sauce served with mashed potatoes and spinach finished

with mozzarella 

 Rigatoni alla Trasteverin - House made Italian sausage and wild mushrooms in

tomato cream sauce, tossed with parmigiana cheese, topped with goat cheese 

Gnocchi Vodka- Gnocchi ricotta cheese served with shallots, prosciutto, shrimp

in a basil tomato cream vodka sauce 

Coconut Pannacotta- Coconut mousse with caramelized sugar

finished with mix berries

Creme Brulee- Creama Catalana with dough cookies finish with slice

peaches and caramel sauce

Tiramisu- Coffee Maria cookies with mascarpone cheese

$45 Per Person, Drinks Not Included

Goat cheese- Baked cheese, basil, tomato marinara sauce

with a side of toasted bread



February 28 - March 9, 2025

Frutti di Mare  | Cefalù Brick Chicken  |  Veal Milanese

wild caught Seabass branzino  |  tableside Cacio e Pepe*
Add on Shaved Truffle to Cacio e Pepe - $10 per gram 

Frutti di Mare  | Cefalù Brick Chicken  |  Veal Milanese

wild caught Seabass branzino  |  tableside Cacio e Pepe*
Add on Shaved Truffle to Cacio e Pepe - $10 per gram 

Sfincione  |  Fried Vegetables + Giardinere aioli

Bruschetta  |  Greens + Parm Salad  |  Fork + Knife Caesar

BeefSteak Tomato salad  |  Sicilian Wedge  |  Lentil soup

Sfincione  |  Fried Vegetables + Giardinere aioli

Bruschetta  |  Greens + Parm Salad  |  Fork + Knife Caesar

BeefSteak Tomato salad  |  Sicilian Wedge  |  Lentil soup

Cefalù Cannoli Board | Marinated Strawberries

Brioche Con Gelato

Cefalù Cannoli Board | Marinated Strawberries

Brioche Con Gelato

Starters

main

dessert

$55/person
plus tax and gratuity
$55/person
plus tax and gratuity

*Tableside cacio e pepe not available on saturdays.*Tableside cacio e pepe not available on saturdays.













First Course (choose one)
Crab, Shrimp & Lobster Bisque
Tortilla Soup
Plain Ol’ House Salad

Second Course (choose one)
The Leonard Burger - A Tribute to the Founder Tim McEnery’s Father - Double
Patty, Signature Sauce, Caramelized Onion, American Cheese, Lettuce, Tomato
Lunch-Sized Dana’s Parmesan-Crusted Chicken - Tomato Basil Relish, Lemon
Butter, Mary’s Potatoes, Garlic Green Beans
Lunch-Sized Chicken Madeira - Mushrooms, Fontina, Mary’s Potatoes,
Asparagus
Lunch-Sized Gnocchi Carbonara - Pancetta, Chicken, Sage, Peas, Parmesan
Garlic Cream Sauce
Lunch-Sized Keaton’s Spaghetti & House-Made Meatballs-Bucatini Pasta, Rich
Tomato Bolognese, Burrata Dolce, Basil, Extra Virgin Olive Oil
Flatbread & Salad Combo - Choice of: Plain Ol’ House, Caesar, Chopped Wedge
AND Choice of: Italian Sausage & Whipped Burrata, Caprese, Roasted Vegetable
& Goat Cheese
Cilantro Ranch Chicken Sandwich - Tillamook Cheddar, Applewood Smoked
Bacon, Smashed Avocado, Cilantro Ranch, Seasoned Mayo

Third Course (choose one)
Truffle of the Month
White Chocolate Truffle
Dark Chocolate Truffle

February 28 - March 9, 2025
Lunch Menu

$25.00 Per Person



February 28 - March 9, 2025

Dinner Menu
$40.00 Per Person
First Course (choose one)

Crab, Shrimp & Lobster Bisque
Caesar Salad
Plain Ol’ House Salad

Second Course (choose one)
Soy Ginger Atlantic Salmon

      Wasabi-Buttered Mashed Potatoes, Asian Slaw
Gnocchi Carbonara

      Pancetta, Chicken, Sage Peas, Parmesan Garlic Cream Sauce
Pretzel Crusted Pork Chops

      BBQ Maple Glaze, Mary’s Potatoes, Roasted Broccolini, Candied Bacon

Third Course (choose one)
S’more Budino

      Caramel Custard, Valrhona Chocolate Mouse, Brown Butter Toasted
Graham Cracker

Cooper’s Hawk Chocolate Cake
      Valrhona Chocolate, Hazelnut Ganache, Vanilla Ice Cream

Salted Caramel Creme Brulee
      Fresh Berries, Flaky Sea Salt



P O L E N T A  M E D A L L I O N  &  D E S S E R T  $ 2 9

E n t r e e :

O r g a n i c  I t a l i a n  p o l e n t a ,  H o u s e - m a d e  p a p r i k a  s a u c e

( m i l d l y  s p i c y ) ,  O r g a n i c  c h i c k p e a s ,  O r g a n i c  s p i n a c h ,

O r g a n i c  c a r r o t s

&

D e s s e r t :

D u t c h  C h o c o l a t e  C u s t a r d  M o u s s e  s e r v e d  i n  a  y o u r s - t o - k e e p

g l a s s  p o t

. . .

P E P P E R C O R N  W R A P  &  D E S S E R T  $ 3 0

E n t r e e :

O u r  o r i g i n a l  p e p p e r c o r n - s p i c e - b l e n d  m a r i n a t e d  o r g a n i c

t o f u ,  B a l s a m i c  g r i l l e d  f r e s h  p o r t a b e l l a  m u s h r o o m s ,

O r g a n i c  g r e e n  p e a s ,  p e a c h e s ,  W h e a t  w r a p .

