
  

Steaks and Chops
All Steaks are Black Angus Beef aged between 21-28 days

Served with Homemade Soup or House Salad 
and Choice of Potato or Fresh Vegetable

Ribeye Steak (16 oz.)                                              49

New York Strip (14 oz.)                                           45

Filet Mignon (6 oz.)                                                 41

Filet Mignon (11 oz.)                                               47

Bone in Ribeye (28 oz.)                                          61 

Pork Chop (16 oz.)                                                  29

B.B.Q. Ribs                                                              35

Entrees
Served with Homemade Soup or House Salad                 

Breast of Chicken Marsala                                       25
Chicken breast sautéed with Marsala wine and mushrooms, 
served with mashed potatoes

London Broil                                                                        33
Medallions of filet served with bordelaise sauce,
served with mashed potatoes                                                  

Chicken Kabob                                                        27
Chicken, onions, green peppers, mushrooms and 
tomatoes, served with rice pilaf

Chicken with Artichokes                                          27
Chicken breast sautéed with white wine, 
lemon and artichoke hearts, served with rice pilaf

Shrimp Alfredo                                                        33
Fettuccine tossed in our homemade parmesan sauce
with jumbo shrimp

Seafood Selections
Served with Homemade Soup or House Salad and Rice Pilaf

Macadamia Crusted Tilapia                                   29        Shrimp DeJonghe                                                    33
Greek Style Halibut                                                39       Char-Grilled Salmon                                                37

Special Features
Served with Homemade Soup or House Salad and Choice of Potato or Fresh Vegetable

12 oz. Prime Rib
This classic steakhouse dish is dry rubbed with salt, pepper, and fresh garlic then slow roasted to perfection.  

Accompanied by au jus & horseradish sauce (Limited Quantities) 41

Rack of Lamb
Topped with a dijon mustard crust  49

6 oz. Filet Mignon and 6 Grilled Shrimp   47

10 oz. NY Strip and 6 Fried Shrimp   45

6 oz. Filet Mignon and  6oz. Lobster Tail   60

Appetizers
Shrimp DeJonghe 23                   
Fried Calamari 19                   

Crab Cakes 24
Spinach and Artichoke Dip 17

LUNCH – DINNER

HAPPY

Mother’s  Day

in Skokie
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LUNCH – DINNER

Skokie   •   Mount Prospect   •   Bloomingdale   •   Woodridge   •   Crystal Lake   •   Huntley   •   Vernon Hills

The Illinois Department of Public Health advises that eating Raw Meat, Poultry, Eggs, or Seafood poses a health risk to everyone, but especially to
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. For further information, contact your Physician or Public Health Department.

LUNCH – DINNER

White Wines
Glass  Bottle

Bieler Cuvee Sabine Rose, France 9 34

Leonard Kreusch Riesling, Germany 9 34

Terra d’Oro Moscato, California 8 32

Ecco Domani Pinot Grigio, Italy 8 32

Santa Margherita Pinot Grigio, Italy 13 50

13 Celsius Sauvignon Blanc, N.Z. 8 32

Kim Crawford Sauvignon Blanc, N.Z. 12 46

Sea Sun Chardonnay, California 9 34

Sonoma Cutrer Chardonnay, Sonoma 11 42

Red Wines
Glass  Bottle

Joel Gott Pinot Noir, California 10 40

Meiomi Pinot Noir, Sonoma 12 48

Terrazas Malbec, Argentina 9 36

J Lohr Merlot, Paso Robles 375ml 11 20

Freakshow Petite Syrah, Lodi 11 44

J Lohr Cabernet Sauvignon, 9 36
Central Coast

Federalist Cabernet Sauvignon, Lodi 10 40

Bonanza Cabernet Sauvignon, 12 48
California

Conundrum Red Blend, California 11 42

Reserve Red Wines
Bottle

Patz & Hall Pinot Noir, Sonoma Coast 60
Belle Glos Pinot Noir Clark & Telephone, CA 75
Prisoner Red Blend, Napa 75
Jordan Cabernet Sauvignon, A. Valley 110
Chimney Rock Cabernet Sauvignon, Napa 120
Nickel & Nickel Cabernet Sauvignon, Napa 160

Champagne, Sparkling and Water

Domaine Chandon Brut, California 187ml 14

Bouvet Brut, France 55

Mionetto Prosecco, Italy 187ml 10

Vueve Clicquot Champagne, France 108

San Pellegrino, Italy 330ml 5

Evian, France 330ml 5

Whiskey, Whisky, Aqua Vitae
With a selection of over 200 whiskies from around the world behind our Bar, we will gladly pour you your favorite neat or on the rocks.  

