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CHICAGO RESTAURANT WEEK

February 17" - 26" 2012
Lunch Menu - $22

APPETIZERS
(choice of one)

Winter Salad
braised apples = spiced ricotta = frisée lettuce

Local Squash Soup
sweet potato = duck confit

La Quercia Prosciutto and Persimmon Salad
baby arugula = avocado - spiced lime vinaigrette
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ENTREES

(choice of one)

Truffle Rissotto
winter vegetables = brown butter emulsion

Seared Arctic Char
salsify purée = roasted Brussels sprouts = parsnip chip

Roasted Amish Chicken
mushroom duxelle = boursin polenta = garlic jus
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DESSERTS

Miniature Parisian Desserts
Chef’s choice of three mini Parisian desserts