&

D e s s e r t :

D u t c h  C h o c o l a t e  C u s t a r d  M o u s s e  s e r v e d  i n  a  y o u r s - t o - k e e p

g l a s s  p o t

4 8 8 0  E U C L I D  A V E . ,  R O L L I N G  M E A D O W S ,  I L L I N O I S  6 0 0 6 7

( 8 4 7 0  4 9 6 - 5 4 6 1

M E E T  C H I C A G O  N O R T H W E S T  

R E S T A U R A N T  W E E K  2 0 2 5

Featured Menu

Our cafe is 100% Vegan



Restaurant Week 2025 
Meet Chicago NW Tourism Bureau 

February 28 - March 9, 2025
$59 Per Person plus tax & gratuity

Family Owned  & Operated 

SOUP OR SALAD
Choose 1

Mini Beef Wellington
Fried Calamari

Figs Wrapped W/ Prosciutto & Parmesan Cheese

  Poached Apple Salad
                           caramelized walnuts, crumbled blue cheese & raspberry vinaigrette

                  Caesar Salad 
           Chopped Wedge Salad

Soup of the Day / Minestrone / Pasta Fagioli

ENTRÉE
Choose 1

Pappardelle Boscaiola
italian sausage & ricotta cheese w/ wild mushroom sauce 

 Chicken Calabrese
breaded breast of chicken w/ cherry pepper sauce

served w/ garlic mashed potatoes
Filetto Al Forno

4oz. filet served over spinach cheese orzo
topped w/ baked jalapeno blue cheese

Grilled Tuna
w/ scallions & roasted sun-dried tomatoes & asparagus

DESSERT
New York Cheesecake

Tiramisu

25% Off Wine & Champagne Bottles

APPETIZERS
Choose 1



$59.00 Per Person

Choose 1 Item from Each Course

FIRST COURSE (choose one)
SOUP DU JOUR
MIXED GREEN SALAD
JR. CAESAR SALAD
JR. CHOPPED SALAD
BRUSCHETTA (SHARED ITEM FOR 2 GUESTS)
ESCARGOT (SHARED ITEM FOR 2 GUESTS

SECOND COURSE (choose one)
SERVED WITH MASHED POTATOES OR WILD RICE

CENTER CUT 8OZ FILET WITH AU JUS
WILD KING SALMON BEURRE BLANC SAUCE
BACON WRAPPED FILETS GORGONZOLA CRUST
CHICKEN MARSALA MUSHROOMS, MARSALA WINE SAUCE

THIRD COURSE (choose one)
TIRAMISU
CREME BRULEE (SHARED ITEM FOR 2 GUESTS)

Not Available with any other Offer, Promotion, Discount or Discounted Gift Cards

February 28 - March 9, 2025









$10 OFF $50

Please mention restaurant week, or show this advertisement to your server
upon ordering. From February 28 - March 9, 2025, enjoy $10 off any dine-in

order of $50 or more. This offer excludes: Catering, Retail, and Alcohol.
Redeem at the Schaumburg Egg Harbor Cafe.

YOUR NEXT ORDER*











Third CourseTHIRD COURSE

S O R B E T  o r  G E L A T O
- lemon, mango or raspberry
- vanilla, chocolate or turtle cheesecake

L U N C H  M E N U  -  $ 2 5  p e r  p e r s o n
       1 1 : 0 0 a m  -  3 : 0 0 p m

First CourseFIRST COURSE

S O U P  O F  T H E  D A Y
cup of daily choice of soup

C A E S A R  S A L A D
chopped romaine hearts, croutons,
parmesan cheese & ceasar dressing

C H O P P E D  S A L A D
romaine & iceberg mix with tomato,
bacon, blue cheese crumbles, scallions,
ditalini pasta, & sweet onion-citrus dressing

Second CourseSECOND COURSE

F A L A F E L  W R A P
baby spinach, sliced avocado, shredded
beets & carrots, crumbled falafel bites & 
hummus, wrapped in a honey wheat wrap
(VEGAN)

S M A S H  B U R G E R
two 4oz. smashed beef patties on a
brioche bun with american cheese, 
grilled onions & house made special sauce  

K E Y  L I M E  P I E
with fresh whipped cream & 
garnished with lemon zest

( c h o o s e  o n e  f r o m  e a c h  c o u r s e )

served with a choice of homemade fries or
potato chips & a pickle

substitute a fruit cup – 3          *gluten free bun available

* T h i s  m e n u  i s  d e s i g n e d  f o r  e a c h  g u e s t  t o  e n j o y  i n d i v i d u a l l y .

* * B e v e r a g e s ,  t a x ,  &  g r a t u i t y  n o t  i n c l u d e d .

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

S P I C Y  C R I S P Y
C H I C K E N  S A N D W I C H
crispy breaded chicken breast with
cajun seasoning, swiss cheese, 
chipotle ranch, shredded lettuce &
tomato on a butter brioche bun  

B A R B A C O A  T A C O S
three tacos with slow-cooked beef
barbacoa served on corn tortillas with
diced spanish onions & cilantro, served
with black beans & spanish rice 

T E X  M E X
T U R K E Y  B U R G E R
8oz turkey patty, pepperjack cheese & chipotle ranch,
topped with corn/poblano relish, sliced avocado,
served over a crispy tortilla instead of a bun  

B R O W N  B U T T E R  C A K E
finished with caramel sauce &
scoop of vanilla gelato



Third CourseTHIRD COURSE

S O R B E T  o r  G E L A T O
- lemon, mango or raspberry
- vanilla, chocolate or turtle cheesecake

D I N N E R  M E N U  -  $ 4 2  p e r  p e r s o n

First CourseFIRST COURSE

C A E S A R  S A L A D
chopped romaine hearts, croutons,
parmesan cheese, & ceasar dressing

Second CourseSECOND COURSE

C H I C K E N  “ L O M B A R D I ”
spicy chicken breasts lightly breaded, served with
crispy yukon potatos, calabrese, pepperoncini, &
jalapeño peppers with white wine oregano sauce

J A M B A L A Y A
a spicy cajun blend of chicken, shrimp & 
andouille sausage, sautéed with onions & 
green peppers served over white rice

T H A I  C H I L I  S A L M O N
grilled atlantic salmon topped with 
thai chili glaze, & served with jasmine 
rice & root vegetables

K E Y  L I M E  P I E
with fresh whipped cream & 
garnished with lemon zest

* T h i s  m e n u  i s  d e s i g n e d  f o r  e a c h  g u e s t  t o  e n j o y  i n d i v i d u a l l y .

