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starters 

EVERYTHING PARKER HOUSE ROLLS	 8
boursin cheese scpread

CEVICHE*	 18
cod, salmon, shrimp, fennel, orange,  
tomato, cilantro, coriander-lime dressing, 
crispy tortillas

THE DEARBORN ‘MEZE’ PLATE	 20
white bean hummus, eggplant mousse, 
tabbouleh, fattoush salad, tzatziki, pita bread 

BURRATA	 19
marinated beets, blistered tomato, 
mâche, ohba, sweet miso vinaigrette, 
country sourdogh

PROSCIUTTO & WHITE CHEDDAR	 18
CROQUETTES	
brussels sprout salad, dried cranberries, 
chipotle-yogurt sauce

MIDWEST FRIED CHICKEN	 21 
buttermilk-marinated chicken, maple 
mustard glaze, dill pickle, housemade  
hot sauce

salads & soup
add ons:  
white spanish anchovies +3 
roasted chicken +8   
gulf shrimp +10 
scottish salmon* +12
sashimi grade yellowfin tuna* +18 

MIDWEST IS BEST SALAD	 20
werp farms greens, port-soaked cherries, 
ocooch mountain  cheese, honeycrisp 
apples, candied pecans, lardons of 
nueske’s bacon, champagne-mustard 
seed vinaigrette 

MARKET SALAD	 18
hand-selected local finds from market 
today

LITTLE GEM CAESAR	 18
torn croutons, anchovy dressing, grana 
padano, cherry tomato, pickled red onion

CHICKEN & VEGETABLE SOUP	 8/14
tomato-based broth, pulled chicken, 
couscous, seasonal vegetable medley

chef  AARON CUSCHIERI proprietors AMY LAWLESS & CLODAGH LAWLESS                  

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have a medical condition.

CLEAN AND LEAN!

PROTEIN BOWL	 19
baby kale, arugula, tatsoi, quinoa, 
herb-yogurt dressing, pepitas, feta 
cheese, avocado, cucumber, shaved 
carrots, medium-boiled egg

with blackened chicken   27 
with blackened salmon*   31

 
SIMPLE PREP OF FISH*	 35
6oz scottish salmon, sauteed 
spinach, housemade rice pilaf, 
lemon beurre blanc

YELLOWFIN TUNA*	 24
herb lemon aioli, cilantro, 
scallions, ponzu, sesame seeds 
— served open-faced on baguette 
with house salad

dearborn “ tavern” pizza
{ thin & crispy crust, garlic butter, square cut }

PROSCIUTTO & FRIED EGG     25
truffle bianca sauce, saba,  

arugula, mozzarella, chili flakes

BABY KALE & WILD MUSHROOM     22
four star mushroom medley, petite kale,  

housemade pomodoro sauce, mozzarella

lunch entrees
SHRIMP AND GRITS	 21
cheddar & fresh corn grits, gulf shrimp, creole  
butter

add an egg +2

FISH & CHIPS 
THE ONE THAT BEAT BOBBY FLAY!	              24
icelandic cod, dearborn fries, rainbow slaw, charred lemon & 
malt vinegar

add a side of japanese curry + 4

HOOK’S CHEDDAR “MAC ‘N’ CHEESE”	 20
campanelle pasta, 4-year hook’s white cheddar sauce, 
nueske’s bacon breadcrumbs, spicy chili oil

sandwiches
BUFFALO CHICKEN SANDWICH	 19
blue cheese-boursin spread, buttermilk-battered chicken 
breast, dill pickle, housemade buffalo sauce, rainbow slaw, 
ciabatta

MUSHROOM & TRUFFLE GRILLED CHEESE	 20
truffle mayo, four star mushroom medley, smoked gouda, 
mushroom dipping jus, baguette

CORNED BEEF REUBEN	 20
sauerkraut, swiss, 1000 island, marble rye

BLACKENED WHITEFISH SANDWICH	 23
remoulade, napa slaw, charred lime, soft baguette

BLACK & BLUE BURGER	 21
8 oz cdk farms ground beef, black pepper bacon, 
cambozola cheese, creole aioli, brioche bun

