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CHICAGO SHAKESPEARE
THEATRE PRIX FIXE

+MENU -

S65/PERSON

STARTER

Chips & Dips
pico de gallo, freshly made guacamole,
& corn tortilla chips

FIRST COURSE

choice of

Soup of the Day
ask your server

Lirica Salad
romaine, heirloom cherry tomatoes,
black beans, avocado, queso fresco, cilantro
cream, & tortilla strips, with champagne
vinaigrette

SECOND COURSE

choice of

Petit Filet
60z 100-day aged beef filet with
parmesan crust & red wine sauce

Half Chicken
half roasted Amish chicken,
house herb blend, natural au jus,
garlic mashed potatoes

Shrimp Pasta
black tiger shrimp, chitarra, vino verde, chili
butter, parmesan cheese, fresh chives

DESSERT
served family-style

Churros
cinnamon-sugar, chocolate

18% gratuity applied to groups of 5 or more and checks over $100.
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TBEVERAGE

SANGRIAS & SPECIALTY SIPS

SANGRIAS

Red Sangria | 17
red wine, Cointreau, apricot liqueur, orange,
apple, lemon, cinnamon,
soda water

White Sangria | 17
white wine, Absolut Pears, St. Germain, lemon,
soda water

HOUSE COCKTAILS

Bourbon Smash | 17
Maker’s Mark, ginger liqueur, peach, lemon,
mint, Angostura bitters, soda water

Spicy Pineapple Fresno | 16
Cazadores Reposado, pineapple, lime, agave,
Fresno chile, Tajin rim

SPECIALTY

Oaxacan Old Fashioned | 20

Del Maguey Puebla, Altos Anejo, Agave,
Angostura & Mole Bitters

FROZEN COCKTAILS

Mangoniada | 20
Bacardi Mango Chile, fresh mango, lime,
Tajin, chamoy

Frosé | 17
Ketel One Peach Orange Blossom,
St. Germain, rosé, strawberry, lemon

Horchata | 12
rice, milk, vanilla, cinnamon
(non-alcoholic)

18% gratuity applied to groups of 5 or more and checks over $100.
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SUGGESTED WINE PAIRINGS

FIRST COURSE

Wairau River Sauvignon Blanc
14|51
Marlborough, New Zealand

Girlan Pinot Grigio
1451
Girlan, Italy

SECOND COURSE

Evolution Pinot Noir
14|51
Willamette Valley, Oregon

Austin Cabernet Sauvignon
16| 60
Paso Robles, California

DESSERT COURSE

Saracco Moscato d'Asti
11|44
Piedmont, Italy