* * B e v e r a g e s ,  t a x ,  &  g r a t u i t y  n o t  i n c l u d e d .

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

( c h o o s e  o n e  f r o m  e a c h  c o u r s e )

B R O W N  B U T T E R  C A K E
finished with caramel sauce &
a scoop of vanilla gelato

F A L A F E L  P L A T T E R
falafel bites served with hummus,
jasmine rice & roasted root vegetables
(VEGAN, GF)

V O D K A  P E N N E  P A S T A
penne pasta with vodka cream sauce,
two jumbo meatballs & ciabatta roll

C H E E S E  C U R D S
white wisconsin cheddar fried & served
with homemade marinara

E M P A N A D A
one homemade empanada 
served with mojo sauce







Arlington Heights
847-577-4000



Starters (choose one)
Vegetable Samosa (2) (v)
Bhindi Amchur (v)
Aloo Tikki Chat (v)
Pani Poori (v)
Chicken Malai Kabab (3)

Entree (choose one)
side order rice included

Sag Paneer (v)
Bengan Bharta (v)
Aloo Gobi (v)
Paneer Makhani (v)
Chicken Makhani
Chicken Tikka Masala
Fish Curry
Kerala Fish Curry
Goat Curry

Desserts (choose one)
Orange Kulfi
Gulab Jamun (2)
Ras Malai
Mango Kulfi
Pista Kulfi
Lychee Kulfi

Accompaniments (choose one)
Nan
Garlic Nan
Black Pepper Cilantro Nan
Tandoori Roti

February 28 - March 9, 2025menu
FINE INDIAN CUISINE

$28 per person plus tax











February 28 - March 9, 2025

FREE APPETIZER WITH
THE PURCHASE OF

TWO ENTREES
Not Valid with any other offer.  customers must mention

Restaurant Week to participate in this promo.  Dine-In
only.  





HEY NONNY 2025 RESTAURANT WEEK MENU

$39 for a 3-course dinner (tax, tip, & drink not included)

Starter (Choose 1)

Empanadas

½ Beet Salad

Grilled Herbed Sea Salt Focaccia

Main Course (Choose 1)

Mama’s Pot Roast

Eggplant or Chicken Parmesan

Nonny Burger & Fries

Dessert (Choose 1)

Chocolate Bread Pudding

Flourless Chocolate Cake.







1 TOAST
& 1 COLD
PRESSED

JUICE 
$16+TAX

RESTAURANT
WEEK :

P R E S E N T S

O F F E R  V A L I D  F E B R U A R Y  2 8  -  M A R C H  9
W W W . J U I C E A N D B E R R Y . C O M







CHURRO BITES                      $ 9.99                       
Churros with strawberries and bananas 
Caramel, Nutella, Lechera & Powdered sugar 

YOGURT WITH FRUITS        $6.99  
Small 
Choice of fruits with topping included

  

CORN IN A CUP                     $3.99
Small
Mayonnaise, cheese, chili powder & butter

MANGONADA                           $4.99           
Small
Mango ice cream with chamoy, tajin, lime

ICE CREAM                              $4.99
small
2 scoops of ice cream

featured menu
February 28 - March 9, 2025









Receive a Complimentary
Veg OR Chicken Starter

with the Purchase of
Two Entrees

Special

February 28 - March 9, 2025



$25 per person* 

 

 

 

FIRST COURSE: APERITIVOS  
(choose one) 

Mago Salad 
romaine lettuce, crispy corn tortilla strips, black beans, pico de gallo, jicama, sweet corn,  

roasted poblanos, avocado, agave nectar lime vinaigrette and cotija cheese 

Empanadas 
choose ground beef picadillo with chimichurri sauce or chicken tinga with roasted tomato salsa 

Esquites 
Charred sweet corn, cotija cheese, lime aioli, cayenne pepper 

 
SECOND COURSE: PLATOS PRINCIPALES 

(choose one) 

Chicken Enchiladas Verdes 
corn tortillas rolled with chicken tinga, baked with cheese, served with a side of  

poblano epazote rice, topped with onion, radish, sour cream  

Tacos 
choose two tacos, served with rice and beans 

Burrito 
choose chile ancho marinated skirt steak or yucatán-style pulled pork,  

pico de gallo, sour cream, poblano epazote rice, pinto beans,  
served suiza style with melted chihuahua cheese 

Veggie Fajitas 
sautéed green and red bell peppers, spanish onions, zucchini, portabella mushrooms  

and roasted poblano peppers. Served with sour cream, guacamole,  
pico de gallo, rice and beans. e   

 

THIRD COURSE: POSTRES 
(choose one) 

Churros or Flan of the week 
 

 

*Menu available for dine in only February 28-March, 2025,  
not valid with any other offers or promotions. 



