
T

Temporis restaurant, opening Thursday,
unveils menu

By Nick Kindelsperger
Chicago Tribune

JANUARY 4, 2017, 1:47 PM

emporis, a 20-seat restaurant in Noble Square, will open Jan. 5 with an ambitious 12-course tasting
menu.

This is the first restaurant for Sam Plotnick and Evan Fullerton, who met while working at Les Nomades, the
39-year-old grande dame of French restaurants in Chicago. They began hosting small dinner parties
together, and the idea turned into opening a restaurant.

One dish on the tasting menu at Temporis features rabbit three ways with carrots and greens. (Harvey Plotnick)
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In August, the two held a series of well-received dinners at Local Foods to test dishes for Temporis. If you
were lucky enough to attend, expect many dishes from those dinners to show up, maybe in a slightly
different form, when the restaurant opens Thursday — including the pair's foie gras ice cream, made with a
passion fruit and Sauternes reduction.

The $110 tasting menu, printed below, is the only food option. "We want to focus on that single menu and
that single day," says Plotnick. "The more you try to allow for variance, the more you are compromising the
menu."

While many of the dishes highlight vegetables, there's no separate vegetarian menu.

"We may try to accommodate if (guests) let us know," says Plotnick, "but we officially don't have a vegetarian
option." The only real choice comes down to what you want to drink. Wine will be available either by the
glass or as a pairing with the meal, priced at less than $100. A selection of cocktails will also be available.

The restaurant is outfitted with LED lights that will change colors, maybe even over the course of the meal.
"People sitting down at 6 p.m. might have orange lighting for a sunset," says Fullerton. "Later that could
change to a cool lounge blue."

Almost every design detail about the restaurant conveys this feeling of being in constant motion, even a
striking logo created by local design firm Thist. "We looked at a bunch of different fonts," says Fullerton,
"but Sam found these amazing graphic designers that used a computer to randomize the placement of



symbols for the logo."

Temporis means time in Latin, and Plotnick hopes that the restaurant delivers "a message of something here
to stay."

Temporis, 933 N. Ashland Ave., 773-697-4961, www.temporischicago.com
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OPENING MENU

Squab Liver Mousse
Parsnip, Nori, Clove

Wiley Point Oyster
Dashi, Comice Pear

Hamachi
Yuzu, Hazelnut, Sugar Cookie Crumbled

Wild Mushroom Consomme
Wagyu, Shiso

Sunflower in Five Forms
Sunchoke, Endive, Salsify, Seeds, Chamomile

Socca Chip
Rabbit Rillettes, Braised Mustard

Rabbit
Tandoori Spice, Carrot, Various Greens

Venison Shank
Coffee Stout, Granola, Pomegranate

Meyer Lemon
Lavender

Rooibos
Brulee, Blood Orange, Kumquat
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Aged Cheddar
Smoke, Iberico Gougere, Quince

Foie Gras
Passion Fruit & Sauternes Reduction, Black Sesame Tuile, Canele
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