
HARRY CARAY’S ITALIAN STEAKHOUSE

ENJOY WINE PAIRINGS FOR AN ADDITIONAL $25 PER PERSON

$45 PRIX FIXE
DINNER MENU

STARTERS
selec t  one

CAESAR SALAD GF/V
Garlic Croutons, Shaved Parmigiano Reggiano

TOMATO BRUSCHETTA V
Roma Tomatoes, Basil, Garlic, Parmigiano Reggiano, Olive Oil

TOASTED RAVIOLI V
Italian Sausage or Four Cheese (V), Marinara

Meiomi Pinot Noir

DESSERTS
selec t  one

FLOURLESS CHOCOLATE CAKE GF/V
Raspberry Coulis, Whipped Cream

KEY LIME PIE V
Walnut Graham Cracker Crust, Whipped Cream 

La Marca Prosecco

Price excludes beverage, tax, & gratuity | GF = Gluten-free / GF* = Can be made gluten-free / V = Vegetarian / V* = Can be made Vegetarian.
Please discuss any food allergies or dietary restrictions with your server before ordering. 
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ENTRÉES
selec t  one

14OZ PRIME PORK CHOP GF

TENDERLOIN LINGUINE V*
Beef Tenderloin, Shallots, Roasted Red Peppers, Baby Arugula, Portabello & Porcini Mushrooms, Sherry Cream Sauce 

HARRY’S CHICKEN VESUVIO GF
“BEST CHICKEN VESUVIO IN THE CITY” - CHICAGO TRIBUNE

Half Chicken or Boneless Breast, Quartered Potatoes, Sweet Peas, Garlic, White Wine

Cecchi Chianti

RIGATONI ALLA VODKA V
Mascarpone, Parmigiano Reggiano



HARRY CARAY’S ITALIAN STEAKHOUSE

ENJOY WINE PAIRINGS FOR AN ADDITIONAL $25 PER PERSON

$60 PRIX FIXE
DINNER MENU

Price excludes beverage, tax, & gratuity | GF = Gluten-free / GF* = Can be made gluten-free / V = Vegetarian / V* = Can be made Vegetarian.
Please discuss any food allergies or dietary restrictions with your server before ordering. 
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ENTRÉES
selec t  one

La Crema Chardonnay or Franciscan Estate Cabernet 

SHRIMP SCAMPI GF* / V*
Linguine, Jumbo Shrimp, Heirloom Cherry Tomatoes,

Basil, Lemon & Garlic White Wine Sauce

PESTO GNOCCHI  V
Heirloom Cherry Tomatoes, Baby Spinach,
Pesto, Topped with Fresh Burrata Cheese

SALMON PICCATA GF
Capers, Lemon, White Wine, Capellini

6OZ FILET MIGNON GF  | 8oz Filet + $12.95
Choice of Truffle Butter, Horseradish Crust,

Gorgonzola Crust or Peppercorn Crust with Bordelaise

STARTERS
selec t  one

BLT WEDGE GF / V*
Iceberg Wedge, Applewood-Smoked Bacon,

Roma Tomatoes, Crumbled Gorgonzola,
Bleu Cheese Dressing

WHIPPED CANNELLINI
BEAN CROSTINI V

Whipped Cannellini Beans, Micro Greens,
Grape Tomatoes,  Balsamic Glaze,

Garlic & Oil Crostini

CRISPY POLENTA V
Shiitake & Portobello Mushrooms,

Balsamic Reduction

Caposaldo Pinot Grigio

DESSERTS
selec t  one

FLOURLESS CHOCOLATE CAKE GF/V
Raspberry Coulis, Whipped Cream

CARROT CAKE V

La Marca Prosecco

SIDES
selec t  one

CRISPY BRUSSELS SPROUTS GF/V
Honey Vinaigrette, Scallions, Red Chili Flakes

FOUR CHEESE MAC N’ CHEESE V SWEET CORN BRÛLÉE GF / V