$45 per person* 

FIRST COURSE: APERITIVOS 
(choose one) 

Flautas de Birria 
crispy rolled corn tortillas filled with pulled braised beef short rib, salsa verde, 

sour cream, pickled red onion and queso fresco 

Empanadas 
choose ground beef picadillo with chimichurri sauce or chicken tinga with roasted tomato salsa 

Guacamole 
freshly prepared guacamole, crispy corn tortilla chips 

SECOND COURSE: ENSALADAS 
(choose one) 

Mago Salad 
romaine lettuce, crispy corn tortilla strips, black beans, pico de gallo, jicama, sweet corn, 

roasted poblanos, avocado, agave nectar lime vinaigrette and cotija cheese 

Tijuana Caesar 
romaine lettuce, parmesan cheese, queso cotija, crispy tortilla strips 

and chipotle Caesar dressing 

Espanola Salad
baby field greens, candied walnuts, crispy Jamaica flowers, blue cheese,  

tequila poached pears, mandarin oranges and tequila hibiscus vinaigrette 

THIRD COURSE: RECETAS DE DOÑA PAULA 
(choose one) 

Ropa Vieja
slow braised beef brisket, sweet plantains, cilantro white rice, plantain chips and aji Amarillo aioli 

Carne Asada Tampiqueña 
charbroiled chile ancho marinated skirt steak, cheese stuffed enchilada 

with mole xico, poblano mashed potatoes 

Suprema de Pollo con Mole
sautéed chicken breast with your choice of mole, served with mexican rice and sweet plantains 

Salmon en Mole de Coco 
grilled Atlantic salmon, coconut mole, cilantro white rice, grilled asparagus 

FOURTH COURSE: POSTRES 
(choose one) 

Churros or Flan of the week 
*Menu available for dine in only February 28-March, 2025, not valid with any other offers or promotions.





PRIME BURGER
16.99

PORK OSSO BUCO
20.99

ZINGERS® MAC 
& CHEESE
16.79

Fan Favorites
Classic 
favorites

HONEY BOURBON
GLAZED SALMON
& SHRIMP
22.99
BIG EASY PASTA
17.99

New favorites
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k Menu

Sales tax & gratuity not included. No substitutions. 
Not valid with any other offer.
Offer valid during Restaurant Week only.

2000 calories a day is used for general nutrition advice, but calorie needs vary. 
Additional nutrition information is available upon request. We have made an effort to 
provide accurate nutritional information but deviations can occur due to availability of 
ingredients, substitutions, and the hand-crafted nature of most items.

Dinner |          per person

Accompaniment
Sour Cream Mashed Potatoes (420 cal)
Truffled Cream Corn (330 cal) 
Matchstick French Fries (220 cal) 
Creamed Spinach (250 cal)
Thick-Cut Onion Rings, Black Truffle Aioli (530 cal)
Smoked Gouda & Bacon Au Gratin Potatoes for Two ($9 upgrade) (860 cal)

Dessert
Crème Brûlée (480 cal) 
Espresso Pot de Crème (520 cal) 
Key Lime Pie (1100 cal)
Morton’s Legendary Hot Chocolate Cake® ($7 upgrade) (1210 cal)

STARTERS
Cup of French Onion Soup Gratinée (340 cal)
Cup of Lobster Bisque (420 cal) 
Wagyu Meatball (450 cal)
Classic Caesar (380 cal)
Steakhouse Wedge Salad (570 cal)
Ahi Tuna Poke ($6 upgrade) (350 cal)

Entrée
Center-Cut Filet Mignon, 8 oz. (570 cal) 
Double-Cut Heritage Pork Chop, 16 oz. (710 cal) 
Grilled Salmon Fillet, Grain Mustard Beurre Blanc (1050 cal)
Chicken Christopher (1320 cal) 
Maine Lobster Ravioli (1080 cal)
Add a 6 oz. Cold-Water Lobster Tail ($15 upgrade) (400 cal)
Morton’s Classic Filet Oscar, 8 oz. ($20 upgrade) (1150 cal)

$5 UPGR ADES
Blue Cheese Butter (270 cal)
Black Truffle Butter (350 cal) 
Cognac Sauce Au Poivre (110 cal)
Garlic Butter (350 cal)

$60.00







Lunch Menu
$13.49 

11:00 am - 3:00 pm

February 28 - March 9, 2025

Greek Smash Burger
with French Fries



Menu

February 28 - March 9, 2025

Available All Day - $24.99 Per Person

First Course (choose one)

Avgolemono Soup
Greek Dinner Salad

Second Course (choose one)

Beef and Lamb Gyro Plate with your choice of Fries, Rice or
Greek Potatoes
Chicken Kalamakia with your choice of Fries, rice or Greek
Potatoes

Third Course (choose one)

Yogurt Ice Cream with Sour Cherries
Portokalopita



Pesto Pasta with Grilled Chicken
Linguini, homemade pesto cream sauce, cremini mushrooms

Filet Mignon
6 oz filet mignon, demi glaze, homemade mashed potatoes

BBQ Ribs
Full slab, fall off the bone, french fries

Chicken Piccata
Linguini, sauteed chicken breast, lemon caper sauce

Chicken Marsala
Marsala wine sauce, sauteed chicken breast, homemade 
mashed potatoes

Lobster Succotash Mahi Mahi
Pan seared, lobster corn sauce, red bell pepper succotash

French Fried Shrimp
4 jumbo fried shrimp, french fries, cocktail sauce

Dessert  choose one 
New York Cheesecake with fresh berries
Chocolate Raspberry Mousse

February 28 - March 9, 2025

menu

Palm Court Restaurant is participating in the 2025
Chicago Northwest Restaurant Week!  Enjoy
delectable, featured prix fixe menu that includes
soup du jour, garden salad, your choice of 1
entree and dessert at an exclusive price of $34
per person. Take this opportunity to explore
something new or rediscover cherished favorites
and be part of this incredible 10-day culinary
celebration!

