
APPETIzERS
SHRIMP COCKTAIl  22

Black Tiger Shrimp - Cocktail Sauce 

CHEESE & CHARCuTERIE  45
Cured Meats - Artisan Cheeses - Giardiniera 

Mustard - Kalamata Olives - Baguette

TARTARE*  26
Tenderloin - Giardiniera - Truffle Oil - Mustard - Focaccia

DRAPER BROS. MEATBAllS  25
Meatballs - Red Sauce - Parmesan - Bread Crumbs

lAMB lOllIPOPS*  28
lamb Chops - Caponata - Sherry Gastrique

Arugula - Fennel - Balsamic Glaze 

ROASTED WAGyu BOnE MARROW  38
Parsley Arugula Salad - Pickled Red Onions - Horseradish - Foccacia 

OySTERS ROCKEFEllER 24
East Coast Oysters - Hollandaise - Spinach - Pancetta - Parmesan

WHIPPED RICOTTA  18
Ricotta - Focaccia - Confit Tomatoes 

Giardiniera - Pepperoncinis - Cherry Peppers 

SOuPS & SAlADS
Add to any Salad:   Chicken 10    Shrimp(3) 15    Petite Steak Tenderloin 25

lOBSTER BISquE  22
lobster Tail - Croutons 

TOSCAnA SAlAD  16
Romaine - Iceberg - Ham - Salami - Garbanzo Beans

Red Bell Pepper - Cheeses - Buttermilk Ranch

CAESAR SAlAD*  19
Romaine lettuce - Parmesan - Croutons - Caesar Dressing

WEDGInI  17
Iceberg - Tomato - Pancetta - Pimento Aioli - Blue Cheese Crumbles

Blue Cheese Dressing - Fried Onions

SEAFOOD & MORE
PAn ROASTED SAlMOn PICATTA  38

Faroe Island Salmon - Asparagus - Mashed Potatoes - lemon Caper Cream Sauce

GREAT lAKES lAKE TROuT  42
Dill Sauce - Sea Asparagus

SEARED SCAllOPS*  48
Japanese Scallops - lemon Risotto - Pancetta - Agradolce - Arugula Salad 

CHICKEn AllA PARMIGIAnA  38
Chicken Thigh - Red Sauce - Mozzarella - Giardiniera - Arugula Salad

CHICKEn MARSAlA  38
Chicken Thighs - Crimini Mushrooms - Marsala Wine Sauce - Spaghetti

lEMOn PARMESAn RISOTTO  18
Risotto - lemon - Parmesan - Chives 

lOBSTER MAC & CHEESE  25
Cavatappi Pasta - lobster - lobster Cream Sauce - Parmesan - Breadcrumbs - Chives

Add Pancetta 6 

MuSHROOMS AnD OnIOnS  17
Crimini Mushrooms - Pearl Onions - Chives 

BROWn BuTTER yuKOn POTATOES  15
Mini yukons - Butter - Garlic - Parmesan - Chives 
(Loaded: Pancetta, Fried Shallots, Crème Fraiche +8)

GRIllED ASPARAGuS  16
Garlic Butter - Parmesan - Chives 

GRIllED BROCCOlInI  15
Calabrian Chili Oil - lemon - Shallots 

DRAPER HOuSE MASHED  10
Rosemary - Confit Garlic - Parmesan - Chives  

(Loaded: Pancetta, Fried Shallots, Crème Fraiche +8)

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.

If you use a credit card, we will charge an additional 3.5% to help offset processing costs. 
This amount is not more than what we pay in fees. We do not surcharge debit cards. 

   
 

                      
    

                                    
                   

                         
            

                                      
                                                            

                                          
                  

                                   
                               

                                                     
             

                                                               
                                              

                              
                                                                     

                                                                

 
                                        

                                      
                                             

                                       
                                                                 

                                                     
                                           

          
                                                 

 
                                                               

                                        
                                            

                                          
                                                        

 
                                                   

                                         
                                                   

                                                          
                                                      

 
                                

                        
                           

   
                       

                                
                                                          

                                              
                                       

                                          
                       

                                   
                                                                 

                        
                  

                           
           

                    
                              

                      
       
  

 
 

 
 
 

 

 
 

  
 

 
 
 

 
 

 
 
 

  
 

 
 

 
 

 
 
 

 
     

   
 

 
 
 
 

   
 

 
 
 

  
 

 
 

 
 
  
 

  
  

 
  

 
 
 
 
 
 
 
 
 

 
 

  
 

 
 

  
 

  

 
   

     
   
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
   
  
  
  
    
  
   
  
  

 
  

 
 
 

  
 

  
 
 

   
 

  
 
 

   
 
 

  
  

 
  

 
  

  
 
 
 
 

  
  

  
 

  
  

 
 

  
 

 
 

Proprietor 
Jack Sosnowski 

Executive Chef 
Eric King 

Shrimp (3) 15

Scallop (1) 20

SIDES MATTER
Enough to share

EnHAnCEMEnTS

DRAPER BROTHERS HOuSE PASTA
Chef-Crafted with Our Custom - Made Italian Emiloti Pasta Maker 

CACIO E PEPE  20
Spaghetti - Parmesan - toasted pepper. 

Add Pancetta – 6     Add Chicken Breast – 10     Add Shrimp (3) – 15

SPAGHETTI AnD MEATBAllS  28
Spaghetti - Draper Brothers Meatballs - House Red Sauce - Parmesan - Fresh Basil

BEEF AnD MuSHROOM RAvIOlI  34
Short Rib Ravioli -  Short Rib - Mushroom Cream - Truffle Cheese - Breadcrumbs

WAGyu PAPPARDEllE BOlOGnESE  35
Pappardelle - Wagyu Beef Bolognese - Parsley - Parmesan

lobster Tail 42

Gorgonzola Crust 6

Garlic Compound Butter 6

Rare - very red     Medium Rare - red Medium - pink center    

Medium Well - slightly pink Well Done - not recommended

Brandy Cream 8

Drapers Steak Sauce 6

Horseradish Cream 6  

STEAKS & CHOPS
Beef Provided by Whittingham Meats of Chicago

Cooked in Our Custom South Bend 1800 Degree Infra-Red Broiler 

THE DRAPER CuT 
PRIME 18-Oz. BOnE In KAnSAS CITy STRIP*  72

Au Jus

PORTERHOuSE FOR TWO, PRIME 24-Oz. PORTERHOuSE*  75
Red Wine Demi Glacé

8-Oz. FIlET MIGnOn*  62
Red Wine Demi-Glacé

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 

THE HAll OF FAME DInnER*  56

12-Oz. PRIME HAll OF FAME 

WAGyu HAnGER STEAK 
Au Poivre - Mashed Potatoes

Broccolini 

RACK OF lAMB*  48
Cilantro - Mint Chutney - Toasted Hazelnuts 

12-Oz. BERKSHIRE BOnE-In PORK CHOP*  47
Sherry Gastrique


