DANDOL

BRASSERIE & RAW BAR

Chovistreas Ewve
MENU

December 24, 2025

Foie Gras Terrine $37

sourdough, fig jam, frisee

Duck Confit Salad $29

frisee, spinach, haricot vert, spiced
) ) )
pecan, pomegranate orange
vinaigrette

Parisian Gnocchi $34

truffle butter, parmesan

Short Rib Bourguignon $47

lardon, potato, mushroom, carrot,
bordelaise

Braised Lamb Shank $49

escarole, white bean, fresno, herbed
breadcrumb

Coq Au Vin $39

red wine, celery, pearl onion, potato

Sides
Potato Dauphinoise $16

Cellar Root Vegetables $14
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DANDOL

brasserie/raw bar

STARTERS

FRENCH ONION SOUP 74
gruyere, crouton, chive

FROMAGE BOARD 23
trio of french cheese,
fig, spiced walnut, grape

FOIE GRAS TERRINE 37
sourdough, fig jam, frisee

SALADS

ESCARGOTS 79
burgundy snail, french butter,
parsley, lemon, breadcrumb

RAW OYSTERS* (Y2 doz.) 24
mignonette, atomic cocktail sauce

chicken 8 / shrimp 12 / grilled salmon* 14 / steak* 16

STEAK COBB SALAD* 28
tenderloin, mesclun, crouton,
egg, mushroom, tomato,
avocado, balsamic vinaigrette

LITTLE GEM CAESAR 75
crouton, parmesan

DUCK CONFIT SALAD 29
frisee, spinach, haricot vert,
spiced pecan, pomegranate

orange vinaigrette

ENTREES

SALMON MEUNIERE 28
potato puree, lemon, caper,

brown butter PARISIAN GNOCCI 34

truffle butter, parmesan
COQ AU VIN 39

red wine, celery, pearl onion,

it POULET ROTI 29
potato

heirloom carrot, pomme purée,
BRAISED LAMB SHANK 49 mushroom
escarole, white bean, fresno,

herbed breadcrumb

SIDES

POMME PUREE 10
french butter, chive

HARICOT VERT 72
garlic, fines herb

CELLAR ROOT VEGETABLES 74

WE ARE A CASHLESS ESTABLISHMENT. ALL MAJOR CREDIT CARDS ACCEPTED.

*This item is served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness. V (vegan) VEG (vegetarian)

As a way to offset rising costs, we have added a 3.5% surcharge to all checks. You may request to have this taken off your
check, should you choose. Thank you for dining with us.

POWER SALAD 18
kale, cauliflower, cucumber,
quinoa, garbanzo, dried apricot,
feta, sesame, cilantro,
lemon-tahini dressing

8 oz. FILET MIGNON* 54
asparagus, crispy potato,
bordelaise

8 oz. STEAK FRITES* 39
hanger steak, parsley butter,

bordelaise

SHORT RIB BOURGUIGNON* 47
lardon, potato, mushroom,

carrot, bordelaise

ROANOKE FRIES 7
truffle aioli

Follow us @BandolChicago
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< CRAFT COCKTAILS > <~SIGNATURE COCKTAILS =

SIGNATURE OLD FASHIONED KOLBEN MARTINI _
buffalo trace, chocolate, habanero, demerara : hendrick's gin, stoli vodka, st. germain

BLACK MANHATTAN PEACH SOLEIL . _

woodford reserve, trinchero vermouth, amaro averna, bitters ketel or;e peach & orange blossom, agave syrup, fresh lemon juice, tropical
ginger beer

OAXACA OLD FASHIONED _ ERENCH KISS

milagro repo, mezcal 400 esp, agave syrup, peychaud bitters,

smoked thyme

BOULEVARDIER

buffalo trace bourbon, campari, sweet vermouth

stoli vodka, creme de cassis, pineapple

FLEUR DE CHAMPAGNE
stoli vodka, st. germain, lavender, prosecco, lemon

LE VIOLET
FRENCH 75 bombay saphire gin, creme de violet, lavender, lemon
fords gin, lemon, simple syrup, sparkling wine

