J
SANDWICHES

RR BURGER* 16
Double Patties, Caramelized
Onion, Bibb Lettuce, Tomato,
Pickles, American Cheese,
1000 Island
+ Thick Cut Bacon....3
+ Farm Egg....3

LOBSTER BURGER* 23
Smashed Avocado, Bibb
Lettuce, Tomato

FRIED CHICKEN 16
Sriracha Pickle, Spicy
Remoulade, Butter Lettuce

SALADS

BLT WEDGE 14
Baby Iceberg, Confit
Tomato, Pickled Red

Onion, Crumbled Blue
Cheese, Bacon
Blue Cheese Dressing,

ARUGULA 14
Red Onion, Goat Cheese,
Honey Crispy Apple,
Pecan, Maple Dijon
Dressing

RR CHOPPED 14
Romaine, Feta Cheese
Roasted Pepper Onion

Relish, Olive, Tomato
Red Wine Vinaigrette

Protein Additions:
Cold Smoked Salmon +7,

CHARCUTERIE
Pickles, Fruit Preserves, Mustard
Choiceof: Chicken Liver Mousse « Finocchiona - Calabrese - Prosciutto « 'Nduja
18 / 3 selections ¢ 30 / 5 selections

CHEESE
Honey, Fruit Preserves
Choice of: Red Rock, English Cheddar- Evalon, Firm Goat - Humboldt Fog,
Semi-Soft Goat - Trillium, Triple Cream - Sneak, Aged Gouda
18 / 3 selections ¢ 30 / 5 selections

BURRATA
Poached Pear, Pistachio, Preserved Citrus
18

HOUSE PICKLES

Seasonal Jar

OYSTERS* 18 / Half + 36 / Dozen GOLDEN GOBBETS 12

CHICKEN & WAFFLES 15
Powdered Sugar, Maple Syrup

Banana, Rum Caramel, Pecans

Smoked Salmon, Pickled Onion,

Traditional Accoutrements Seasoned Fried Chicken, Honey
BLISTERED SHISHITO PEPPERS 10

Harissa, Lemon Yogurt

MUSHROOM TOAST 10
Roasted Shimeji Mushrooms,
Scallions, Herb Aioli

PORK MEATBALLS 12
Tomato Sauce, Giardiniera,
Ricotta Gnocchi

SHRIMP AND CRAB TOAST 12
Avocado, Shrimp Mousse,
Fried Brioche

‘ROAST OF THE MONTH’

32% BEEF PORTERHOUSE

Truffle Butter, Shoestring Potatoes

115
*
ROAST BEEF WHOLE FISH
Oven Roasted, Bordelaise, Fire Roasted, Salsa Verde,
Potato Croquette : Tomatoes & Herbs
32 /8%¢64/16% 96 [ 24 : 46
* ‘
BERKSHIRE PORK GHOP DELICATA SQUASH
Cider Brined & Apple Wood Smoked, Roasted Seasonal Vegetables, Wild Rice,
Cornbread Muffin : Pumpkin Seeds
22 /1220 43 / 24° : 26

Chicken +5,
Beef +8 *
PRIME RiB ROAST CHICKEN RR POTATOES 10
Slow Roasted, Bordelaise, Apple Wood Smoked, CY_ISPY Frle.d’
Horseradish Créme Fraiche RR Potatoes Red Wine Vinaigrette
[Available Fridays & Saturdays After 5] 25 Half « 40 Whole
60 /16° +90 / 24% OYSTER SHOOTER
House Bloody Mary Mix,
Shucked Oyster
5 each
w1
'{ %ER '\/‘\R : :‘
315 N. LASALLE STREET x CHICAGO, IL
—N Located in bustling River North, with dramatic views of one of the greatest feats of modern engineering: the Chicago River, which now runs backwards.
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BRUNGH

FRENCH TOAST 15

STEAK & EGGS* 22
Fried Eggs, Salsa Verde,
Potatoes

QUICHE 15
Broccolini, Cremini,
Caramelized Onion,

Swiss Cheese

BENEDICT* 16
Capers, Spicy Hollandaise

TODAY’S OMELETTE 14

Seasonally Inspired

PEI MUSSELS 18
Spciy Tomato, N'djua, Garlic,
Grilled Bread

HANGOVER SOUP
Pork Shoulder, Dried Chili,
Herbs, Hominy, Lime
8 Bowl / 18 Pot

SIDES

BREAKFAST MEAT 10

Thick Bacon or Sausage

TOAST & JAM s

Seasonal Jam

MAC & CHEESE 11
Fontina, Cheddar,
Garlic Herb Breadcrumb

GRILLED CARROTS 10
Coriander Dill Yogurt

~

“Consuming raw or undercooked foods such as beef or egg may lead to potential health risks. —The Chicago Department of Public Health