EAT.  DRINK.  LOCAL.

choose one



Sardinian Lobster Bisque
piquillo pepper + roasted corn + brioche croutons

Prime Beef Meatballs
roasted garlic + pomodoro + parmesan polenta

Restaurant Week

T o  S t a r t

D e s s e r t

Chocolate Peanut Butter Crunch Pie
Apple Crostata w/ Vanilla Gelato

February 28 - March 9, 2025

( c h o o s e  1 )

P a s t a
( c h o o s e  1 )

Gnocchi Carbonara
house cured bacon + butternut squash + pecorino romano + tellicherry peppercorn

Maccheroni al Forno
pork sugo + brasied short rib + cremini mushroom + fontina + whipped ricotta

Three Course - 39.95
Four Course - 55.95

M a i n
( c h o o s e  1 ;  4  c o u r s e  o p t i o n  o n l y )

Ora King Salmon Picatta
baby artichoke + capers + brown butter + garlic spinach

Pollo al Forno
slagel 1/2 chicken + parmesan whipped potatoes + salsa verde + charred lemon

Cola Braised Short Rib
porcini-melted leek risotto + roasted maitake mushroom + bruno alpina cheese (+$3)

( c h o o s e  1 )



Chicago Northwest Restaurant Week
PERRY’S SCHAUMBURG   |   FEBRUARY 28 - MARCH 9, 2025   |   $60* PER PERSON

THIRD COURSE	 Choice of One

WHITE CHOCOLATE CHEESECAKE 
CHOCOLATE CRUNCH TOWER 
LEMON BAR  

SECOND COURSE	 Choice of One

8 oz. FILET PERRY    
Served on a hot cast iron plate 
Wrapped with applewood-smoked bacon, topped with jumbo lump crabmeat 
and Perry’s Signature Steak Butter, served with steamed asparagus

PERRY’S FAMOUS PORK CHOP   
Carved tableside on a hot cast iron plate 
Cured, roasted, slow-smoked and caramelized, served with  
homemade applesauce

CHARGRILLED SALMON    
Served with lemon dill butter and cauliflower mousse

SEARED SCALLOP PASTA 
Five, pan-seared scallops served with paccheri noodles tossed with a 
vegetable medley in a creamy Alfredo sauce, placed over a bed of  
San Marzano sauce

CEDAR PLANK-FIRED REDFISH   (for an additional $5)

14 oz. PRIME RIBEYE    (for an additional $15) 
Served on a hot cast iron plate

20 oz. PRIME BONE-IN NY STRIP    (for an additional $15) 
Served on a hot cast iron plate

22 oz. BONE-IN COWBOY RIBEYE    (for an additional $25) 
Served on a hot cast iron plate

SALADS
SIGNATURE WEDGE  
CAESAR SALAD  

FIRST COURSE	 Choice of One

SOUPS
TURTLE GUMBO  
FRENCH ONION  

*Chicago Northwest Restaurant Week menu is available upon 
request only for DINE-IN at Perry’s Schaumburg location (tax & 
gratuity not included) as well as TO-GO (Tax+ 15% handling fee 
applied to TO-GO purchases. NO GRATUITY NECESSARY). This 
menu is not available via delivery platforms. Chicago Northwest 
Restaurant Week Menu not available for private dining events 
or promotional holidays. 

  Gluten-Free Friendly     Gluten-Free Friendly with modifications
  Vegetarian     Vegan     Dairy-Free Friendly which might include butter

 Dairy-Free Friendly with modifications which might include butter

 Undercooked - These items may be served raw or undercooked, or 
contain raw or undercooked ingredients. Consuming raw or undercooked 
meats, poultry, seafood, shellfish or eggs may increase your risk of food- 
borne illness.









RESTAURANT WEEK SPECIAL
Available 11:00 am - 3:00 pm

1/2 lb Meat with your Choice of Sauce & 
Sweet Potato Fries.

Meat Choices:
Pork, Brisket, Combo Pork & Brisket, Turkey, Pork Belly

Burnt Ends

$14.99

February 28 - March 9, 2025



 

Prairie River Restaurant Week Menu 2025
February 28th – March 9th

Available all day from 11am-8pm

$27 per person

Starters
Butternut Squash Soup (GF)
apple, pancetta, rosemary onion

Truffle Mac n’ Cheese (Veg)
taleggio, mushroom, smoked onion, scallion

Harvest Salad (GF/Veg)
kale, squash, apple, quinoa, goat cheese, cranberry, walnuts

Entrees
Grilled Flat Iron Steak (GF)
potato gratin, broccolini, green peppercorn sauce

Big Glory Bay Salmon (GF)
brussels sprout, crispy fingerling potato, garlic-herb butter, chardonnay sauce

Rigatoni Alla Vodka (Veg)
parmesan, basil, calabrian chili, breadcrumb

Dessert
Butterscotch Budino
whip cream, hazelnut, sea salt

Gelato or Sorbet Selection



February 28 - March 9, 2025

$8 MENU
HOUSE WINE

POTATO SKINS
FRIED PICKLES
GIANT PRETZEL

MOZZARELLA STICKS
CAESAR SALAD

SMALL THIN CHEESE PIZZA 
TAILGATER

(WITH OR WITHOUT CHEESE)

ALL ITEMS ARE $8 
PLUS TAX + GRATUITY



B U Y  1  E N T R E E ,  G E T  2 N D  E N T R E E
F O R  $ 1

P : ( 847 ) 877 - 5575
W : W W W . R E D T O M A T O E S . U S

A : 6 6 E D E V O N A V E , E L K G R O V E V I L L A G E , I L 6 0 0 0 7

RED
TOMATOES

 -  I N D I A N  C U I S I N E  -  

mcnwp
February 28 - March 9, 2025





February 28 - March 9, 2025

menu

KIDS EAT FREE
With the Purchase of

an Adult Meal
Not Valid with any other offer.  customers must mention

Restaurant Week to participate in this promo.  Dine-In
only.  



	

		
	
	 Baked Lasagna 			   $12.50
		  Meat or Marinara Sauce 
		  topped with Melted Mozzarella

CODE: PWEEKL25

	 6 Buffalo Wings (Bone In)	 $8.50
		  Buffalo or BBQ Sauce
		  Choice of Ranch or Blue Cheese 

CODE: PWEEKW25

	 Cinnamon Sticks			   $6.50
		  Served with icing for dipping

CODE: PWEEKC25

	 **Visit our website for all menu options!**

Restaurant Week Special!

Celebrate restaurant week with 
Rosati s Pizza!

Enjoy a fresh cooked meal, delivered 
right to your door!Scan the QR Code above to 

place your order!