GRAN COPA PALOMA

ESPRESSO MARTINI gran centenario resposado tequila, fever tree grapefruit, lime juice,
grey goose, espresso, bailey's, espresso beans agave, orange bitters

VIEUX CARRE KETEL ONE VODKA SPRITZ
rittenhouse rye, cognac, sweet vermouth, d.o.m. benedictine, bitters Peach & Orange Blossom, Grapefruit & Rose, Cucumber & Mint

WINES

Avissi, Prosecco, NV Veneto, Italy L4 Four Graces, Willamette Valley, OR
Bouvet Brut Rosé, Loire Valley, France 44 Louis Jadot, Bourgone, France
G.H. Mumm Grand Cordon, Reims, France 70 Davis Brynum, Russian River, CA
Nicolas Feuillatte Rosé, Brut NV Champagne, France 95 Patz & Hall, Sonoma Coast, CA
Tattinger Brut la Farrancaise, France

Bieler Cotes du Rhone, La Jassine, France
Louis Jadot Maconnais & Beaujolais, France
Shatter Grenache, Languedoc-Roussillon
Chateau St. Sulpice, Bordeaux, France
Domaine du Gros' Nore Rouge, Bandol

Bieler Pere et Fils, D’AIX en Provence, France
Maison Aix Rosé, D'Aix-en-Provence, France
Bottlerocket Blood Orange Rosé Spritz

Bieler Jassin, White Blend, Cotes du Rhone, France Iron + Sand, Paso Robles, CA
Saldo, Chenin Blanc, Napa Valley, CA Napa Cella!'s, Napa Valley, CA
Terras Gauda O Rosal, Albarino Rias Baixas, Spain Frank Family, Napa Valley, CA

Ceretto Santo Stefano, Moscato d'Asti Piedmont, Italy Hall, Napa Valley, CA
Col Solare, Red Mountain, WA

Echo Bay, Marlborough, New Zealand Campo Viejo Rioja, Tempranillo, Rioja, Spain

Chateau de Sancerre, Sancerre Loire, France Unshackled, Prisoner Red Blend, Napa Valley, CA
Achaval Ferrer, Malbec, Mendoza Estate
Prisonner, Red Blend, Napa Valley, CA

Cave de Lugny, Macon, France

Napa Cellars, Napa Valley, CA

Cakebread, Napa Valley, CA Mason, Sauvignon Blanc Napa Valley, CA

Prisoner Wine Co., Red Blend Napa Valley, CA

> BANDOL WINES <

Bieler Pere et Fils, Rosé Domaine du Gros’Noré, Rosé

Domaines Tempier, Blanc Domaine du Gros’Noré, Rouge

ROTATING HANDLE Chicago

GUINNESS STOUT Ireland, Dry Stout
KRONENBOURGH 1664 Strasbourg, France
STELLA ARTOIS LAGER Belgium

BLUE MOON

A LITTLE SUMPIN’ SUMPIN‘ LAGUNITAS BREWING
MODELO ESPECIAL

3 FLOYDS BREWING CO. GUMBALLHEAD

MILLER LITE

MICHELOB ULTRA

STIEGL RADLER 16 0Z

MAPLEWOOD SON OF JUICE 16 0Z

BLACK WIDOW CIDER

RIGHT BEE CIDER
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CLEAN & CRISP
Elderflower Tonic Water, Coconut Water, Lemon Wedge,
Blueberries

CHEERS TO YOU
Fever Tree Grapefruit, Club Soda, Fresh Lemon Juice,
Raspberries

WATERMELON MULE
Watermelon Juice, Fresh Lime Juice, Fever Tree Club Soda, Mint

COFFEE, TEA & SODA

DRIP COFFEE . HOLY BASIL TEA 6
ESPRESSO 4.5 CHAMOMILE TEA 6
LATTE 5.5 ICED CINNAMON APPLE BLACK TEA 6.5
CAPPUCCINO 5.5 ICED PRICKLY PEAR TEA 6.5
JASMINE PEARL GREEN TEA 7 COCA COLA, DIET COKE, SPRITE 4
DARJEELING BLACK TEA 6 EVIAN STILL OR SPARKLING sm5/lg8
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