
SPINACH RAVIOLI  21
English peas, pearl onions, forest mushrooms,  

fresh herbs, light butter sauce

ROASTED SALMON  27
Crispy rice cake, bok choy, 

black bean vinaigrette

PAN-ROASTED WHITEFISH  25
Roasted rainbow carrots, green peas,  

carrot puree, lemon brown butter sauce

SKIRT STEAK  31
Potato and chorizo hash, chimichurri

PRIME RIBEYE OF BEEF  37
Yukon Gold puree, shallot confit, 

classic Bordelaise sauce

HICKORY CHICKEN  25
Hickory-smoked Slagel Family Farm’s  

chicken breast, roasted rainbow carrots, potato  
and parsnip puree, chicken jus

LUX BURGER  19
Slagel Family Farm’s beef, taleggio cheese,  
truffle aioli, short rib ragout, red onion jam,  

potato bun, truffle herb potato wedges

THE GWEN BURGER  16
Slagel Family Farm’s beef, white cheddar,  
applewood-smoked bacon, secret sauce,  

lettuce, tomato, potato bun, choice of one side

The Illinois Department of Public Heath advises that eating raw or undercooked meat, poultry, eggs or seafood poses a health risk to everyone, 
but especially the elderly, young children under 4, pregnant woman and other highly susceptible individuals with compromised immune systems. 

Thorough cooking of such animal foods reduces the risk of illness.  Please alert your server in advance of ordering of any allergies.

LARGE PLATES

SHISHITO PEPPERS  8
Smoked salt, ginger dressing, wasabi, lemon

DEVILED EGGS  8
Ramp kimchi, lime, chili mayo 

WISCONSIN CHEESE CURDS  7
Honey mustard aioli

HUMMUS  8
Oven-toasted pita chips, veggie medley

STARTERS

TUNA POKE  16
Avocado, seaweed, sesame, soy gelée

GRILLED PORK BELLY  14
Peas, carrots, spring onions

ROASTED BEETS  12
Goat cheese, candied walnuts,  

brioche crisp, balsamic reduction

FRIED CALAMARI  12
Marinara sauce,  

roasted garlic-lime aioli

CRISPY CHORIZO FRITTERS  12
Green olive relish, roasted pepper aioli

BLUE CRAB DIP  15
Fresh herbs, crispy baguette

SOUP DU JOUR  8
Please ask your server for today’s selection

SMALL PLATES

COBB  17
Spring greens, smoked chicken,  

tomatoes, applewood-smoked bacon,  
Maytag blue cheese, red onion, avocado,  

beet-pickled hardboiled egg, red wine vinaigrette

SEARED SESAME TUNA  19
Spring greens, daikon, ginger, green onions,  

carrots, sesame soy dressing 

KNIFE & FORK CAESAR  12
Deconstructed, baby romaine, marinated  

sundried tomatoes, parmesan cheese, herb croutons, 
white anchovies, classic Caesar dressing  

K ALE  14
Roasted beets, goat cheese, walnuts,  

brioche crisp, reduced balsamic vinaigrette

ADD ONS:
grilled chicken 5     grilled salmon 7      

grilled tuna 9    grilled shrimp 8

SALADS

TRUFFLE PARMESAN FRIES  10
FRENCH FRIES  6

SIDE SALAD  6
YUKON GOLD PUREE  8
MIXED VEGETABLES  7

GRILLED ASPARAGUS WITH LEMON  7
CHOPPED SEASONAL FRUIT  7
HOUSE-CUT POTATO CHIPS  6

SIDES

VANILLA BEAN CRÈME BRÛLÉE  8
Served with seasonal berries

COOKIES & MILK  8
Chef’s assorted cookies with milk

FRIED SEASONAL FRUIT PIE  8
Served with Chef’s ice cream

CHOCOLATE & PEANUT CRUNCH  8
Milk chocolate mousse, peanut, caramel

SORBET  8
Lemon or mango

DESSERTS