120 E Golf Rd
Schaumburg, IL 60173

(847) 884-0818

Delivery   |   Carry Out   |   Catering

Restaurant Week Specials

www.RosatisPizza.com

	 (2) Medium(12”) 1-Topping Pizzas	
			   $11.99 each!

CODE: PWEEKP25
Upgra

de t
o 

La
rge

 +$3/e
ach

Offers valid February 28th thru March 9th, 2025 Carry out and delivery only. Please mention this offer when 
ordering. Not valid with any other offers.



ROSE GARDEN CAFE 
RESTAURANT WEEK LUNCH SPECIALS 

(2/28-3/9)

 TACO SALAD�HSounE bFFG sFSWFE 
oWFS MFttuDF
 tomato
 onion
 & sISFEEFE
DIFEEaS DIFFsF. SFSWFE XitI souS DSFam


HuaDamoMF
anE saMsa.
PAR.ESAN CRUSTED TILAPIA�sFSWFE oWFS
a MFmon buttFS sauDF X/ spinaDI � SiDF.
CHICKEN KIE7�DIiDLFn stuGGFE XitI 

spinaDI in a HaSMiD buttFS sauDF sFSWFE 
XitI SiDF. 

 11am-3pm
$15.95

 (no substitutions)

1. CIoiDF oG anZ soup
2. CIoiDF oG anZ onF(1)

oG tIF bFMoX





ROTI GREEK SALAD
Romaine, Persian Cucumbers, Grape Tomatoes, Pita Chips,

Olives, Citrus Vinaigrette, Garlic Sauce and Roti Spice
Harissa Chicken $12.50

MEDITERRANEAN SUNSET SALAD
Mixed Greens, Harissa Chicken, Purple Cabbage, Curried

Carrots, Grape Tomatoes, Feta, Fiery Roti Dip, Pickled Onions,
Roasted Red Pepper, Roti Spice

Harissa Chicken $12.50

HARISSA CHOPPED SALAD
Mixed Greens, Harissa Chicken, Purple Cabbage, Curried

Carrots, Grape Tomatoes, Chickpea Salad, Roasted Corn, Feta,
Citrus Vinaigrette and Roti Spice

Harissa Chicken $12.50

892 N Meacham Rd., Schaumburg, IL 60173

Menu
February 28 - March 9, 2025



ORALE RESTAURANT GROUP

Taco Flight
SAMPLER OF 3 OF OUR BEST TACOS

Taco Don Chido 
Chicken breast, bacon, guacamole, chipotle mayo & cilantro

Starters
CHOOSE 1

Quesadilla sampler

Mexican street corn off the cob, cooked with diced onions, and
topped with sour cream or mayo, queso fresco, and Tajín.

Margarita Flight
OUR BARTENDER WILL SURPRISE YOU WITH

A REFRESHING FLIGHT DRINK

www.oralegroup.com
Only valid at participating locations

Elote

Two flour tortillas filled with cheese and your choice of meat
(Al Pastor, chicken, ground beef, veggies, or steak). Served
with guacamole

Taco Gobernador
Garlic shrimp, melted chihuhua cheese, red onion & cilantro-lime oil

Taco Orale Style
Steak, chorizo, grilled onions & cilantro

Dessert
CHURRO BITES

TASTING MENU $28 PER PERSON

mcnwp
Stamp





Restaurant Week 

entrees
braised short ribs (Gs)                                            $39
          white cheddar indiana grits, honey roasted carrots,  red wine reduction
blackened salmon  (gs)                                            $33
          carrot puree, braised fennel & leeks, citrus frisee salad, honey white balsamic vinaigrette

Mushroom & vegetable skillet (V)                      $27
          chive drop biscuits, carrots, green beans, peas, parsnips, pearl onions, oyster mushrooms

half chicken & waffles                                            $28
          daisy cutter brined chicken, pearl waffles, hot honey butter, pickles, pure maple syrup
pumpkin cavatelli                                                       $28
          grecco & sons cavatelli, pumpkin cream sauce, italian sausage, kale, delicata squash, ricotta
          cheese, sunflower seeds 

desserts

cranberry pear galette                                           $10              
          cranberry coulis, house churned yuzu ice cream
white chocolate skillet blondie                          $12
          house churned vanilla bean ice cream, caramel curls, salted brown sugar caramel

chocolate peanut pot du creme  (Gs)                   $9
          milk chocolate & salted caramel pot du creme, vanilla bean whipped cream, nougat, candied 
          peanuts

riesling pear sorbet  (V/GS)                                      $7
          wine poached pears, pear chip

“R” chocolate cake                                                     $12
          black cocoa sponge, caramelia mousse, 70% guanaja whipped ganache

illinois sweet corn & shrimp Risotto (GS)       $28
          leeks, grilled corn, parmesan, crispy proscuitto

Enjoy a free dessert withthe purchase of any 2entrees 







Menu pricing subject to change and not inclusive of alcohol, tax and gratuity.

*CONTAINS (OR MAY CONTAIN) RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS,
POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU 
HAVE CERTAIN MEDICAL CONDITIONS. BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN 
YOUR PARTY HAS A FOOD ALLERGY. 2,000 CALORIES A DAY IS USED FOR GENERAL NUTRITION ADVICE, BUT CALORIE 
NEEDS VARY. ADDITIONAL NUTRITION INFORMATION AVAILABLE UPON REQUEST.

RESTAURANT WEEK  LUNCH MENU

$30 PER PERSON

FIRST COURSE Select one of the following 

SEASONAL CUP OF SOUP 

FIELD GREENS

ROMAINE CAESAR 

GOLDEN BEET SALAD

SECOND COURSE Select one of the following

ROTISSERIE HALF CHICKEN

WOOD-GRILLED TENDERLOIN SALAD*

SESAME-GRILLED SALMON SALAD*

WOOD-GRILLED SHRIMP AND GRITS

THIRD COURSE

MINI INDULGENCE DESSERT

w w w w w w w w w w w w

WINES 
Enhance your experience with these wines that pair perfectly with our menu.

