
AVOCADO TOAST  14
8 minute eggs, puffed wild rice, arugula, 

lemon vinaigrette

OPEN-FACED NOVA LOX BAGEL   21
steingold’s sesame seed bagel, red onion, capers,

tomato, cucumber, herbed schmear

lunch salads
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* THESE ITEMS ARE SERVED RAW OR COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, 
OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS

BRUNCH

CHICKEN AVOCADO CLUB. . . . . . . . . . . . . . . . . .                 17
lettuce, tomato, bacon, chipotle-peppercorn dressing

TURKEY JEWELER. . . . . . . . . . . . . . . . . . . . . . . .                       17
warm shaved turkey, swiss, mama lil’s pickled peppas, 
shredded lettuce, dijonnaise

BL ACKENED GROUPER. . . . . . . . . . . . . . . . . . . .                   18
tartar sauce, b&b pickles, shredded lettuce, sesame bun

KOREAN FRIED CHICKEN. . . . . . . . . . . . . . . . . . .                  18
black garlic aioli, green papaya slaw, sesame bun

FRENCH DIP. . . . . . . . . . . . . . . . . . . . . . . . . . . .                           26
slow-cooked eye of round, monterey jack, horseradish cream, au jus

PRIME 8oz BURGER . . . . . . . . . . . . . . . . . . . . . .                     21
monterey jack, grilled jalapeño relish, roasted shallot aioli, 
sesame bun 

748 N. STATE STREET

ONE IS THE LONELIEST NUMBER get the flight [includes 1 pop tart, 1 monkey bread, & 1 coffee cake]  21

VEGGIE GRAIN BOWL. . . . . . . . . . . . . . . . . . . . . .                     16
farro, quinoa, puffed wild rice, marcona almond, feta, broccoli, snap peas,
calabrian mustard vinaigrette

LITTLE GEM CAESAR. . . . . . . . . . . . . . . . . . . . . .                     14
sourdough crouton, parmesan, caesar vinaigrette

GREEK PANZ ANELL A. . . . . . . . . . . . . . . . . . . . . .                     14
persian cucumber, red onion, cherry tomato, dill, focaccia, 
spicy feta crema, red wine vinaigrette

CHOPPED CASHEW CHICKEN . . . . . . . . . . . . . . .              21
emerald kale, savoy cabbage, golden raisin, mint, 
sesame-miso vinaigrette

SIMPLE GREEN SAL AD . . . . . . . . . . . . . . . . . . . .                   12
tender lettuces, violet mustard vinaigrette

chicken +10 | salmon +13 | black tiger shrimp +14 | grilled steak +16 

choice of french fries or simple green salad

LUNCH DINNER

sandwiches

HASH BROWNS. . . . . .      8

CRISPY BACON. . . . . .      9

PORK SAUSAGE LINKS. . 9

TOAST + BUTTER . . . .     5
sourdough or brioche

½ AVOCADO . . . . . . . .         5

SEASONAL FRUIT. . . .     7

ENGLISH CRUMPET. . .    5

SESAME BAGEL. . . . . .       7
steingold’s, herbed schmear

sides

buttery
POP TART

strawberry
7

ooey gooey
MONKEY BREAD
bacon, cinnamon, maple

9

buck russell’s
COFFEE CAKE

cinnamon-oat crumble 
8

SPRING VEGGIE FRITATTA  16
asparagus, roasted mushroom,

goat cheese, frisée

CHICAGO OMELET  17
caramelized onion, crumbled hobbs sausage, 

butterkäse, hot giardiniera, simple green salad

BREAKFAST PL ATE   17
2 sunny side eggs, sourdough toast, hash browns,

choice of sausage links or maple bacon

CRAB CAKE BENEDICT   24
toasted crumpet, poached egg, béarnaise

FRENCH HAM BENEDICT   21
toasted crumpet, poached egg, hollandaise

STEAK & EGGS   24
hanger steak, chimichurri, 2 sunny side eggs,

 hash browns

MEXICAN CHORIZO HASH  22
sunny side egg, avocado, lime crema, pico de gallo

FLUFFY PANCAKES
macerated strawberry & blueberry, 
chocolate chantilly, maple syrup 18

housemade breakfast pastries



sparkling + rosé
CANTINE DEL GARDA BRUT glera | nv | prosecco, it. . . . . . . . . . . .           14 | 56

