A\arriott.

SUITES
CHICAGO DOWNERS GROVE

1500 Opus Flace
Downers Grove, I1. 60515
630.852.1500

STARTERS / SOUPS
Shrimp

Crispy Buffalo Style, Celery, Blue Cheese and Hot Sauce

Teed Cocktail and Mustard Sauces [carh conscious] 12

Everyone’s Favorite Quesadilla

Chicken and Green Onions 9

Jack and Cheddar Cheese

Homemade Chips

Classic Onion Dip 3

Buffalo Tempura Chicken Tenderloins
Buffalo Style Hot Sauce and Blue Cheese Dip 9

Maryland Jumbo Lump Crab Cakes

With Smoked Tomato Sauce 14

Chicken Noodle Soup 45

Soup of the Day 15

Baked French Onion Soup
SALAD / SANDWICHES
Caesar Salad 9

with Grilled Steak 14
with Grilled Chicken 12
with Crispy Shrimp 14

Cobb Salad 9

Chilled Romaine, Tomato, Bacon, Egg, Avocado
I'ossed with Blue Cheese Vinaigrette Dressing
with Grilled Steak 14
with Grilled Chicken 12
with Crispy Shoimp 14

Wedge Salad

Blistered Tomatoes and Blue Cheese, Choice of Dressing

Market Salad

Crisp Greens, Celery, Tomatoes, Cucumber, with Red Vinaigrette

Diressing 5

Asian Chicken Salad

Spicy Peanut Dressing 13

Roast Turkey BLT

with Lemon Mayonnuse, Toasted Sourdough 10

Grilled Chicken Breast

Sonoma Jack Cheese, Mannated Tomatoes 10

Sour Dough Panini

with Turkey 11
with Roast Beet' 11
with Ham 10

Skirt Steak French Dip

with Swiss and Mushrooms

Soup and Half Sandwich

Choice of Panini 9

HALF POUND BURGERS
100% Fresh Angus Burger

Served on a Toasted Artisan Roll

with Crisp Bacon and Aged Cheddar 10
Jack Cheese and Mannated Tomatoes 10
Horseradish, Grilled Portobello and Blue Cheese 11

FAVORITES
Rigatoni with Sausage

Spinach, Parmesan Shards 13

Skip the Sausage and Add Mushrooms 13

Linguini Carbonara

Bacon, Garlic, Heavy Cream, Parmesan, and Green
Peas 12
with Shrimp 16

Midwest Walleye Fish and Chips

Breaded Walleye, House Made Chips 14

All Day Breakfast

Omelet of Choice, a Small Salad and Fries 11

Fork Tender BBQ Baby Back Ribs

Creamy Slaw and Fries 22

with Miso Glazed Salmon or

(Buked Potato after SP.M.)

@ Miso Glazed Salmon

Sesame Ginger Butter [carb conscious] 20

Lemon Chicken Pailard

Fopped with BLT Greens 18

Pan Seared Walleye

Light Garlic Cream, Fresh Vegetable 22

Bacon-Wrapped Meatloaf
Brown Sugar, Ketchup Glaze, Smokey Cheddar
Mashed Potato 16

go with your Entrée or Grill ltem

5:00 P.M)

Simple Grilled Fish

Lemon and Olive Oil [low fat] 22

@ New York Steak (120z) 2
Filet Mignon (80z) 32
Skirt Steak (12oz) 24

T Bone Steak (200z) =0

SIDES TO SHARE

Creamy Cole Slaw
‘Today’s Green Vegetable
Fries, Horseradish Aioli
@ Brown Rice, Simply Steamed (10w cholestero!
or Chicken fried
Crispy Parmesan Potato Wedges
Sea Salt Baked Idaho Russet (afier 5 P.AL)

Smoked Cheddar Mashed Potato (afier 5 P.AL)

SWEETS

[ Key Lime Pie

Hand Whipped Cream 6
Warm Chocolate Cake
with Hot Fudge Sundac [

Warm Pineapple Cake

Caramel, Vanilla Tee Cream 6
Vanilla Bean Créme Brulee ¢
New York Style Cheese Cake &
Ice Creams by Haagen Dazs

“at the crassnoad of comfort and productivity”



