TOPAZ

CAFE —
DINNER MENU
APPLETIZERS
ESCARGOT 14 CHILLED JUMBO SHRIMP 16 CHARCUTERIE PLATE 17
GARLIC HERBED BUTTER, COCKTAIL SAUCE AND DIJONNAISE SPECK, CHICKEN LIVER MOUSSE,
TOASTED CIABATTA ARTISANAL CHEESES, TOAST POINTS
GRILLED OCTOPUS 16
CRISPY FRIED CALAMARI 13 SPANISH POTATOES, ROMESCO SAUCE, MEATBALLS 12
FRITTO MISTO, CAPER-LEMON AIOLI, HERB €4 RADISH SALAD POLENTA, SAN MARZANO POMODORO
CALABRIAN CHILI SAUCE SAUCE, FOCACCIA BREAD
STEAMED PEI MUSSELS 15 CRISPY FETA 14
ﬁgﬁflg)ﬁﬁifinMANco_ RED COCONUT CURRY, AVOCADO, SPICY SUNFLOWER SEEDS,
MISO BUTTER, CROSTINI ARUGULA,SNAP PEAS,GREEN GODDESS
BASIL SAUCE, CABBAGE SLAW DRESSING

SOUP AND SALADS

BEET SALAD 10 SUPER GREEN 10 WEDGE SALAD 12
ARUGULA, GREEK YOGURT, ORANGES, TUSCAN KALE, ARUGULA, BABY BOK BACON STEAK, BLUE CHEESE
PUMPKIN SEED GRANOLA, MINT, CHOY, GREEN APPLE, SCALLIONS, CRUMBLES, ROASTED TOMATO,
WHITE BALSAMIC VINAIGRETTE FARRO, MISO-TAHINI DRESSING CREAMY BLUE CHEESE DRESSING
NICOISE SALAD 17

CAESAR 10 SOUP OF THE DAY 8
TUNA, HARICOT VERT, CUCUMBER, BABY

ROMAINE HEARTS, AGED PARMESAN
POTATOES, EGG, LEMON-RED WINE ’ ’

TORN CROUTONS HOUSE MADE FOCACCIA 4

VINAIGRETTE

STEARS AND CHOPS

Scerved with choice of Bordcelaisce. Horseradish Cream or Green-Peppercorn Sauce
sccond sauce-$4

OLIVE OIL, ROSEMARY

8 OZ FILET 44 AUSTRALIAN RACK OF LAMB 49
14 OZ PRIME NEW YORK STRIP 52 14 OZ BERKSHIRE PORK CHOP 33
16 OZ PRIME BONE-IN RIBEYE 56 PORTERHOUSE STEAK- FOR TWO 94

TOPAZ YAVORITLES

GREAT LAKES WHITEFISH 27 STEAK & FRITES 29 HOUSE MADE GNOCCHI 25
COUS COUS, BLISTERED TOMATOES, 10 OZ RIBEYE, CHIMICHURRI, VEAL, BEEF, PORK BOLOGNESE,
MUSHROOMS, BABY SPINACH, LEMON POMME FRITES, GARLIC AIOLI GRATED PARMESAN

BEURRE BLANC

SEARED SALMON 28
GREEN PEA RISOTTO, HEIRLOOM

WAGYU CHEESEBURGER 19 RIGATONI A LA VODKA 23

AMERICAN CHEESE, TOMATO TOMATO VODKA SAUCE,
GCRANA PADANO

CARROTS, CARROT BEURRE BLANC REMOULADE, POMME
FRITES, LTO, HOUSE PICKLES WILD MUSHROOM RAVIOLI 24
CHICKEN PAILLARD 24
BRAISED BEEF SHORT RIBS 31 FRESH RICOTTA CHEESE, PARSNIP
GRILLED CHICKEN BREAST, PICKLED PUREE, BROWN-BUTTER TRUFFLE
SAUSAGE, JASMINE FRIED RICE
ARUGULA, HARISSA SAUCE . .
SPINACH-GREEN PAPAYA SALAD EGGPLANT GATEAU 22

LAYERED EGGPLANT, ROASTED

gIDEg TOMATO SAUCE, WHIPPED RICOTTA
K .

CREAMED SPINACH 9 MAC & CHEESE 9 GARLIC MASHED POTATOES 9
PARMESAN CHEESE WHITE CHEDDAR, GRUYERE, SOUTHERN-STYLE GRAVY

TOASTED PANKO
GRILLED ASPARAGUS 9 FRIED BRUSSELS SPROUTS 9
GRANA PADANO, CHILI FLAKES, POMME FRITES 9 APPLEWOOD SMOKED BACON,
LEMON ZEST HOUSE CUT, HERBED BALSAMIC GLAZE

CONSUMER ADVISORY: THE ILLINOIS DEPARTMENT OF PUBLIC HEALTH ADVISES THAT EATING RAW OR UNDER-COOKED MEAT, POULTRY, EGGS OR SEAFOOD POSES A HEALTH RISK TO EVERYONE, BUT ESPECIALLY TO
THE ELDERLY, YOUNG CHILDREN UNDER AGE 4, PREGNANT WOMEN, AND OTHER HIGHLY SUSCEPTIBLE INDIVIDUALS WITH COMPROMISED IMMUNE SYSTEMS. THOROUGH COOKING OF SUCH ANIMAL FOODS
REDUCES THE RISK OF ILLNESS. FOR FURTHER INFORMATION, CONTACT YOUR PHYSICIAN OR PUBLIC HEALTH DEPARTMENT.
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