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Event Spaces
•

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.

Event Spaces SEAted Reception

THE SEMI-PRIVATE ROOM 24 N/A

THE COMMERCE ROOM 16 N/A

THE VERANDA CENTER
only avaiable when booked with one of the rooms above

N/A 30

THE SEMI-PRIVATE ROOM

THE COMMERCE ROOMTHE VERANDA CENTER

THE COMMERCE ROOM



CAULIFLOWER 
Caper Vinaigrette, Toasted Almonds

ASPARAGUS
Tarragon Vinaigrette, 

Crispy Shallots 

BRUSSELS SPROUTS
House Garlic Lemon Pepper

for the table
MUSHROOM TOAST 

Roasted Shimeji Mushrooms, 
Scallions, Herb Aioli 

GOLDEN GOBBETS 
Seasoned Fried Chicken, Honey

 
SHRIMP AND CRAB TOAST 

Avocado, Shrimp Mousse, 
Fried Buttery Brioche

PORK BELLY BITES 
Jalapeno Jelly, Picked Fresno

 
   CHARCUTERIE & CHEESE  

Chef’s Selection, Pickles, Fruit Preserves, 
Mustard, Toasted Sourdough  

 
BURRATA 

Raspberry Compote, Crushed Pistachios, Aged 
Balsamic, EVOO, Grilled Sourdough 

 
SPINACH & ARTICHOKE DIP                 

Parmesan Crust & Grilled Sourdough

CAESAR            
Romaine, Brioche, Garlic Croutons, 

Shaved Parmesan  
 

RR CHOPPED    
Romaine, Feta, Roasted Pepper 

Onion Relish, Olive, Tomato, Red 
Wine Vinaigrette  

 
BEET SALAD

 Mixed Greens, Roasted Beets, 
Candied Pistachios, Goat Cheese 
Fritters, Champagne Vinaigrette 

pre-select two, served family style  

MAC & CHEESE        
Fontina, Cheddar,  

Garlic Herb Breadcrumb

MUSHROOMS     
Fine Herbs

pre-select two, served family style  

dessert 
BOURBON 
PECAN PIE                 

Whipped Cream 

CARROT CAKE            
Carrot and Parsnip Cake, Cream 

Cheese Icing, Fried Carrot 
Shavings, Cinnamon & Sugar 

CHOCOLATE CAKE          
Layered Whipped Cream, 

Chocolate Sauce, Whipped 
Frosting

SORBET                
Seasonal Selections

 
WHOLE FISH 

Fire Roasted, Salsa Verde, 
Tomatoes & Herbs  

 

pre-select two, served family style 
 

ROAST       
BEEF 

Local, Slow & Tender, Red 
Wine Bordelaise  

                   

ROAST 
CHICKEN 

Apple Wood Smoked, 
RR Potatoes  

 

VIDALIA 
ONION 

Spiced Potato Stuffing, 
Sweet Tamarind, Seasonal 
Vegetables, Mint Chutney 

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 

  

Located in bustling River North, with dramatic views  
of one of the greatest feats of modern engineering:  

the Chicago River, which now runs backwards.

pre-select one for lunch, two for dinner 
 

Hand-Carved Tableside

Enhancements
Ask Your Sales Manager for Assistance with Food, 

Beverage, and Decor Upgrades!

SIDES

PORK 
PORTERHOUSE 
Cider Brined & Applewood 
Smoked, House Sauerkraut, 
Pickled Apples, Apple Nage 
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Roasted Lamb Rack
Australian Lamb, Charred Leeks, Citrus Gremolata  

+95 

CARROTS
Toasted Hazelnut Crumb, 

Brown Butter

RIVER ROAST POTATOES
Crispy Fried, Red Wine 

Vinaigrette



 

 

BACON
Nueske’s Thick Cut 

SAUSAGE
Housemade Pork Patty

TOAST & JAM 
Seasonal Jam

for the table
MUSHROOM TOAST 

Roasted Shimeji Mushrooms, 
Scallions, Herb Aioli 

AVOCADO TOAST 
Scallion Puree, Pickled Peppers, 

Fried Egg, Grilled Sourdough
 

SHRIMP AND CRAB TOAST 
Avocado, Shrimp Mousse, 

Fried Buttery Brioche

PORK BELLY BITES 
Jalapeno Jelly, Pickled Fresnos 

 
   CHARCUTERIE & CHEESE  

Chef’s Selection, Pickles, Fruit Preserves, 
Mustard, Toasted Sourdough  

 
BURRATA 

Raspberry Compote, Crushed Pistachios, Aged 
Balsamic, EVOO, Grilled Sourdoug 

 
GOLDEN GOBBETS 

Seasoned Fried Chicken, Honey

 

 
CAESAR            

Romaine, Brioche, Garlic Croutons, 
Shaved Parmesan  

 
RR CHOPPED  

Romaine, Feta, Roasted Pepper 
Onion Relish, Olive, Tomato, Red 

Wine Vinaigrette 
 

BEET SALAD
Mixed Greens, Roasted Beets, 

Candied Pistachios, Goat Cheese 
Fritters, Champagne Vinaigrette 

pre-select two, served family style  

RIVER ROAST POTATOES         
Crispy Fried, Red Wine 

Vinaigrette

BABY CARROTS
Toasted Hazelnut Crumb, 

Brown Butter

BRUSSELS SPROUTS 
House Garlic Lemon Pepepr 

pre-select two, served family style  

dessert 
BOURBON 
PECAN PIE         

Whipped Cream  +12

CARROT CAKE     
Carrot & Parsnip Cake, Cream

Cheese Icing, Fried Carrot 
Shavings, Cinnamon & Sugar +13

CHOCOLATE CAKE           
Layered Whipped Cream, 

Chocolate Sauce, Whipped 
Frosting  +13

SORBET        
Seasonal Selections +9  

RR SKILLET 
 Red Bell & Anaheim 

Peppers, Onion, 
Mushroom, Sweet 
Potato, Fried Eggs, 

Herbed Goat Cheese 

order a la carte, serves 2-3 
 

BAGEL & LOX 
Smoked Salmon, Herbed 

Cream Cheese, Cucumber, 
Fried Capers, Pickled     

Red Onion, Dill 
                   

CHICKEN & 
WAFFLES 

Cheddar Chive Waffle &   
Hot Honey Butter 

 
FRENCH 

TOAST BAKE 
Dulce de Leche, 

Bananas, Maple Syrup, 
Melted Butter 

 

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 

  

Located in bustling River North, with dramatic views  
of one of the greatest feats of modern engineering:  

the Chicago River, which now runs backwards.

pre-select two 
 

Served Family Style 

SIDES

CHILAQUILES 
Fried Eggs, Crispy Tortilla, 

Salsa Verde, Smoked 
Chicken, Cheddar Cheese, 

Pico de Gallo, Crema 
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brunch

ROAST CHICKEN
Apple Wood Smoked, RR Potatoes 

DUTCH BABY      
Maple & Butter

SCOTCH EGG 
Pickled Mustard Seed, Red 

Onions, Herbs


