
An 18% gratuity will be added to parties of 5 or more.   

 

 

 

LunchLunchLunchLunch    
Some of the fresh produce featured on our menu comes from our very own 

InterContinental Chicago Farm located in Bristol, Wisconsin, grown especially for us 
by Farmer Larry. 

 

Light Lunch 
 

Fried Calamari   10.50 
Lemon garlic aioli and guajillo tapenade 
 

Maryland Lump Crab Cake   11.50 
Roasted farm veggies and tartar sauce 

 

Cajun Gilled Chicken Quesadilla 10 
With Tony’s guacamole & condiments 

 

Crispy Caprese Flatbread 10 
Basil, tomatoes & fresh mozzarella arugula salad  

with sherry vinaigrette 

 

Soups 
 

Pumpkin Soup   7 
With Julianne apples and pumpkin oil 

 

 

Mama’s Chicken Noodle   7 
Matzo balls and cilantro 

 

Soup Du Jour     7 
Chef’s daily creation 

 
Classic French Onion Soup    7.50 

Caramelized aged gruyere and a nest of fried onions 

 

Salads 
 

Mixed Greens Salad   7 
Red and yellow cherry tomatoes, manchego cheese, sherry 

vinaigrette 

 
Curried Chicken Salad   12.50 
Seedless grapes, pickled mango, and grilled pita bread 

 

Zest Caesar Salad   13 
With spiced grilled chicken breast, shaved parmesan 

cheese and croutons 

 
Tuna Niçoise   15.50 

Fire-roasted red and yellow peppers, green beans, new 

potato salad, kalamata olives and baby greens 

 

Sandwiches 

 
Club Sandwich   11 
Turkey breast, tomato, lettuce, bacon and mayonnaise 

served on your choice of bread 
 

Maryland Crab Cake Burger    14    
On a pretzel bun with mango, arugula  

and caper mayonnaise  
 

Vegetable Panini   11 
On a rosemary foccacia with zucchini, yellow squash, 

red pepper, Portobello mushroom and basil pesto 

Traditional Burger   10.50 
½ pound beef patty topped with tomato, onion and 

lettuce 
 

Chicago Reuben   11 
Corn beef with sauerkraut, Thousand Island dressing,  

and Swiss cheese, on rye bread 
 

Blackened Swordfish Sandwich   12 
Crawfish remoulade, watercress salad 

 

Entrees 
 
Pan Roasted Chicken 14  
Garlic mash, green asparagus, and natural jus 

 
Chili Rubbed Short Ribs 15 
Creamy polenta, green beans, achiote sauce & goat cheese 
 

Chicken Rigatoni   14  
 Chicken, tri-color peppers, mushroom, sun dried 

tomatoes, tomato pesto sauce 

 

Grilled Rib Eye Steak   16.50     
Chipotle honey glaze, mash potatoes & cream of spinach

 

 


