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THE SEMI-PRIVATE ROOM

With 3 event spaces to choose from — each featuring sophisticated decor that
pays tribute to the historical landmark building the restaurant is housed in —

the options for corporate and social events are endless.

THE COMMERCE ROOM

EVENT SPACES

SEATED

RECEPTION

THE SEMI-PRIVATE ROOM

THE VERANDA CENTER

only avaiable when booked with one of the rooms above

RIVER-ROAST
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LUNCH 50 : DINNER 75
The fine print:
5-day minimum notice for all reservations
non-refundable deposit to reserve
18% gratuity, 3% service charge & sales tax will be added.
Enhance your menu with additional selections, 5.00 per person each
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BABY KALE CAESAR
Baby Black Kale, Brioche, Garlic
Croutons, Shaved Parmesan

RR CHOPPED
Romaine, Feta, Roasted Pepper
Onion Relish, Olive, Tomato, Red
Wine Vinaigrette

SQUASH & ARUGULA
Butternut Squash, Goat Cheese,
Dried Cherries, Toasted Pepitas,

Fire Roasted, Salsa Verde,
Tomatoes & Herbs

CAULIFLOWER
BROCCOLINI
Parmesan, Lemon

BRUSSEL SPROUTS

KEY LIME PIE
Florida Key Lime, Classic
Graham Cracker Crust,
Torched Meringue, Lime Zest

S

Arugula, Vanilla Bean Vinaigrette

Local, Slow & Tender

cﬁ'vﬁmomm

Ask Your Sales Manager for Assistance with Food,
Beverage, and Decor Upgrades!

Chili Crisp & Roasted Peanuts

Chipolte Aioli, Lime, Cilantro

RIVER ROAST POTATOES
MUSHROOMS Crispy Fried, Red Wine
Fine Herbs Vinaigrette
pre-select two, served family style
FRUIT CRUMBLE CARROT CAKE CHOCOLATE CAKE

Seasonal Fruit, Toasted Oats,
Brown Sugar,
Vanilla Ice Cream

315 N. LASALLE STREET x CHICAGO, IL
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FOR THE TABLE

pre-select two, served family style

CHARCUTERIE & CHEESE
Chef’s Selection, Pickles, Fruit Preserves,
Mustard, Toasted Sourdough

BLISTERED SHISHITO PEPPERS
Harissa, Lemon Yogurt

GOLDEN GOBBETS

BURRATA Seasoned Fried Chicken, Honey

Apple Butter, Prosciutto di Parma,

Pomegranate Vinaigrette, Grilled Sourdough SHRIMP AND CRAB TOAST

Avocado, Shrimp Mousse,

SPINACH & ARTICHOKE DIP Eried Brioche

Parmesan Crust & Grilled Sourdough

ROASTS

pre-select one for lunch, two for dinner
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QE%QE(EN Cider Brined & Apple Apple Stuffing, Butternut

Apple Wood Smoked, Wooi?gnol;]ed, Apple Squash Puree, Seasonal
RR Potatoes lder Nage Vegetables, Sage
Vinaigrette

GRILLED PORK PORTERHOUSE

24 Hour Brined, House Sauerkraut, Mustard Demi
+44

SIDES

pre-select two, served family style

GLAZED CARROTS
Honey Glaze, Brown
Butter Crumbs

MAC & CHEESE
Fontina, Cheddar,
Garlic Herb Breadcrumb

Carrot and Parsnip Cake, Cream Layered Whipped Cream,
Cheese Icing, Fried Carrot Cherry Compote, Chocolate
Shavings, Cinnamon & Sugar Sauce, Whipped Frosting
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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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BRUNCH 50
The fine print:
5-day minimum notice for all reservations
non-refundable deposit to reserve
18% gratuity, 3% service charge & sales tax will be added.
Enhance your menu with additional selections, 5.00 per person each

J .
FOR THE TABLE

pre-select two, served family style

BABY KALE CAESAR : CHARCUTERIE & CHEESE
Baby Black Kale, Brioche, Garlic Chef’s Selection, Pickles, Fruit Preserves, BLISTERFD SHISHITO PEPPERS
Croutons, Shaved Parmesan Mustard, Toasted Sourdough : Harissa, Lemon Yogurt
RR CHOPPED BURRATA . GgI%DFI: gSB:ETsH
Romaine, Feta, Roasted Pepper Apple Butter, Prosciutto di Parma, : casoned rne 1cken, noney
Onion Relish, Olive, Tomato, Red Pomegranate Vinaigrette, Grilled Sourdough SHRIMP AND CRAB TOAST

Wine Vinaigrett .
€ algrette Avocado, Shrimp Mousse,

SPINACH & ARTICHOKE DIP Eried Brioche

SQUASH & ARUGULA Parmesan Crust & Grilled Sourdough

Butternut Squash, Goat Cheese,

Dried Cherries, Toasted Pepitas,
pre-select three, served individually

Arugula, Vanilla Bean Vinaigrette
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BELGIAN  MARKET  CHICKEN&  TODAY'S ~ FRENCH
WAFFLES = SCRAMBLE  WAFFLES ~ OMELETTE  TOAST

Berries & Powdered ¢  Egg Whites, Spinach, ‘ Powdered Sugar, Maple Seasonally Inspired ¢ Caramelized Apples,
Sugar Mushrooms, Bell Peppers Syrup Spiced Whipped Cream

CHEF’S BREAKFAST

Two Fried Eggs, Potatoes, Toast, Sausage or Bacon

SIDES

pre-select two, served family style

THICK SLICED BACON ; MAC & CHEESE : RIVER ROAST POTATOES
: Fontina, Cheddar, Garlic Herb Crispy Fried, Red Wine
BREAKFAST SAUSAGE Breaderumb Vinaigrette
YOGURT PARFAIT GLAZED CARROTS TOAST & JAM
Fresh Berries, Honey Honey Glaze, Brown Seasonal Jam

Butter Crumbs

DESSERT

order a la carte, serves 2-3

KEY LIME PIE FRUIT CRUMBLE CARROT CAKE : CHOCOLATE CAKE
Florida Key Lime, Classic Seasonal Fruit, Toasted Oats, Carrot & Parsnip Cake, Cream Layered Whipped Cream,
Graham Cracker Crust, Brown Sugar, Cheese Icing, Fried Carrot i Cherry Compote, Chocolate
Torched Meringue, Lime Zest +12 Vanilla Ice Cream +15 i Shavings, Cinnamon & Sugar +12 | Sauce, Whipped Frosting +12
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