S
OVERTURE

BREAD & BUTTER (V)
Cacio e Pepe Butter, Maldon Butter

ARIAS

PLEASE MAKE A SELECTION OF SOUP OR SALAD

WINTER GREENS SALAD (V)

Radicchio, Frisee, Baby Kale, Radish, Fried Capers,
Grana Padano, Lemon Garlic Dressing

ROASTED CARROT & APPLE SOUP (VV)

Roasted Carrots & Apples, Coconut Milk, Smoked
Paprika Oil, Toasted Pepitas

MAIN ACT

PORCINI & CRACKED PEPPERCORN CRUSTED
PRIME RIB (GF)

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

HERB CRUSTED SEABASS

Seabass, Herb and Parmesan Crumble, Pickled Cucumber, Saffron Cream
Sauce, Cauliflower Puree $57

ROASTED HALF CHICKEN

Marinated %2 Amish Chicken, Charred Broccolini, Roasted Potatoes,
Chimichurri, Green Chili Basil Vin $57

BRAISED SHORTRIB

Braised Short Rib , Creamy Mashed Potatoes, Ricotta Stuffed Morels,
Glazed Carrot, Pan Sauce $57

CAULIFLOWER STEAK (VV)

Cauliflower Steaks, White Bean Puree, Grapefruit Caviar, Cauliflower and Dill
Purée, Citrus Wafer, Beetroot $47

A 21% GRATUITY WILL BE ADDED TO ALL CHECKS
A TOASTED HOSPITALITY CONCEPT | FLORIANCHICAGO.COM



e
LIBATIONS

TOASTED PRIVATE SELECTIONS
“TORETTO” ‘ JEPPSON’S 5YR SHERRY FINISH BOURBON $8 | $16
barrel iged old fashioned, cask JOURNEYMAN FEATHERBONE BOURBON $8 | $16
strengt REMUS BOURBON (MGP LOW RYE MASH $8 | $16
;;FATILAD::I(” ] . ] RUSSELL’S RESERVE 10YR $12 | $24
arrel aged manhattan, cask strengt CORAZON REPOSADO TEQUILA, BUFFALO TRACE $8 | $16
“IL BUFFONE” FINISHED
barrel aged boulevardier
BASIL HAYDEN $9 | $18
BLANTON’S SINGLE BARREL $14 | $28
FAMILY FORTUNE $16 BLAUM BROTHER BOURBON $10 | $20
vodka, strawberry, tarragon, coconut BUFFALO TRACE $7 | $14
VESPER MARTINI $16 EAGLE RARE 10YR $8 | $16
vodka, gin, Lillet Blanc ELIJAH CRAIG S8 | S16
E.H. TAYLOR SMALL BATCH $8 | $16
CAFE FLORIAN $16 FEW 10YR ANNIVERSARY $10 | $20
classic espresso martini HIGHWEST MIDWINTER NIGHT’S DRAM $16 | $32
FRENCH 75 $16 JACK DANIELS BARREL PROOF $7 | s14
Barr Hill Gin. lemon. bubbles FOUR ROSES SMALL BATCH SELECT $8 | $16
' ' MAKER’S MARK $7 | $14
LIMONCELLO SPRITZ $16 OLD RIP VAN WINKLE 10YR $20 | $40
house limoncello, bubbles RUSSELL’S 10YR BOURBON $8 | $16
GOLD RUSH $16 VAN WINKLE 12YR LOT B $25 | $50
bR, Renes, leme WELLER FULL PROOF $16 | $32
' ' WELLER SPECIAL RESERVE $8 | $16
OLD FASHIONED $16 WILD TURKEY 101 $7 | $14
bourbon, demerara, Angostura, orange bitters WOODFORD RESERVE $7 | $14
RYE MANHATTAN S16 WOODFORD DOUBLE OAKED $9 | $18
rye whiskey, sweet vermouth, cherry BLAUM BROTHERS RYE $8 | $16
KNOB CREEK RYE $10 | $20
RUSSELL’S 6YR RYE $7 | $14
ZERO pROOF SAZERAC RYE $7 | $14
WILD TURKEY RYE $7 | $14
CUCUMBER LIME-ADE $12 ARDBEG WEE BEASTY 5YR $14 | $28
cucumber lime cordial, seltzer SLUERIE L2V $9 | s18
COPPER DOG $7 | $14
LAST MANGO IN PARIS $12 GLENFIDDICH 12YR $7 | $14
mango, coconut, lime GLENFIDDICH 21YR $14 | $28
SAGE & LIME SPRITZ $12 GLENLIVET 12YR $8 | $16
fresh sage, lime cordial, seltzer JOHNNY WALKER BLUE $25 | S50
JOHNNY WALKER BLACK $8 | $16
LAPHROAIG 10YR $8 | $16
MACALLAN 12YR $1 | $22
BEER YAMAZAKI 12YR (JAPAN) $17 | $34
WHEATLEY VODKA $6 | $12
TITOS $7 | $14
STELLA ARTOIS, LAGER $8 GREY GOOSE $9 | $18
PULASKI PILS, PILSNER (] BELVEDERE $9 | s18
HOP BUTCHER, ROTATING IPA St FORD’S GIN $6 | $12
ALL DAY, SESSION IPA $8 BARHILL GIN S8 | S16
HENDRICK’S GIN $7 | $14
HAZY BEER HUG, HAZY IPA $9 BEEFEATER GIN $7 | $14
GUINESS $8 HOUSE BLANCO $6 | $12
SEATTLE DRY CIDER $8 TEQUILA OCHO PLATA $7 | S14
TEQUILA OCHO ANEJO $8 | $16
HEINEKEN 0.0 $7 LOS VECINOS MEZCAL $7 | $14
APPLETON ESTATE RUM $7 | $14
EL DORADO 3YR $6 | $12
CRUZAN BLACKSTRAP $9 | $18
BACARDI 8 $8 | $16

