CHICAGO
RESTAURANT

WEEK JAN 23-FEB 8

PRODUCED BY CHOOSE CHICAGO

DANDOL

Dinner Menu | $45

STARTER
CRAB CAKE | celery, apple, pickled fennel, celeriac puree
RAW OYSTER | mignonette, atomic cocktail sauce
ESCARGOTS | burgundy snail, french butter, parsley, lemon, breadcrumb
SALAD
FRISEE AUX LARDONS | crouton, soft boiled egg, shallot vinagarette
LITTLE GEM CAESAR | crouton, parmesan
ENTREE
TROUT ALMONDINE | brown butter, hericot vert, almond
POULET ROTI | heirloom carrot, pomme purée, mushroom
8oz STEAK FRITES | hanger steak, parsley butter, bordelaise
DESSERT
CREME BRULEE | vanilla bean, berries
APPLE GALETTE | caramel sauce, dried fig, caramel gelato
ASSORTED GELATO | chocolate, pistachio, vanilla

The Restaurant Week menu is for each guest to enjoy individually.
Beverage, tax, and gratuity are not included.