MILENA PET-NAT BRUT ROSÉ gamza | nv | danube, bulgaria . . . . . . .      14 | 56

MAISON NOIR STILL ROSÉ chardonnay blend | 2022 | oregon, us . . . .     15 | 60

JUICE  5
orange • cranberry • grapefruit

TWISTED ALCHEMY
COLD-PRESSED GREEN JUICE  9

spinach, celery, green apple, cucumber,
ginger, lemon

BLUEBERRY LEMON COLLINS 14
blueberry, lemon, chamomile tea, 

lyre’s london dry 0.0, soda

BL ACK PEPPER NOJITO  11
lime, black pepper, simple, soda, mint 

AMBROSIA & NECTAR sommarøy 55 proof gin, honey, lemon  15

SOMMARØY & THE CITY sommarøy 55 proof vodka, cranberry, lemongrass 15

THE SQUIRTSKY vodka, grapefruit, lime, soda  13

LONDON SOUR  earl grey infused gin, lemon, honey, elderflower, egg white 16

DAISY HEAT tequila, sotol, watermelon, housemade habanero tincture, lime  16

VELVET OLD FASHIONED bourbon, cointreau, amarena cherry, orange  14

BRUNCH748 N. STATE STREET LUNCH DINNER

MIMOSA

NITRO COLD BREW MARTINI

PEACH BELLINI

PAULY G’S BLOODY MARY

THE SQUIRTSKY

HOUSE WINE
sparkling • rosé 

HOUSE BEER

$25 per person bottomless beverages
90-minute timeslot applies

BIG SHOULDERS ‘BALLYHOO BLEND’ 5
regular or decaf

BIG SHOULDERS DOUBLE ESPRESSO  5
regular or decaf | make it a cappuccino or latte +2

RISHI TEA 6
earl grey | jade cloud (green) | chamomile | blueberry-hibiscus | peppermint

cocktails

brunchy

coffee & teaspirit free

b
e
e
r
s

cans
GUINNESS
dry stout | 4.2% | dublin, ireland | 14.9 oz | 7

MAPLEWOOD ‘SON OF JUICE’
hazy ipa | 6.3% | chicago, il | 16 oz | 8

DOVETAIL ‘VIENNA’
vienna lager | 5.1% | chicago, il | 16 oz | 9

OFF COLOR ‘APEX PREDATOR’
farmhouse ale | 6.5% | chicago, il | 16 oz | 9

ATHLETIC ‘UPSIDE DAWN’ NA 

golden ale | 0.0% | milford, ct | 12 oz | 8

bottles
MILLER LITE
light lager | 4.2% | milwaukee, wi | 12 oz | 7

MOODY TONGUE ‘APERITIF’
pilsner | 5.0% | chicago, il | 12 oz | 11

wines by the glass

white
CANTINA LAVIS pinot grigio | 2022 | trentino, it . . . . . . . . . . . . . . .              11 | 44

MASSEY DACTA sauvignon blanc | 2022 | marlborough, nz. . . . . . . . . .         14 | 56

FLEURIET & FILS sauvignon blanc | 2022 | sancerre, fr. . . . . . . . . . .            23 | 92

TASCA D’ALMERITA inzolia/catarratto | 2021 | sicily, it . . . . . . . . . . .          13 | 52

DIORA chardonnay | 2021 | california, us. . . . . . . . . . . . . . . . . . .                    15 | 60

red
CUEVA DE LOBOS tempranillo | 2021 | rioja, sp . . . . . . . . . . . . . . .              11 | 44

FIRESTEED pinot noir | 2021| oregon, us . . . . . . . . . . . . . . . . . . .                  13 | 52

E. GUIGAL gsm blend | 2020 | rhône valley, fr . . . . . . . . . . . . . . . . .                13 | 52

BONANNO cabernet sauv | 2022 | alexander valley, ca. . . . . . . . . . . .             22 | 88

ASK YOUR SERVER FOR FULL WINE LIST

MIMOSA sparkling wine, orange juice  11

PEACH BELLINI sparkling wine, peach purée  11

PAULY G’S BLOODY MARY habanero vinegar 11

NITRO COLD BREW MARTINI ketel one, la colombe cold brew, espresso liqueur  19

bottomless


