
$30
PER PERSON, EXCLUDING TAX & GRATUITY

FRENCH ONION SOUP
Homeade Broth, Swiss, Parmesan

KALE & AVOCADO SALAD
Baby Kale, Cherry Tomato, Homeade Croutons, Grana Padano Cheese, 

Broken Caesar Vinaigrette

SMOKED CHICKEN WINGS
Buffalo Spice or Maple Spice

 

FIRST COURSE
(Choice of One)

GRILLED CHEESE WITH BACON & TOMATO BISQUE
La Farine Sourdough, Yellow and White Cheddar, Nueske Bacon, Tomato Jam

BUFFALO CHICKEN SALAD
Fried Chicken, Red Onion, Roasted Corn, Point Reyes Bleu Cheese, 

Spicy Pecans, Ranch

SMOKEY BURGER
Two 4 oz Prime Patty, Roasted Poblano Peppers, Pickled Red Onion,
Pepper Jack Cheese, Guacamole, Gibsons BBQ Sauce, House Buns

 

SECOND COURSE
(Choice of One)

(Choice of One)

GIBSONS CARROT CUPCAKE
HOT FUDGE SUNDAE

THIRD COURSE

Chicago Restaurant Week Lunch Menu Available Until 3PM

TINY ‘TINIS   $7 / EACH
Made with Community Vodka: Classic ‘Tini  |  Dirty ‘Tini  |  Cosmo ‘Tini  |  Espresso 


