
salad & soup

topaz favorites

to start

dry aged NY str ip ,  cornichons ,
horseradish a io l i ,  whole gra in mustard

cannel l in i  bean puree ,  f inger l ing 
potatoes ,  green beans ,  chimichurr i

green onions caper a io l i ,
hearts of pa lm sa lad 

FRIED CALAMARI 
pick led peppers ,  lemon a io l i ,  roasted
tomato sauce

AHI TUNA
sesame-crusted tuna ,  b lood orange ,  
avocado ,  pepitas ,  pomegranate molasses ,  
r ice noodle

c lass ic Ita l ian meatba l ls ,  smoked tomato
basi l  sauce ,  sh ish i to peppers ,  creamy gr i ts

chipot le hummus ,  o l ive oi l ,  feta ,  o l ive ,
cucumber ,  ce lery ,  gr i l led pita bread

marinated in gar l ic and oi l ,  served cannel l in i
beans pure ,  ra is in pepitas ,  ch imichurr i

BAKED GOAT CHEESE 
house mar inara ,  toasted bread ,  
ba lsamic g laze ,  pecor ino

burrata ,  san-danie le prosciutto ,  f ig jam,  
bas i l  pesto ,  f ru i t ,  focaccia ,  ba lsamic g laze  

arugula ,  Greek yogurt ,  b lood orange ,  
pumpkin seed granola ,  p ick led red onion 
maple ba lsamic vina igrette

CAESAR 
romaine hearts ,  parmesan ,  torn croutons ,
house caesar dress ing

POACHED PEAR 
mesclun f ie ld greens ,  vani l la  poached pear ,
goat cheese ,  candied walnuts ,  watermelon
radish ,  app le c ider v ina igrette ,  

12

SOUP DU JOUR 
dai ly se lect ion

MKT

fresh seafood

SHRIMP COCKTAIL (4)....................21

OYSTERS - RAW OR WOODFIRED

   1/2 DOZ .........................................24

   DOZ ................................................46

WHOLE FISH OF THE DAY............MKT

WHOLE BRANZINO..........................58

BAKED IN SEA SALT............+4

boi led potatoes ,  sp inach ,  capers ,  ch immichurr i

TOPAZ TOWER FOR TWO................84
lobster ta i l  (2) ,  oysters (4) ,  shr imp (4)
cockta i l  sauce ,  mignonette

boi led potatoes ,  sp inach ,  capers ,  ch immichurr i

the butcher block

CALVES LIVER
gri l led sweet onions ,  bacon ,  ba lsamic ,
ch imichurr i

24

GREAT LAKES WHITEFISH 
f regola di  sarda ,  cherry tomatoes ,  sp inach
sauteed mushrooms ,  lemon beurre b lanc

29

STEAK FRITES
10oz NY str ip ,  pommes fr i tes ,  
peppercorn sauce

37

AMISH HALF CHICKEN
roasted potatoes ,  baby carrots ,  har icot
vert ,  lemon chicken jus

27 BRAISED BEEF SHORT RIB
parsnip puree ,  baby carrots ,  pomegranate ,
cr ispy fr ied onion ,  port-wine reduct ion

36

VERLASSO SALMON 
black r ice ,  cranberry ,  a lmond ,  honey-chi l i
g laze ,  coconut curry sauce     

33

EGGPLANT GATEAU 25
l ayered eggplant ,  roasted tomato sauce ,
pesto whipped r icotta

Pasta
GNOCCHI 
solera sherry ,  mushroom cream sauce ,  
pecor ino cheese

24 RIGATONI
vodka sauce ,  parmesan
Add chicken $6 ,  shr imp $8

23

BUCATINI
broi led 4oz lobster ta i l ,  charred tomatoes ,
sp inach ,  sp icy lobster cream sauce

34RAVIOLI 
green pea puree ,  shaved asparagus sa lad ,
pecor ino cheese

25

PAPPARDELLE
l amb bolognese ,  tomato sauce ,  sp inach ,
pecor ino

26

CAVATELLI
homemade cavate l l i ,  bra ised short r ibs ,  
roasted mushrooms ,  truff le butter sauce

27

STEAK TARTARE 21

GRILLED OCTOPUS 21

MARYLAND CRAB CAKES 24

17

GRILLED CEVAPS
house made lamb ,  red har issa ,  red onions ,
p ick led peppers ,  p i ta

15

19

MEATBALLS 15

HUMMUS 14

ROASTED CAULIFLOWER 13

 14

CHARCUTERIE BOARD 20

c o n s u m e r  a d v i s o r y :  t h e  i l l i n o i s  d e p a r t m e n t  o f  p u b l i c
h e a l t h  a d v i s e s  t h a t  e a t i n g  r a w  o r  u n d e r - c o o k e d  m e a t ,
p o u l t r y ,  e g g s  o r  s e a f o o d  p o s e s  a  h e a l t h  r i s k  t o  e v e r y o n e ,
b u t  e s p e c i a l l y  t o  t h e  e l d e r l y ,  y o u n g  c h i l d r e n  u n d e r  a g e  4 ,
p r e g n a n t  w o m e n ,  a n d  o t h e r  h i g h l y  s u s c e p t i b l e  i n d i v i d u a l s
w i t h  c o m p r o m i s e d  i m m u n e  s y s t e m s .  t h o r o u g h  c o o k i n g  o f
s u c h  a n i m a l  f o o d s  r e d u c e s  t h e  r i s k  o f  i l l n e s s .  f o r  f u r t h e r
i n f o r m a t i o n ,  c o n t a c t  y o u r  p h y s i c i a n  o r  p u b l i c  h e a l t h
d e p a r t m e n t .

FOCCACIA
f resh ly baked with gar l ic oi l  & sea sa l t

  6

BEET 12

WEDGE 
iceberg ,  heir loom tomatoes ,  Nueske's 
bacon ,  b leu cheese ,  p ick led red onion ,
b leu cheese dress ing

12

Add anchovies $4

13

36

58

served with choice of Bordela ise ,  Horseradish Cream or Green-Peppercorn Sauce .  Addit iona l  Sauce-$4

8 OZ CENTER CUT FILET    

6416 OZ BONE IN RIBEYE 16 OZ  CIDER-BRINED 
BERKSHIRE PORK CHOP   

4 
4 
4

BLEU CHEESE CRUST 
HORSERADISH CRUST 
TRUFFLE BUTTER 

ADDITIONS  

14 OZ PRIME NY STRIP

DOUBLE RACK OF LAMB

BUTCHER’S CUT                              MKT

46 54

Sides

GRILLED VEGETABLES            12

FRIED BRUSSELS & BACON   12ROASTED HERB POTATOES     12 

WHIPPED MASH POTATOES    12 GREEN BEANS & CARROTS    12

                            
LOBSTER MAC & CHEESE          17 