THE DEARBORN BURGER	 20 
cdk farms beef, wisconsin cheddar, special sauce, dill pickle, 
bibb lettuce, brioche bun

add ons: 
caramelized onion +2 
black pepper bacon +5   
four star mushroom medley +8   

enhancements
PARMESAN TRUFFLE FRIES	 12
truffle oil, parmesan

CRISPY BRUSSELS SPROUTS	 13
pepitas, parmesan, champagne-mustard seed dressing

PEPPERONI & FRESH MOZZARELLA     23
housemade pomodoro sauce, pepperoni, 

fresh mozzarella

add white spanish anchovies to any pizza +3
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package brews
MOODY TONGUE CARAMELIZED 9
CHOCOLATE CHURRO PORTER
oaxacan chocolate, cinnamon, madagascar 
vanilla — chicago {7% abv}

MODELO ESPECIAL 8
pilsner lager — mexico {4.6% abv}

REVOLUTION ANTI-HERO 8
india pale ale — chicago {6.7% abv}

COORS LIGHT 8
pale lager — golden, co {4.2% abv}

MILLER LITE 8 
pale lager — milwaukee, wi {4.2% abv}

CORONA EXTRA 8
pale lager — mexico {4.6% abv}

WEIHENSTEPHANER 9
hefeweizen — germany {5.4% abv}

KROMBACHER WEIZEN N/A 8
germany {<.5% abv}

VANDER MILL HONEYCRISP CIDER {GF} 9
classic dry — spring lake, mi {5% abv}

GUINNESS 0.0 NITRO CAN N/A 9
balance with bitter & sweet roasted notes  
— ireland {0% abv}

drafts
MOODY TONGUE DEARBORN LAGER 9
light,crisp rice lager — chicago {5.5% abv}

OFF COLOR APEX PREDATOR 9 
farmhouse ale — chicago {6.8% abv} 

DOVETAIL HELLES LAGER 9
german lager — chicago {4.8% abv} 

GUINNESS IRISH STOUT 9
irish dry stout — ireland {4.4% abv}

LAGUNITAS IPA 9
india pale ale — chicago {6.2% abv}

HALF ACRE DAISY CUTTER 9
american pale ale — chicago {5.2% abv}

GOOSE ISLAND HAZY BEER HUG 9
american hazy pale ale — chicago {6.9% abv} 

KROMBACHER PILSNER  9
german pilsner — germany {4.8% abv}

MAPLEWOOD FAT PUG 
OATMEAL MILK STOUT 9
chocolate, coff ee — chicago {5.9% abv}

bubbles & rosé 
 gl/btl
PROSECCO 14/56
ZARDETTO                                                   
VENETO, IT{NV}

CREMANT D’ ALSACE BRUT ROSE 16/64
LUCIEN ALBRECHT 
ALSACE, FR{NV}

CHAMPAGNE 27/108
1818 BY BILLECART-SALMON                                                 
MAREUIL-SUR-AY,  FR{NV}

LAMBRUSCO 14/56
VENTURINI BALDINI
EMILIA-ROMAGNA, ITALY {NV}

DAILY STILL ROSÉ MP
ASK YOUR SERVER FOR TODAY’S FEATURE

white wine
 gl/btl
SAUVIGNON BLANC 15/60                     
PATIENT COTTAT
LOIRE,  FR {2021}

SAUVIGNON BLANC 15/60
THE NED
MARLBOROUGH, NZ{2022}

GRUNER VELTLINER 14/56
WEINGUT STADT KREMS
KREMSTAL, AT{2021}

PINOT GRIGIO 14/56 
CANTINA DI LANA
DELLE  VENEZIE, IT {2021} 

ALBARINO 14/56 
LICIA
RIAS  BAIXAS, ES{2021}

RIESLING 14/56
AUGUST KESSELER 
RHEINGAU, DE{2020} 

CHARDONNAY 15/60
DOMAINE ROCHEBIN
BURGUNDY, FR{2021}

CHARDONNAY 18/72
BRAVIUM
RUSSIAN RIVER VALLEY, CA{2022}

red wine                                                                                                                                               
 gl/btl
GAMAY 15/60
DOMAINE PAUL DURDILLY ET FILS
BEAUJOLAIS, FR{2021}

