
Dinner Menu | $60
Please select one from each course

Black Truffle Tuna Tostada*  GF
Bluefin tuna tartare, black cavier, green onion

Roasted Cauliflower Bisque  GF/VG

butternut squash coulis, fried sage

Confit Cabbage  GF/VG
miso lemon butter, fried cabbage

Flourless Chocolate Cake  GF/VG
pistachio chocolate ganache

Chicago Restaurant Week is produced by Choose Chicago.
 *The Restaurant Week menu is designed for each guest to enjoy individually. **Beverages, tax and gratuity not included

R E S T A U R A N T
AT  T H E AT E R  O N  T H E  L A K E

*See website for full restaurant schedule

Whipped Ricotta Bruschetta VG
Publican sourdough, brown butter honey, sage oil 

Little Gem Caesar  VG
black pepper honey oat breadcrumbs, caper yogurt caesar dressing

Coconut Poached Atlantic Cod  GF
coconut dill béchamel, fresno pepper, & lime rice

Braised Short Rib GF
tomato demi, chive sour cream, & chive al gratin potatoes

Vanilla Bean Panna Cotta  GF
strawberry mint compote

First Course

Second Course

Third Course

Fourth Course
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(*) Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs many increase your risk of food borne illness. 
Please alert our sta� on any dietary restrictions or food allergies. 

GF- GLUTEN FREE | VG-VEGETARIAN | V-VEGAN


