
Summer Harvest Menu 2026 
 

For Sharing 
 

*Charcuterie & Cheese Board $ 36 
Cheeses: tempranillo (sheep), Mahon (cow) 

midnight moon (goat) 

Meat: salami di Manzo (pork), Coppa picante 

(pork), wagyu bresaola (beef) 

honeycomb, house pickles, smoked almonds 

 

*South American Platter (p) $ 32 

Cheese arepas, Mexican street corn on the cob 

casava fries, chipotle aioli, Argentinean chorizo 
 

Mezze Platter (v) $24  
Spinach hummus, muhammara dip, tzatziki, house 

made falafel, Greek spanakopita, pita bread 

olive & cherry tomato salad  

 

Appetizers 
 

Chips & Guacamole (vg) (gf) $16 
house made corn chips, jicama radish salad 

 

*Burrata Caprese(v) $16 
Grilled farm peaches, fresh heirloom tomato, basil 

fennel pollen, aged balsamic reduction rosemary 

crackers 

 

Smoked Chicken Drums $16 
Alabama sauce, hot honey, pickles 

 

Roasted Celery Root with Brown Butter 

& Toasted Pistachio $16  

Pancetta lardons, baby greens  

whipped lemon zest ricotta 

 

Heirloom tomato gazpacho Soup (v) 

(gf) $12  
 

Salads 
 

Harvest Salmon Salad Bowl (p) $26 
Farm greens, peas, yellow squash, castelvetrano 

olives, heirloom cherry tomato, mint dressing  

 

Chioggia Beet and grains Salad (V) $18 

Orange blossom and honey yogurt, quinoa, bulgur 

lemon zest, fresh mint, roasted pistachio 

shaved sourdough crisp 

 

Tuna Poke Bowl (p) $22 
Soba noodles, daikon radish, Frillman Farms baby 

greens, edamame, pickled ginger, kimchi 

korean bbq, togorachi  

 

*Chicken $8 
*Shrimp $10 

*Salmon $10 

*Scallops $12 
 

V=Vegetarian, VG=Vegan, P=Pescatarian 

 

Marco De La Cruz, Executive Chef  

 
 

Mains 
 

*Seared Diver Scallops (p) $30 

Grilled summer squash, saffron cauliflower mousse 

confit tomato, mint oil, crispy capers 

 

*Grilled Strip Steak $ 32 
Black garlic aioli, casava fries  

house made BBQ steak sauce 

 

*Sous Vide Pork Chop $28 
 Sauteed wild mushrooms and fava beans, heirloom 

carrot puree, aged balsamic reduction 
 

Truffle Steak House Burger $24 
8 oz angus beef patty, truffle cheddar cheese 

applewood bacon maple jam, crisp iceberg 

lettuce, heirloom tomato, butter￼toasted brioche 

truffle fries 

 

Squid Ink Linguini (p) $20 
Charred summer squash, grilled zucchini, fava 

beans, fresh corn, sun gold tomato, lemon butter 

porcini pecorino sauce shaved parmesan 

 

 

*Friday Fish Fry! (Fridays only) (p) $28  
Battered catch of the day, creamy slaw, steak fries 

cajun remoulade, tartar sauce, fresh lemon 

($14 for kids under 12)  
 

Desserts 
 

Passionfruit Mousse $10  
Passionfruit mousse, fresh strawberries, streusel 

orange zest, passionfruit tapioca   

 

Chocolate Chip Cookie Bake $ 10 
House made skillet chocolate chip cookie 

chocolate brown butter cream 

vanilla ice cream, chocolate shavings  

 

Strawberry and Orange Panna Cota $10 
Frillman farms strawberries, orange segments 

streusel, strawberry syrup 

 

Upcoming Events & Harvest Hours 
 

Shells & Chablis- Friday, August 21st 

Labor Day BBQ- Monday, September 7th  

Fall Wholesale Wine Night- | Friday, September 18th  

Baller Wine Night- Saturday, October 17th  

Tequilla Night!- Friday, July 17th 

Wine Down Wednesday- Every Wednesday!  

 

Monday- Closed 

Tuesday- Closed 

Wednesday- 4pm-9pm 

Thursday- 4pm-9pm 

Friday- 4pm-9pm 

Saturday- 11am-3pm/ 4pm-9pm 

Sunday- 11am-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 illness 

 

7.10.26 

 



 

 

 