PINOT NOIR 16/64
DOMAINE ROCHEBIN
BURGUNDY, FR{2021}

BARBERA D’ ASTI 14/56                                       
GUIDO BERTA
PIEDMONT, IT{2020} 

GRENACHE 15/60                          
CABASSE “CUVEE MARGUERITE”
COTE DU RHONE, FR{2020} 

MALBEC 14/56                          
ALPATACO
PATAGONIA, AR{2021} 

TINTO FINO 15/60                                                                       
HITO
RIBERA DEL DUERO, ES {2020}                                

SYRAH & NERELLO MASCALESE 14/56
CANTINE COLOSI
SICILY, IT{2020}

CABERNET SAUVIGNON 17/68
M.O.V.
NORTH COAST, CA {2020}

all the fun, no booze       
DR. LO ALCOHOL-FREE 
SPARKLING RIESLING 14
MOSEL, GERMANY {NV}

DR. LO’S ELIXIRS 11
unique non-alcoholic cocktail expressions

POMEGRANATE-ANISE SPRITZ
seedlip spice 94, pomegranate, anise, 
lemon, dr. lo’s sparkling riesling n/a — 
wine glass over ice

CHAMOMILE-MINT BUBBLY
seedlip garden 108, chamomile, agave, 
lemon, dr. lo’s sparkling riesling n/a  — 
wine glass over ice

BIRD OF PARADISE 11
seedlip grove 42, chipotle-hibiscus, lemon 
— rocks 

HENRY WEINHARD’S CLASSIC SODAS 6
portland, or  — since 1920
ROOT BEER 
ORANGE CREAM SODA                                                                

OLD FASHIONED 
george dickel 8yr bourbon, raw sugar 
demerara,  regan’s orange bitters 
— ice block

DALEY MANHATTAN
drip-infused select dickel rye 90p, 
carpano classico sweet vermouth, 
angostura bitters — rocks or up

NOBLE SOCIETY
aberfeldy 12yr single malt scotch, 
orange marmalade demerara, regan’s 
orange bitters, angostura bitters, 
smoked applewood chip — ice block

DB SPANISH G&T
db gin, fever tree tonic, fresh lemon, 
thyme & juniper berries  — classic 
bubble goblet

FREE THE TONKA
bacardi ocho, morello cherry & tonka 
infused “grenadine”, blueberry, lime, 
fever tree cola — served tall

HOW DO YOU LIKE THEM APPLES? 
catan pisco, mezcal union, giff ard 
pamplemousse liqueur, honey 
cinnamon, lemon, peychaud’s bitters 
— georgian up

‘CYNA’MON SPICE
tres tres reposado tequila, banhez 
mezcal joven, cynar, cinnamon, 
allspice bitters — rocks

PEACHES, PEACHES, PEACHES, 
PEACHES, PEACHES. 
db gin, ketel one botanicals peach & 
orange blossom, aperol, lime, agave, 
prosecco — wine glass over ice

FOUNDING FATHER
jameson irish whiskey, nolet’s gin, 

aperitivo select, bigallet china china, 
berto sweet vermouth, bittermens 

tiki bitters — rocks or up

WAIT FOR IT...
apple & guajillo pepper-infused casa 

mexico tequila reposado, mezcal 
unión, ch dogma amargo de chile, 
bittermens chocolate mole bitters, 

agave, lemon
 sal de gusano rim — rocks

YOU’LL BE BACK
ketel one vodka, st. germain, lucien 

albrecht brut rose, blackberry, 
chipotle, lime, mint

 — served tall on crushed ice

cocktails 16

dry & sweet
MANZANILLA  {3oz pour}                       14/56                     
B. RODRIGUEZ LA -CAVE
SANLUCAR DE BARRAMEDA, ES

MOSCATO D’ ASTI                           14/56
D’ALTIERI 
PIEDMONT, IT{2021}


