
O V E R T U R E

M A I N  A C T

BREAD & BUTTER (V)

10 OZ PORCINI & CRACKED PEPPERCORN CRUSTED PRIME RIB (GF)

HERB POACHED SEABASS (GF)

Cacio e Pepe Butter,  Maldon Butter

Served Medium-Rare with Mashed Potatoes,  Roasted Mushrooms,
Maldon Salt  and Horseradish Creme Fraiche $67

Herbed Potato,  Pea Coulis,  Pea Tendrils,  Shaved Summer Squash $67

SPRING GREENS SALAD (V)
Baby Kale Mix,  Snap Peas,  Radish,  Cherry Tomato,  

Fried Capers,  Lemon Garl ic Dressing

 CHICKEN ALLA DIAVOLA (GF)

Lemon and Green Peppercorn Sauce,  Turnip Puree,                                
Summer Succotash Salad  $57

ROASTED PORK CHOP (GF)

Carrot Top Gremolata,  Pureed Carrots,  Roasted Potatoes,
Roasted Garl ic Jus $57

MUSHROOM SACCHETTI (V)
Rustic Marinara,  Rosemary Oil ,  Pecorino Romano $47

BRAISED ACORN SQUASH (VV)
Acini  Di  Pepe,  Sunflower “Cream”, Pesto,                             

Calabrian Chil i  Dukkah $47

A TOASTED HOSPITALITY CONCEPT |  FLORIANCHICAGO.COM

SPRING HARVEST SOUP (GF,  VV)

Tomato Broth,  Celery,  Carrot,  Shallot,                     
Green Beans,  Fennel

A 21% GRATUITY WILL BE ADDED TO ALL CHECKS

A R I A S
PLEASE MAKE A SELECTION OF SOUP OR SALAD