RW
-2

-1
22

4H

bottle5 ozSPARKLING 
Riondo, Prosecco, Veneto, Italy NV	 9.5	 47
Jansz, Brut Rosé, Tasmania, Australia NV	 12.5	 62

WHITE
La Crema, Chardonnay, Monterey, California ‘23	 13.5	 20	 54
Spy Valley, Sauvignon Blanc, Marlborough, New Zealand ‘23	 15.5	 23	 62

RED
Benton-Lane, Pinot Noir, Willamette Valley, Oregon ‘23	 14	 21	 56
Lake Sonoma, Cabernet Sauvignon, Alexander Valley, California ‘21	 16.5	 25	 66

bottle9 oz 6 oz



RESTAURANT WEEK DINNER MENU

$45 PER PERSON

FIRST COURSE Select one of the following 

SEASONAL CUP OF SOUP
FIELD GREENS

SECOND COURSE Select one of the following

CEDAR PLANK-ROASTED SALMON*
6 OZ WOOD-GRILLED FILET MIGNON*   |   8 OZ +$5

CARAMELIZED GRILLED SEA SCALLOPS

SIDE TO SHARE Choice of one per couple 

TRUFFLED RISOTTO
MAC 'N' CHEESE 

THIRD COURSE
MINI INDULGENCE DESSERT

ROMAINE CAESAR 

GOLDEN BEET SALAD

CARAMELIZED BRUSSELS SPROUTS

SPARKLING 
Riondo, Prosecco, Veneto, Italy NV	 9	 45
Jansz, Brut Rosé, Tasmania, Australia NV	 12	 60

WHITE
La Crema, Chardonnay, Monterey, California ‘23	 13	 19	 52
Spy Valley, Sauvignon Blanc, Marlborough, New Zealand ‘23	 15	 23	 60

RED
Benton-Lane, Pinot Noir, Willamette Valley, Oregon ‘23	 13.5	 20	 54
Lake Sonoma, Cabernet Sauvignon, Alexander Valley, California ‘21	 16	 24	 64

bottle5 oz

WINES 
Enhance your experience with these wines that pair perfectly with our menu.

bottle9 oz 6 oz

RW
-1

-1
22

4H







RESTAURANT WEEK 
LUNCH MENU

- FE BRUARY 28TH -  M ARC H 9 TH -

$30 per person plus tax (gratuity not included) 
 

STARTER 
choice of one:  

New England Clam Chowder 
chopped clams, idaho potatoes 

 
Caesar Salad 

housemade caesar dressing, parmesan cheese, croutons 
 

ENTREE 
choice of one:  

First Mate Platter 
fried wild alaskan cod, fried shrimp, french fries

Salmon Maki & Shrimp Crispy Rice  
spicy shrimp, salmon, lemon roll & spicy shrimp crispy rice 

 
Maryland Style Crab Cake Platter 

 maryland style crab cake, french fries 
 

DESSERT 
choice of one: 

Mini Creme Brulee 
Mini Key Lime Pie 

Mini Chocolate Cake

As a way to offset rising costs associated with the restaurant ( food, beverage, labor, benefits, 
supplies), we have added a 3% surcharge to all checks. We do this in lieu of increased menu 

prices. You may request to have this taken off your check, should you choose. 



RESTAURANT WEEK 
DINNER MENU

$60 per person plus tax (gratuity not included) 
 

STARTER 
choice of one:  

New England Clam Chowder 
chopped clams, idaho potatoes

Lobster Bisque 
carrots, zucchini

Caesar Salad 
housemade caesar dressing, parmesan cheese, croutons

Wedge Salad 
tomatoes, bacon, egg, blue cheese crumbles, chives, croutons, herb 

vinaigrette, blue cheese dressing 
 

ENTREE 
choice of one:  

Petite Surf & Turf 
4oz maine lobster tail, petite filet with maitre d’ butter

Maine Lobster Tails 
4oz maine lobster tails, drawn butter 

 
Grilled Yellowfin Tuna 

crispy rice noodles, ginger-soy vinaigrette, scallions, candied peanuts

Club Room Combination 
petite filet, grilled shrimp, sauteed sea scallops, sauteed spinach 

 
DESSERT 
choice of one: 

Creme Brulee  
Key Lime Pie 

Triple Layer Chocolate Cake

-  FE BRUARY 28TH -  M ARC H 9 TH -

As a way to offset rising costs associated with the restaurant ( food, beverage, labor, benefits, 
supplies), we have added a 3% surcharge to all checks. We do this in lieu of increased menu 

prices. You may request to have this taken off your check, should you choose. 





RESTAURANT 
WEEK MENU

FEATURED SELECTIONS
Plates served with honey kissed cornbread and choice of two sides. 

All items are prepared daily and available while supplies last. 

Three Meat Combo Plate
$27.00 per Plate

Two Meat Combo Plate
$24.00 per Plate

AVAILABLE MEATS
Choose from Pulled Pork, Smoked Alabama Chicken, Chicago Rib Tips, Texas Brisket (Sliced or Chopped), 

Texas Sausage, Kansas City Burnt Ends or a 1/3 Slab of Ribs (May Only Be One Choice). 

AVAILABLE SIDES
Choose from Creamy Coleslaw, Baked Mac N Cheese, Green Chili Mac N Cheese, French Fries,

Sweet Potato Fries, Smokehouse Baked Beans, and Corn Maque Choux.

Sweet Baby Ray’s Award-Winning Ribs Plate
$32.00 Full Slab / $20.00 Half Slab

Slow smoked and lightly brushed with Sweet Baby Ray’s Original sauce. 

