
appetizerS
SHriMp cocKtail  21

White tiger prawns - cocktail Sauce

cHeeSe & cHarcuterie  42

cured Meats - cheeses - Giardiniera - Fruit - Baguette - Mostarda

tartare*  25

tenderloin - calabrian chili - Giardiniera

Draper BroS. MeatBallS  22

red Sauce - pecorino romano - parsley Bread crumbs 

laMB lollipopS*  26   

caponata - Sherry Gastrique - Shaved Fennel

Draper BrotHerS SHriMp ScaMpi  30   

compound Butter - parmesan - Baguette

WHippeD ricotta  17

Baguette -  peppers - tomato confit - Balsamic reduction

SoupS & SalaDS
add to any Salad:  chicken 10 - Shrimp 15 - petite Steak tenderloin* 22

loBSter BiSque  21

lump lobster - croutons

Fall HarVeSt SalaD  18

Squash - apples - craisins - Walnuts - Balsamic Vinegrette

caeSar SalaD*  18

anchovy - Hearts of romaine - croutons

cHoppeD SalaD  14

Greens and lettuces - asparagus - Broccolini - pepperoncini - capers  

tomatoes - cucumbers - lemon-Basil Dressing

WeDGini  16

iceberg - pancetta - tomato - Fried onion 

pimento - Blue cheese Dressing

SeaFooD & More
SaBleFiSH  45

pan Seared Sablefish - citrus cream - Micro Greens

pan roaSteD SalMon picatta  38
asparagus - Fingerling potatoes - lemon caper Butter Sauce

SeareD ScallopS*  48
roasted Garlic parmesan risotto - pancetta - Shaved Fennel - agrodolce

cHicKen alla parMiGiana  35
Breaded pan Fried chicken - red Sauce - Mozzarella

eGGplant alla parMiGiana  24
Mozzarella - red Sauce - Basil
peperoncini - arugula Salad

20% auto Gratuity added to parties of 5 or More
*consuming raw or undercooked meat, shellfish, poultry, fish, eggs may increase your risk 

of foodborne illness. any of these items may be served raw or undercooked or may contain raw 
or undercooked ingredients. these items may be cooked to your order.

proprietor 
Jack Sosnowski 

executive chef 
eric King 

Shrimp 15

Scallop 20

chicken 10

Garlic parMeSan riSotto  16
parmesan - Fresh Herbs

MuSHrooMS & onionS  17
rotating Mushroom - cipollini

loBSter Mac anD cHeeSe  24
Herbed Bread crumbs

aSparaGuS  15
parmesan - chive - Garlic Butter

SiDeS Matter

enHanceMentS

Draper BrotHerS HouSe paSta
chef-crafted with our custom - Made italian emiloti pasta Maker 

cacio e pepe  19
Spaghetti - pecorino - Garlic - toasted Black pepper

add pancetta 6

papparDelle WitH claM  32
pasta - clams - White Wine Sauce

BeeF MuSHrooM raVioli  32
red Wine Braised Beef - Mushroom cream

truffle cheese - parsley Breadcrumbs 

VeGan paSta  32
cavatappi pasta - Mushroom - onions - asparagus - Broccolini

Sweet peppers - Balsamic Glaze

lobster tail 40

Gorgonzola crust 6

Garlic compound Butter 5

Enough to share

rare - very red     Medium rare - red Medium - pink center    

Medium Well - slightly pink Well Done - not recommended

porcini rub 6

Brandy cream 6

Drapers Steak Sauce 6

SteaKS & cHopS
Beef provided by Whittingham Meats of chicago

cooked in our custom South Bend 1800 Degree infra-red Broiler 

tHe Draper cut 12-oz. Bone-in Filet*  71

red Wine Demi-Glace

8-oz. Filet MiGnon*  62

red Wine Demi-Glace

16-oz. neW YorK Strip*  59

Beef au Jus

add Johnny torio Style red Sauce & Blue cheese 15

20-oz. Bone-in 

45-DaY DrY-aGe riBeYe*  88

Beef au Jus

30-oz. WaGYu toMaHaWK*  130

red Wine Demi-Glace 

16-oz. Veal cHop*  85

Served Milanese - Breaded - charred lemon

Balsamic reduction 

racK oF laMB*  48

cilantro - Mint chutney - toasted Hazelnuts 

12-oz. BerKSHire Bone-in porK cHop*  47

Sherry Gastrique

Broccolini  14
chili - lemon - Fried Shallots

DraperS HouSe MaSHeD  10
rosemary - chive - confit Garlic - parmesan

(loaded: pancetta - crispy onions creme Fraiche +6)

roaSteD FinGerlinG potatoeS 12
(loaded: pancetta - crispy onions creme Fraiche +6)


