
2ND COURSE

ROASTED TURKEY SANDWICH 
AVOCADO AIOLI, RED ONION, TOMATO, CANDIED BACON, 
CHIPOTLE GOUDA, WHEAT BREAD, FRENCH FRIES

OR

CRISPY “HOT HONEY” CHICKEN 
PICKLE BRINED CHICKEN, CHILI SPICED HONEY, PURPLE 
CABBAGE SLAW, BRIOCHE, B&B PICKLE, FRENCH FRIES

OR

GRILLED CHEESE  V** 
WHITE CHEDDAR, 3 PEPPER COLBY JACK, TOMATO JAM, 
BACON, PARMESAN CRUSTED SOURDOUGH, FRENCH FRIES

1ST COURSE

PALMER HOUSE, A HILTON HOTEL

CHICAGO CLAM CHOWDER 
HOT ITALIAN SAUSAGE, CLAMS, ROASTED TOMATO, CREAM

OR

CHICAGO CHOP SALAD  V**  GF 
ROMAINE, RADICCHIO, ARTICHOKE, PANCETTA, DITALINI, 
CHERRY TOMATO, MOZZARELLA PEARLS, PEPPERONCINI, 
WHITE BALSAMIC

LUNCH | $30 DINNER | $45

2ND COURSE

GRILLED CHICKEN 
SHAWARMA MARINATED CHICKEN, COUS COUS TABBOULEH, 
MUHAMMARA, TZATZIKI, SPICY OLIVE TAPENADE

OR

PENNE ALA VODKA  V** 
GRILLED CHICKEN, PARMESAN, CREAMY TOMATO  
SAUCE, BASIL

OR

LOCKWOOD BURGER 
BACON, JAM, AGED WHITE CHEDDAR, SECRET SAUCE,  
FRENCH FRIES

1ST COURSE

TRUFFLE ARANCINI  V 
CARNAROLI RICE, BLACK TRUFFLE, PICANTE PROVOLONE, VODKA 
SAUCE

OR

CRISPY BRUSSELS SPROUTS  V**  GF 
IRISH CHEDDAR, DRIED CHERRY, CANDIED PECAN, BACON,  
HOT HONEY MUSTARD

OR

PORK BELLY BAO 
CHILI GLAZED PORK BELLY, NAPA CABBAGE SLAW, 
CILANTRO, ASIAN PICKLE

3RD COURSE

3RD COURSE

BERTHA’S BROWNIE  V 
CHOCOLATE GANACHE, BERRY COULIS, 
BROWNIE CRUMBLE

BERTHA’S BROWNIE  V 
CHOCOLATE GANACHE, BERRY COULIS, 
BROWNIE CRUMBLE

V    VEGETARIAN
V** VEGETARIAN, UPON REQUEST
GF  GLUTEN FREE


