THE ENGLISH RQOM

APPETIZERS  Crab Cake

Seaweed salad & carrot emulsion | 12

Smoked Salmon Tartar

Brioche, avocado, caviar, petite salad & white balsamic vinaigrette | 14

Chilled Shrimp Cocktail
Cocktail sance & fresh lemon | 13

Charcuterie
Proscintto di Parma, assorted salansi; venison, beef, & pork. With roast Bosc pear | 14

SOUPS  Lobster Bisque / 9
Chicken Noodle Soup / 9
Baked French Onion Soup / 10

HOT SANDWICHES  Chicken Club

Crisp bacon, lettuce, tomato, mayo | 12

Angus Certified Cheeseburger
Cheddar cheese & sautéed onions | 14

COLD SANDWICHES  Shrimp & Lobster Sandwich

Brioche, tomato, avocado & balsamic vinaigrette | 16

Salmon Lox on Thin Wheat Bun

Chive cream cheese, pickled red onions, avocado, capers & watercress | 15

Tuna Salad on Thin Wheat Bun
Served with arngula, sliced tomato | 14

Turkey Sandwich

Cream cheese, cranberry & watercress on sourdough bread | 12

HOMEMADE PASTA Penne AP’Arrabiatta

Venison sausage, spicy tomato sauce | 17

Gnocchi
Grilled chicken, wild mushrooms & ricotta cheese | 15

Lobster & Crab Ravioli
Lobster tomato sauce | 17

SALLADS  Mixed Greens

Dried cranberries, shaved almonds, crumbled goat cheese, sliced apples & French vinasgreste / 10

Beet Salad
Whipped Herbed Goat Cheese, Red & Yellow Beets, Pistachios, Watercress, Orange-Anise Vinaigrette | 14

Caesar
Homemade croutons & Parmigiano Reggiano | 12

Cobb
(Available chopped & tossed)

Romaine lettuce, tomato, bacon, avocads, stilton blue cheese, egg & ranch dressing /| 15
Entrée Salad Enhancement:

Add Grilled Chicken Breast | 6

Grilled Steak | 8

Grilled Shrimp | 10

Grilled Salpon | 10

ENTREES Slow Roasted Salmon

Served with pesto mashed potatoes and tomato leeks fondue | 18

Chicken Milanese
Baby arngnla salad & citrus vinaigrette | 15

Chicken Piccata
Angel hair pasta & lemon caper sauce | 16

Steak Frites
1003 New York steak served with shallot demi | 18

*The Illinois Department of Public Health advises that eating raw or under-cooked meat, poultry, eggs or seafood poses a health risk to everyone, but
especially to the elderly, young children under age 4, pregnant women, and other highly susceptible individuals with compromised immune systems.
Thorough cooking of such animal foods reduces the risk of illness.