Below is a list of some of our Hand Crafted Cocktails featuring Bourbon, Rye, and Irish Whiskey.

Old Fashioned                                                                                            11
Rittenhouse Rye, Angostura, Simple Syrup, Orange Peel
American Mule                                                                                          11
Titos Vodka, Ginger Beer, Fresh Lime

Benchmark Sour                                                                                         10
Benchmark Bourbon, Fresh Lemon Juice, Simple Syrup, Filthy Dirty Cherry 

Dark and Stormy                                                                                        10
Gosling's Dark Rum, Ginger Beer, Angostura Bitters, Fresh Lime

Spicy Margarita                                                                                          11
Ghost Tequila, Triple Sec, Sweet and Sour, Fresh Lime, Tajín Rim 

The Sazerac                                                                                                12
Sazerac Rye, Peychaud’s, Herbsaint Absinthe, Simple Syrup, Lemon Peel

Manhattan                                                                                                  12
Michter’s Rye, Carpano Antica Vermouth, Angostura Bitters, Filthy Dirty Cherry 

Man O' War                                                                                                13
Maker's Mark, Cointreau, Carpano Antica Vermouth, Fresh Lemon Juice,
Lemon Peel, Filthy Dirty Cherry

Sidecar                                                                                                        13
Remy Martin VSOP, Cointreau, Fresh Lemon

French 75                                                                                                    13
Tanqueray Gin, J. Roget Champagne, Fresh Lemon, Simple Syrup

Wine List

Beer
Draughts

Guinness, Stout, 4.2% 7
Dublin, Ireland

Pabst Blue Ribbon, Lager, 4.7% 5
Milwaukee, Wisconsin

Blue Moon, Belgian White Ale, 5.4%                6
Denver, Colorado

Two Brothers, Domaine Dupage, 5.9%            6
Warrenville, Illinois

Alarmist, Le Jus IPA, 6.0% 8
Chicago, Illinois

Revolution, Anti-Hero IPA, 6.5%                      6
Chicago, Illinois

3 Floyd's Brewing, Rotating Handle            MKT
Munster, Indiana

Goldfinger, Original Lager, 5.2%                     7
Downer's Grove, Illinois 

Craft

Allagash White, Belgian Style Wheat, 5.2% 7
Portland, Maine

Buckledown, Belt and Suspenders IPA, 16 oz. 8
7%, Lyons, Illinois

Maplewood, Pulaski Pils, 5.1% 16 oz. 8
Chicago, Illinois

Bell's, Amber Ale, 5.8% 6
Comstock, Michigan

Old Irving Brewing Co., Beezer Hazy IPA, 16 oz. 8
6.9%, Chicago, Illinois

Right Bee, Semi-Dry Apple Cider, 6.0% 7
Chicago, Illinois

Short Fuse, Bear-ie White Pale Wheat Ale, 7
4.8%
Schiller Park, Illinois

Temperance Brewing, Birdsong Farmhouse Ale, 7
6.3%, Evanston, Illinois

Domestic, Import

Bud Light, 4.2% 5
St. Louis, Missouri

Coors Light, 4.2% 5
Golden, Colorado

Miller Lite, 4.2% 5
Milwaukee, Wisconsin

Michelob Ultra, 4.2%     5
St. Louis, Missouri

Modelo Especial, 4.4%   6
Mexico City, Mexico

Stella Artois, 5% 6
Jupile, Belgium

Sam Adams, Boston Lager, 5% 6
Boston, Massachusetts

Hacker Pschorr, Weisse, 5.8% 7
Munich, Germany 

Rocks                                                                              Up
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