
‡  P R I X  F I X E  M E N U  ‡
$ 6 5 / P E R S O N

Soup of the Day
 chef’s choice, made daily

Spanish Fried Chicken
morita mole, grapefruit marcona sauce, 

honeycomb, papas bravas

Classic Caesar Salad
local & organic hearts of romaine, herb brioche croutons, 

shaved parmesan, Caesar dressing 
(gluten-free available)

Housemade Dinner Rolls
roasted garlic & chili oil

Seared Salmon de Romesco (GF)
pan-fried baby Yukon potatoes, brussels sprouts, 

beurre blanc, romesco

Wild Mushroom Rigatoni (VG)
rigatoni, wild mushrooms, garlic, olive oil, 

red pepper flakes, freshly chopped herbs

Medley of Mini Tarts & Cheesecakes

choose one

choose one

D E S S E R T

F I R S T  C O U R S E

F O R  T H E  T A B L E

S E C O N D  C O U R S E

*Contains nuts

Prime Burger
8oz prime burger, aged cheddar, pickles, fried onions, 

smoky chipotle aioli, brioche bun, fries

Chicago Shakespeare patrons save 20%, or can choose the prix fixe menu.
(Gratuity, tax and alcohol not included.)


	‡ PRIX FIXE MENU ‡ $65/PERSON
	FOR THE TABLE
	Housemade Dinner Rolls roasted garlic & chili oil

	FIRST COURSE
	choose one
	Classic Caesar Salad local & organic hearts of romaine, herb brioche croutons,  shaved parmesan, Caesar dressing  (gluten-free available)
	Soup of the Day  chef’s choice, made daily

	SECOND COURSE
	choose one
	Spanish Fried Chicken morita mole, grapefruit marcona sauce,  honeycomb, papas bravas
	Seared Salmon de Romesco (GF) pan-fried baby Yukon potatoes, brussels sprouts,  beurre blanc, romesco
	Wild Mushroom Rigatoni (VG) rigatoni, wild mushrooms, garlic, olive oil,  red pepper flakes, freshly chopped herbs
	Prime Burger 8oz prime burger, aged cheddar, pickles, fried onions,  smoky chipotle aioli, brioche bun, fries

	DESSERT
	Medley of Mini Tarts & Cheesecakes



