
‡ L U N C H  M E N U ‡

2 0 2 5  C H I C A G O
R E S T A U R A N T  W E E K

$ 3 0 / P E R S O N

c h o i c e  o f

S T A R T E R

Soup of the Day
ask your server

o r

c h o i c e  o f

D E S S E R T

Mango Flan (GF)

Flourless Chocolate Cake (GF)

romaine, heirloom cherry tomatoes,
black beans, avocado, queso fresco, cilantro

cream, & tortilla strips, with champagne
vinaigrette

Lirica Salad (GF)
o r

c h o i c e  o f
M A I N

Chicken Sandwich*
lightly breaded Amish chicken thigh,

wild arugula, pickles, spicy honey, aioli, &
pickles served on a brioche bun with fries

Scottish Salmon* (GF)
pan-seared Scottish salmon,

winter vegetables, mashed potatoes, &
lemon vinaigrette

Lirica Portabello Burger (V)
7oz portobello mushroom burger,

lettuce, tomato, onion, pickles, mustard &
mayo, served with fries

o r

18% gratuity applied to groups of 5 or more and checks over $50.

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


