THE FIVE O°CLOCK MENU $89

Available with a 4 Oclock Reservation Only
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First Course

Choose one item

The Mae Daly Chopped Salad

Romaine, watercress, guanciale, pecorino Romano, artichokes, roasted peppers,
kalamata olives, boiled eggs, champagne vinaigrette

Traditional Caesar Salad

Romaine hearts, Parmigiano-Reggiano, rosemary garlic focaccia croutons,
classic Caesar dressing

Main Course

Choose one item

Mary’s Farm Chicken
Half herbed roasted chicken served with rosemary natural jus

Faroe Island Salmon
Rich, buttery flavor, with a firm texture and clean finish, pan seared or broiled,
with a lemongrass beurre blanc sauce

Mushroom Risotto
Creamy risotto with a medley of wild mushrooms & chopped Marcona almonds

Prime Filet Mignon 8 oz.
Slowly wet-aged for the ultimate in beef flavor and tender texture
Linz Heritage Angus | Chicago

Sides choose two items Desserts choose one item

Shoestring | Steak Fries New York Style Cheesecake

Garlic aioli, house made ketchup Our creamy cheesecake is deliciously smooth
Mr. B Mashed Potatoes and silky because it is made with the best all

natural ingredients and baked slowly, the old

Creamy and buttery whipped Yukon gold potatoes
Y Y Whibp goap fashioned way.

Spinach

Traditional creamed

Roasted Cauliflower

Chocolate Mousse Cake

A rich and decadent finish for a great dining
Parmesan cheese, gold raisins, toasted pine nuts experience.

Not Available on Thanksgiving, Christmas Eve or Day, New Years Eve or Day



