Harvest Brunch Menu

Salads

Frilman Farms Caesar Salad $13 (V)

Gem lettuce, arugula, English peas, celery
sourdough crouton, parmesan, caesar dressing

*Breakfast Harvest Salad $15

Black kale, farro, heirloom tomato, avocado
smoked applewood lardons, pickled onions
crispy amaranth, sunny egg, mint dressing

*Burrata Summer Salad $14 (V)

Farm greens, strawberries, orange and fennel
toasted almonds, balsamic reduction
sourdough baguette

adds:

Chicken $8
Shrimp $10
Salmon $10

Classic Breakfast

*Classic Harvest Breakfast $16
2 eggs any style, artisanal sourdough
umami potatoes, sausage or bacon
(turkey sausage on request)

*Harvest Omelet $16 (v)

English peas, wild mushrooms, raclette truffle
cheddar, truffle home fries, honey butter
sourdough baguette

*Crilled Strip Steak and Eggs $32

Grilled hanger steak, 2 eggs any style
Frillman Farms asparagus, house steak sauce
sourdough baguette, honey butter

Pancakes (V)$14

honey butter
sausage or bacon

Mascarpone French toast $14 (V)
Frillman Farms fresh strawberries, orange blossom
honey mascarpone

Sharing sides:

bacon $8

sausage links (pork or turkey) $8
umami potatoes $8

Artfisanal sourdough & honey butter $8
Onionrings $8

truffle fries $10

V=Vegetarian, VG=Vegan, P=Pescatarian

Marco De La Cruz, Executive Chef
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*Harvest Bowl $24 (p)

Atlantic Salmon, baby gem lettuce
pickled red onion, Frilman Farms corn
grilled summer squash, fava beans
heirloom tomatoes, dill dressing

*Chicken Club Sandwich $17
Bacon, Tomato, avocado, red onion, gem lettuce

cheddar, chipotle aioli multigrain bread
choice of fries or side salad

*Cubano Sandwich $17

Braised pork shoulder, black forest ham

pickles, egg, whole mustard aioli, ciabatta bread
fontina cheese

choice of home fries or side salad

*Harvest Gourmet Burger $24
Allen Brothers beef patty, bacon jam
lettuce tomato, fried onion, truffle cheddar
truffle fries

We are proud to source from Frillman and Mick Klug
Farms many of our fruits and vegetables on this menu.

Upcoming Events & Harvest Brunch Hours

Taste of Harvest- Thursday, June 18th

Summer Wine Tasting- Rooftop of the lllinois Center-
Thursday, June 25th

4t of July BBQ

Tequilla Night!- Friday, July 17th

Wine Down Wednesday- Every Wednesday!

Saturday- 11Tam-3pm
Sunday- TTam-3pm

*The Chicago Department of Public Health advises that consumption of
raw or undercooked foods of animal origin, such as beef, eggs, fish, lamb,
pork, poultry or shellfish, may result in an increased risk of foodborne iliness
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