A 21% GRATUITY WILL BE ADDED TO ALL CHECKS
A TOASTED HOSPITALITY CONCEPT | FLORIANCHICAGO.COM



	OVERTURE
	BREAD & BUTTER (V)
	Cacio e Pepe Butter, Maldon Butter


	ARIAS
	WINTER GREENS SALAD (V)
	Radicchio, Frisee, Baby Kale, Radish, Fried Capers, Grana Padano, Lemon Garlic Dressing

	ROASTED CARROT & APPLE SOUP (VV)
	Roasted Carrots & Apples, Coconut Milk, Smoked Paprika Oil, Toasted Pepitas


	MAIN ACT
	PORCINI & CRACKED PEPPERCORN CRUSTED PRIME RIB (GF)
	Served Medium-Rare with Mashed Potatoes, Steakhouse Mushrooms, Maldon Salt, and Horseradish Creme Fraiche $67
	HERB CRUSTED SEABASS
	Seabass, Herb and Parmesan Crumble, Pickled Cucumber, Saffron Cream Sauce, Cauliflower Puree  $57

	ROASTED HALF CHICKEN
	Marinated ½ Amish Chicken, Charred Broccolini, Roasted Potatoes, Chimichurri, Green Chili Basil Vin  $57

	BRAISED SHORTRIB
	Braised Short Rib , Creamy Mashed Potatoes, Ricotta Stuffed Morels, Glazed Carrot, Pan Sauce $57

	CAULIFLOWER STEAK (VV)
	Cauliflower Steaks, White Bean Puree, Grapefruit Caviar, Cauliflower and Dill Purée, Citrus Wafer, Beetroot  $47
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	LIBATIONS
	COCKTAILS
	“TORETTO”
	barrel aged old fashioned, cask strength

	$22
	“FAT LADY”
	barrel aged manhattan, cask strength


	$22
	“IL BUFFONE”
	barrel aged boulevardier


	$22
	FAMILY FORTUNE

	$16
	vodka, strawberry, tarragon, coconut
	VESPER MARTINI

	$16
	vodka, gin, Lillet Blanc
	CAFE FLORIAN

	$16
	classic espresso martini
	FRENCH 75

	$16
	Barr Hill Gin, lemon, bubbles
	LIMONCELLO SPRITZ

	$16
	house limoncello, bubbles
	GOLD RUSH

	$16
	bourbon, honey, lemon
	OLD FASHIONED

	$16
	bourbon, demerara, Angostura, orange bitters
	RYE MANHATTAN

	$16
	rye whiskey, sweet vermouth, cherry


	ZERO PROOF
	CUCUMBER LIME-ADE
	$12
	cucumber lime cordial, seltzer
	LAST MANGO IN PARIS

	$12
	mango, coconut, lime
	SAGE & LIME SPRITZ

	$12
	fresh sage, lime cordial, seltzer


	BEER
	STELLA ARTOIS, LAGER
	$8
	PULASKI PILS, PILSNER

	$9
	HOP BUTCHER, ROTATING IPA

	$11
	ALL DAY, SESSION IPA

	$8
	HAZY BEER HUG, HAZY IPA

	$9
	GUINESS

	$8
	SEATTLE DRY CIDER

	$8
	HEINEKEN 0.0

	$7
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