
Frisée Salad fennel, red onion, blue cheese,  
Norman Family Farms egg, raspberry vinaigrette. . 10

Spinach and Arugula Salad braaied orange, 
red onion, spicy candied pistachios, goat cheese 
sorbet, herb-buttermilk dressing. . . . . . . . . . . . . . . . .12

Pickled root vegetable salad 
king mushrooms, small brunoise, nasturtuim,
lemon vinaigrette. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .12

Salmon  rum-cured salmon, salmon tartar, lemon 
chive créme fraiche, cuttle fish ink. . . . . . . . . . . . . . .17

Szechuan Pepper Tuna seaweed  and 
cucumber salad, ginger soy vinaigrette. . . . . . . . . . .16

Porcini Ravioli  sage butter sauce, parmesan . . . . . . . . . .. . . . . . . . . . . . . . .  27

Braised Rabbit Leg  belgian ale, grain-mustard sauce,  shallots, carrots, 
spinach-whipped potatoes. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . 25

Norwegian Salmon  caramelized baby bok choy, lobster mushrooms,
 lobster-roasted  fennel broth. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 27

Seared Sea Bass  braised fennel, sweet potato pureé, dill buerre blanc, 
truffle mushroom sauce . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 36
 
Halibut  chanterelle mushrooms, artichoke and califlower puree. . . . . . .  . . 37

Lamb Rack  spring pea coulis, baby field carrots, mint oil. . . . . . . . . . . . . . . . . 37

Elk Chop  spaghetti squash, berry filled lady apple, oyster mushrooms . .44

Cauliflower  & 
French Green Beans

Idaho & Sweet Potato 
Gratin 

Spinach Trumpet Pasta 
olives,tomatos, parmesan 
reggiano

Wild Mushrooms

Belgian Pommes Frites

Caramelized Brussels 
Sprouts

Executive Chef: Philippe Haddad

 Consumption of raw or undercooked meats, poultry, seafood, shellfish or eggs may incease your risk of 

Charcuterie Board          25
featuring
caperberry, peppadew, plum chutney, 
crostini, cranberry walnut cracker 

Pumpkin Ginger Soup. . . . . . . . . . . . . . . . . . . . .8

Georgian Wild Mushroom   
 mushroom lemon fumé broth. . . . . . . . . . . . . . . . . . .15

Lemon Grass Mussels  coconut milk, 
thai basil, grilled bacon bread. . . . . . . . . . . . . . . . . . . 19

Foie Gras Brûlée  king oyster mushrooms, 
 raspberry. . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . .19

“Kudu” Carpaccio  biltong-coffee crusted 
venison loin, caramelized figs, nasturtiums. . . . . .19

Seared Sea Scallops cucumber noodles, 
mint, quinoa tabbouleh. . . . . . . . . . . . . . . . . . . . . . . . . . 16

st. andré camembert
manchego
swiss gruyére
chévre

STEAK
 SAUCES  

- 2 -

Branzino whole fish, jalapeño sauce. . . . . . . . . . .39 

Whole Maine Lobster  chilled chive sauce, 
truffle vinaigrette salad. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .54 

Veal Chop  14 oz    morel mushroom sauce, whipped 
truffle potatos, braaied carrots . . . . . . . . . . . . . . . . . . . 45

Peri-Peri  ~   Chimichurri  

Peppercorn  ~  Jalapeno 

Center-Cut Filet 
8 oz.   - 43 -

Prime Bone-In Ribeye 
18 oz. 35 days dry aged   - 55 - 

Tomahawk Ribeye
30 oz. 35 days dry aged   - 92 - 

 
Other Favorites off the Braai

The
BRAAI Burger 

pickled  green tomato  ,bacon, 

cheddar cheese, peri-peri sauce,

brioche bun  &  pommes frites

16 

Peri Peri
Chicken Breast 

Springer Mountain

&
pommes frites 

 23 

STEAK CUTS
Chicago’s Meats by Linz

À la carte
 served with Maître’D Herb Butter

Starters 

Entrees
Sides ........8

BRAAI SOUTH  AFRICAN  WOOD  FIRED  GRILL

mortadella
sweet coppa 
toscana salami 
biltong sliced & biltong  paté 


