TO START

MARYLAND CRAB CAKES 24

green onions caper aioli,
hearts of palm salad

FRIED CALAMARI 17 BAKED GOAT CHEESE 14
pickled peppers, lemon aioli, roasted house marinara, toasted bread,

tomato sauce balsamic glaze, pecorino

GRILLED OCTOPUS 21 CHARCUTERIE BOARD 20
cannellini bean puree, fingerling burrata, san-daniele prosciutto, fig jam,
potatoes, green beans, chimichurri basil pesto, fruit, focaccia, balsamic glaze
AHI TUNA 19 HUMMUS 14

sesame-crusted tuna, blood orange,
avocado, pepitas, pomegranate molasses,
rice noodle

STEAK TARTARE
dry aged NY strip, cornichons,
horseradish aioli, whole grain mustard

GRILLED CEVAPS 15

house made lamb, red harissa, red onions,
pickled peppers, pita

SALAD & SOUP

21

MEATBALLS 15

classic Italian meatballs, smoked tomato
basil sauce, shishito peppers, creamy grits

chipotle hummus, olive oil, feta, olive,
cucumber, celery, grilled pita bread

ROASTED CAULIFLOWER 13

marinated in garlic and oil, served cannellini
beans pure, raisin pepitas, chimichurri

BEET

arugula, Greek yogurt, blood orange,
pumpkin seed granola, pickled red onion
maple balsamic vinaigrette

CAESAR 12

romaine hearts, parmesan, torn croutons,
house caesar dressing

Add anchovies $4
WEDGE 13

iceberg, heirloom tomatoes, Nueske's
bacon, bleu cheese, pickled red onion,
bleu cheese dressing

12

THE BUTCHER BLOCK

8 OZ CENTER CUTFILET 46

16 OZ BONE IN RIBEYE 64

14 OZ PRIME NY STRIP 58

POACHED PEAR 12
mesclun field greens, vanilla poached pear,
goat cheese, candied walnuts, watermelon
radish, apple cider vinaigrette,

SOUP DU JOUR MKT
daily selection
FOCCACIA 6

freshly baked with garlic oil & sea salt

DOUBLE RACK OF LAMB

16 OZ CIDER-BRINED
BERKSHIRE PORK CHOP

BUTCHER’S CUT

WHOLE BRANZINO

boiled potatoes, spinach, capers, chimmichurri

BAKED IN SEA SALT

SHRIMP COCKTAIL (4)

OYSTERS - RAW OR WOODFIRED

TOPAZ TOWER FOR TWO

lobster tail (2), oysters (4), shrimp (4)
cocktail sauce, mignonette

ADDITIONS
BLEU CHEESE CRUST

HORSERADISH CRUST
TRUFFLE BUTTER

54
36

MKT

served with choice of Bordelaise, Horseradish Cream or Green-Peppercorn Sauce. Additional Sauce-$4

PASTA

GNOCCHI 24

solera sherry, mushroom cream sauce,
pecorino cheese

RAVIOLI 25
green pea puree, shaved asparagus salad,
pecorino cheese

PAPPARDELLE 26
lamb bolognese, tomato sauce, spinach,
pecorino

BUCATINI 34

broiled 40z lobster tail, charred tomatoes,
spinach, spicy lobster cream sauce

TOPAZ I'AVORITES

GREAT LAKES WHITEFISH 29
fregola di sarda, cherry tomatoes, spinac
sauteed mushrooms, lemon beurre blanc

VERLASSO SALMON 33
black rice, cranberry, almond, honey -chili
glaze, coconut curry sauce

EGGPLANT GATEAU 25

layered eggplant, roasted tomato sauce,
pesto whipped ricotta

CONSUMER ADVISORY: THE ILLINOIS DEPARTMENT OF PUBLIC

HEALTH ADVISES THAT EATING RAW OR UNDER-COO

POULTRY, EGGS OR SEAFOOD POSES A HEALTH RISK TO EVERYONE,

BUT ESPECIALLY TO THE ELDERLY, YOUNG CHILDREN

PREGNANT WOMEN, AND OTHER HIGHLY SUSCEPTIBLE INDIVIDUALS

WITH COMPROMISED IMMUNE SYSTEMS. THOROUGH
SUCH ANIMAL FOODS REDUCES THE RISK OF ILLNESS
INFORMATION, CONTACT YOUR PHYSICIAN OR PUBLI
DEPARTMENT.

AMISH HALF CHICKEN 27

h roasted potatoes, baby carrots, haricot
vert, lemon chicken jus

CALVES LIVER 24

grilled sweet onions, bacon, balsamic,
chimichurri

SIDLES

WHIPPED MASH POTATOES 12 GREEN BEANS & CARROTS 12

KED MEAT,
UNDER AGE 4,
COOKING OF

. FOR FURTHER
C HEALTH

ROASTED HERB POTATOES
LOBSTER MAC & CHEESE

RIGATONI 23
vodka sauce, parmesan

Add chicken $6, shrimp $8
CAVATELLI 27

homemade cavatelli, braised short ribs,
roasted mushrooms, truffle butter sauce

BRAISED BEEF SHORT RIB 36

parsnip puree, baby carrots, pomegranate,
crispy fried onion, port-wine reduction

STEAK FRITES 37

100z NY strip, pommes frites,
peppercorn sauce

17 GRILLED VEGETABLES

12 FRIED BRUSSELS & BACON 12

12