630-296-6000 | 249 E. Irving Park Rd. Wood Dale, IL 60191 | sweetbabyraysbbq.com

FRIDAY, FEBRUARY 28TH TO SUNDAY, MARCH 9TH



February 28 - March 9, 2025

Sweet orange cafe

restaurant week 

933 s. Roselle road, Schaumburg IL 

847-466-5189

sweetorangebreakfast.com

Strawberry Belgian Waffle with a
Complimentary Classic

Mimosa......$15.99 

Ham & Cheese Omelette with a
Complimentary Freshly Squeezed

Orange Juice......$17.99 

*Mention Restaurant Week 
for this Limited Offer* 





RESTAUR ANT 
WEEK

[$30 PER PERSON PLUS TAX - GRATUITY NOT INCLUDED ]

S TARTER 
choice of one:

POTSTICKERS
chicken and pork, sesame giinger garlic sauce 

STEAMED EDAMAME
spicy chili sauce

 ENTREE 
choice of one:

BEEF SIZZLING RICE
beef tenderloin, sauteed shiitake mushrooms & onions, egg yolk,

 scallions, crispy shallots, red chili threads

RAMEN BURGER
angus beef, soy molasses, arugula, green onion, ramen noodle bun, french fries

PORK BELLY BUNS
braised pork belly, house made slaw, hoisin sauce, steamed asian buns

RED DRAGON ROLL
shrimp tempura, spicy shrimp, jalapeno, cucumber,  

spicy tuna & avocado on top, bbq eel sauce, tempura crumbs

 DESSERT 
choice of one:

BEIGNETS 
SCOOP OF ICE CREAM

A 3% restaurant surcharge has been added to each guest check.  This may be removed upon request. 
*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness 

alert server of any dietary restrictions, food allergies or intolerances.



       

GET READY TO TEE UP 
 

$15 off Game Play included with the purchase of  
The Brave New Burger.  

Must mention Restaurant Week to receive the 
coupon. 

 See coupon for terms and conditions. 

FEBRUARY 28th - MARCH 9TH 

$15.50 

$8.25 

$8.25 







F I R S T  C O U R S E  
S E L E C T  O N E

M I X E D  G R E E N  S A L A D  W H I T E  B A L S A M I C  V I N A I G R E T T E  

C A E S A R  S A L A D  C L A S S I C  W I T H  A G E D  P A R M E S A N ,  C R O U T O N S

S O U P  O F  T H E  D A Y

S E C O N D  C O U R S E  
S E L E C T  O N E

M E D I T E R R A N E A N  S A L M O N  B O W L  
F A R R O  G R A I N S ,  A R U G U L A ,  R E D  O N I O N ,  C U C U M B E R ,  P E P P A D E W  P E P P E R S ,  
C A M P A R I  T O M A T O E S ,  V I N A I G R E T T E ,  D I L L  Y O G U R T  S A U C E

T H E  B I G  G  B U R G E R
1 0 O Z .  D R Y  A G E D  B E E F ,  G R U Y E R E  C H E E S E ,  S M O K E D  C A R A M E L I Z E D  
O N I O N S ,  B O N E  M A R R O W  B O R D E L A I S E  S A U C E ,  D I J O N A I S S E ,  
S E S A M E  B R I O C H E  B U N  S E R V E D  W I T H  F R I E S  

B E E R  C A N  C H I C K E N
G R I L L - R O A S T E D ,  A L L - N A T U R A L  H A L F  C H I C K E N ,  B A C K Y A R D  
B R E W  C H I C K E N  J U S ,  G A R L I C  M A S H E D  P O T A T O E S

T H I R D  C O U R S E  
S E L E C T  O N E

B A N A N A  P U D D I N G
T R I P L E  C H O C O L A T E  B U N D T  C A K E  À  L A  M O D E

R E S T A U R A N T
W E E K  M E N U
L U N C H  $ 3 0
* D O E S  N O T  I N C L U D E  T A X  N O R  G A R T U I T Y  



First  Course 
select  one

Mixed Green Salad white balsamic vinaigrette 

Caesar Salad classic with aged parmesan,  croutons

Soup of  the Day

Second Course 
select  one

Cedar Planked Salmon 
fresh Canadian salmon,  bourbon glaze,  green beans,  gri l led mushrooms,
pearl  onions

BBQ Baby Back Ribs 
slow-smoked pork r ibs served with baked beans and coleslaw 

Fire Gri l led Fi let  Fl ight  
tr io  of  beef  tenderloin medall ions:  gorgonzola crust  & caramelized
onions -  porcini  demi glaze -  gri l led shrimp & ancho butter sauce,
served with gri l led asparagus

Third Course 
select  one

Banana Pudding
Triple Chocolate Bundt Cake À La Mode

R E S T A U R A N T
W E E K  M E N U
D I N N E R  $ 5 0
* D O E S  N O T  I N C L U D E  T A X  N O R  G A R T U I T Y  







ENTREES

Tikka Masala Crunch Bowl 
Ancient Grains & Greens Bowl 

Bombay Fritos Pie 

SIGNATURE DRINKS

BoomBox:
Bacardi B / Pineapple / Guava / Hibiscus /Mango / Lime/ Angostura / Pimento Dram

Throwing Shade: 
Absolut / Aperol / Jasmine Tea / Cranberry / Honey / Lime / Fino Sherry

Seattle sound: 
Jim Beam / Pepsi / Laphroaig / Lemon/ Angostura / Pineapple

Viva: 
Bombay Sapphire/ Ginger Ale / Raspberry / Lemon / Rose 

Heroes: 
Casamigos Blanco / Sombra Mezcal / Pink Grapefruit / Kiwi / Lime / Dragonfruit

The 45: 
Bulleit Rye / Applejack Brandy / Black Cherry Syrup / Campari / Martini Rosso Vermouth

Kettle Cooked Plantain Chips & Guacamole Salsa
Charcuterie & Cheese:

Mixed Olives, Grissini Crackers 

Chili Crunch Hummus & Pita Chip
Esquites: 

Creamy Corn Dip,Tajin,Scallions, Fritos Scoops! Corn Chips

Pimento Spread & Frito Scoops! Corn Chips
Paprika,Scallions

Restaurant Week
PICK THREE FOR $30: TWO ENTREES AND ONE SIGNATURE

DRINK

Served Daily 5 pm - 10 pm
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