
‡ M E N U ‡

S T A R T E R

$ 7 0 / P E R S O N

Pane e Olio
freshly baked dinner rolls, European olive oil,

& Parmigiano Reggiano 

F I R S T  C O U R S E

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

cream, & tortilla strips, with Champagne
vinaigrette

Lirica Salad

Salmon Iberico*
pan-seared salmon, piquillo pepper & leek
sauce, confit Brussels sprouts, prosciutto, 

& apple salad 

whipped ricotta cheese, sweet corn, shaved
parmesan, & Latin spices

Corn Cacio e Pepe

prime beef tenderloin, wrapped in puff pastry,
prosciutto, wild mushrooms duxelles, red wine

& mojo sauce

Lomo Envuelto*

c h o i c e  o f
S E C O N D  C O U R S E

C H I C A G O  S H A K E S P E A R E
T H E A T R E  P R I X  F I X E

s e r v e d  f a m i l y - s t y l e

D E S S E R T

Buñuelos & Cocoa
fresh Spanish donuts with cinnamon & sugar,

chocolate sauce, & house-made cocoa

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



‡ B E V E R A G E ‡
S U G G E S T E D  W I N E  P A I R I N G S

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

La Gioiosa Prosecco 
11 | 49 

Veneto, Italy

Evolution Pinot Noir
14 | 51

Willamette Valley, Oregon

Ruinart
40 | 220

Reims, France

Talbott Kali Hart Chardonnay
12.5 | 49 

Monterey, California

Juggernaut Cabernet Sauvignon
16 | 60

Panel, California


