
 

S U N D A Y ,  A P R I L  1  I N  6 7 6  R E S T A U R A N T  
P L E A S E  C A L L  F O R  R E S E R V A T I O N S ,  3 1 2 - 9 4 4 - 6 6 6 4

C O L D  D I S P L A Y  
MIDWE ST CHEESE & HOUSE  CURED CHARCUTE RIE  
h o u s e  g i a r d i n i e r a  /  b a c o n  j a m  /  c a n d i e d  f i g s  /  m u s t a r d  

DEVILE D E GGS 
s m o k e d  s a l m o n  /  c r i s p  p r o s c i u t t o  /  c a v i a r  

ROASTE D HE IRLOOM BE ET SALAD 
g r e e n  b e a n s  /  s h a v e d  o n i o n  /  b r o k e n  o l i v e  v i n a i g r e t t e  

BLUE BERRIE S & ARUGULA 
s u n f l o w e r  s e e d s  /  m i n t - h o n e y  

LIV IN G WATER FARMS GREENS 
s p e n c e  f a r m  r a d i s h  /  s h a v e d  v e g e t a b l e s  /  w h i t e  b a l s a m i c  

CARROT HUMMUS 
c a r r o t  t o p  p e s t o  /  v e g e t a b le  c h i p s  / c r u d i t é   

C O A S T A L  S E L E C T I O N  
SHRIMP COCKTAIL  
f r e s h  h o r s e r a d i s h  /  l e m o n  /  h o u s e  c o c k t a i l  s a u c e  

SMOKE D SALMON  
c a p e r s  /  r e d  o n i o n  /  t o m a t o  /  h a r d  b o i l e d  e g g   

A C T I O N  S T A T I O N S  
HERB CRUSTE D PRIME RIB  
h o r s e r a d i s h  c r e a m  /  b ee f  j u s  

CHE F PREPARE D OME LE TS  
l i t t l e  f a r m  o n  t h e  p r a i r i e  c a g e - f r e e  b r o w n  e g g s   

B R E A K F A S T   
FRE SH FRUIT & YOGURT BAR 
ARTISANAL BRE AD,  PASTRIE S & CROISSANTS 
APPLEWOOD SMOKE D BACON 
BLUE BERRY-MAPLE  SAUSAGE  
BRE AKFAST POTATO 
BUTTE RMILK PAN CAKE S  
CINNAMON BUN BRE AD PUDDIN G 

E N T R É E S  
GRILLED SALMON  
h e i r l o o m  c a u l i f l o w e r  /  p e s t o  c r e a m 

GUNTHORP FARM’S CHICKE N  
c i t r u s  b r i n e  /  l e m o n - t h y m e  

GRILLED VE GE TABLES  
s m o k e d  s e a  s a l t  /  b a l s a m i c  r e d u c t i o n  

WHIPPED POTATO 
k i l g u s  f a r m s t e a d  c r e a m  /  r o a s t e d  g a r l i c  

SPEN CE FARM MUSHROOMS 
w i l d  r a m p s  /  g r e a t  n o r t h e r n  b e a n s  

SWEE T POTATO &  LENTIL  SOUP 
h o u s e  i t a l i a n  s a u s a g e  /  t u s c a n  k a l e  /  s a r t o r i  p a r m e s a n   

K I D S  C O R N E R  
MAC-N-CHEESE  
PB& J WAFFLE S  
MARSHMALLOW TRE ATS 
FRE SH BAKE D COOKIES  

S W E E T  E N D I N G S  
STRAWBERRY CRÈME BRULEE  
CHOCOLATE TORTE  
CARROT CAKE  
MAPLE CHEE SE CAKE  
DOUGHN UT HOLE S  
GHYSLAIN TRUFFLE S  
LEMON TART 
 
$69 ADULTS,  $20 CHILDREN 6  – 12 (PLUS TAX) 
COMPLIMENTARY FOR CHILDREN 5 &  UNDE R 
SEATING AVAILABLE FROM 10:00AM TO 2:00PM 
GLUTEN FREE OPTIONS AVAILABLE  


	Sunday, April 1 IN 676 Restaurant
	PLEASE CALL FOR RESERVATIONS, 312-944-6664
	Cold Display
	house giardiniera / bacon jam / candied figs / mustard
	smoked salmon / crisp prosciutto / caviar
	green beans / shaved onion / broken olive vinaigrette
	sunflower seeds / mint-honey
	spence farm radish / shaved vegetables / white balsamic
	carrot top pesto / vegetable chips /crudité

	Coastal Selection
	fresh horseradish / lemon / house cocktail sauce
	capers / red onion / tomato / hard boiled egg

	Action Stations
	horseradish cream / beef jus
	little farm on the prairie cage-free brown eggs

	Breakfast
	Entrées
	heirloom cauliflower / pesto cream
	citrus brine / lemon-thyme
	smoked sea salt / balsamic reduction
	kilgus farmstead cream / roasted garlic
	wild ramps / great northern beans
	house italian sausage / tuscan kale / sartori parmesan

	kids corner
	Sweet Endings



