
Executive Chef: Rick Gresh 
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6 1 6  N .  R u s h  S t r e e t ,  C h i c a g o ,  I l l i n o i s  6 0 6 1 1   3 1 2 - 6 6 0 - 6 0 0 0  
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The Illinois Department of Public Health advises that eating raw or undercooked 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 

 
 

 
 

 
 

Ch i l l ed  Appet i ze r s  
 
 

Kobe  B e e f  S a s h im i   1 4  
himalayan salt, mushroom chips, truffle-mayo 

 
E a s t  Mee t s  We s t  Oy s t e r s   1 2  

3 east/3 west coast oysters 
cocktail sauce,  mignonette, lime soy sauce 

 
J umbo  Sh r imp  Coc k t a i l  (4)  1 5  

old school, two sauces 

 
Tun a  a nd  S a lmon  T a r t a r e   1 2  

crème fraîche, miso, ginger, curry mayo 

 
Ch i - Town  Cha r c u t e r i e   1 1  
cured meats, garlic toasts, condiments 

 
 
 

Hot  Appet i ze r s  & Soup  
 
 

No l a n ’ s  Soup  o f  t h e  Day  7  
 

Lob s t e r  B i s q u e   8  
green apple essence, lobster spring roll 

 
S u r f  &  Tu r f  Dump l i n g s   1 0  

short rib barbeque, lobster lemon 
 

Min i  Kobe  B e e f  Co r n  Dog s   1 0  
mustard oil, moroccan ketchup 

 
T ru f f l e  F r i e s   7  

asiago, fine herbs, truffle mayonnaise 
 
 

She l l f i sh  P l a t t e r s  
 
 

S h e l l f i s h  M a i s o n   39 
6 jumbo shrimp 

2 east coast oysters 
2 west coast oysters 

¼ lb mussels 
fresh crab 

salmon tartare 
chilled calamari salad 

fisherman’s toast 
sauces traditional cocktail,  
mignonette, ginger aioli 

 
S h e l l f i s h  C a s t l e    72 

12 jumbo shrimp 
4 east coast oysters 
4 west coast oysters 

½ lb mussels 
fresh crab 

salmon tartare 
chilled calamari salad 

fisherman’s toast 

 
 
 
 

 
Sa l ad s  

 

Organ i c  M i x ed   7  
greens, baby tomatoes, fresh herbs 

 
B aby  A ru gu l a  S a l a d   9  

truffle smoked tomatoes, pinenuts, 
goat cheese fondue, white balsamic vinaigrette 

 
Th e  Wedge   8  

romaine, tomatoes, red onion, blue cheese,  
watercress, tomato vinaigrette 

 
Mo z z a r e l l a  Toma to  On i on   8  
bufala mozzarella, tomato, sweet onion,  

balsamic vinegar and basil oil 
 

 
 

Sandwiche s  
 
 

P r imehou s e  “Bu r k e r ”   1 6  
tri meat burger,  garlic sprout bun, preserved onions, bacon, 

lettuce, tomato, pickle and asiago truffle skins 
add cheddar, american, or swiss cheese 

 
Tu r k e y  C l ub  S andw i c h   1 1  

tomato, applewood smoked bacon, bibb lettuce, 
lemon pepper mayo, sweet potato chips 

 
P r ime  D r y -Aged  R i b e y e  S a ndw i c h   1 2  

smoked mozzarella, caramelized onions, 
wild mushrooms, tomato tapenade, herb frites 

 
G r i l l e d  Ch i c k en  B a gu e t t e   1 2  
roasted garlic mayonnaise, red onion jam, 

watercress with french fries 
 

Tuna  T apen ade  S andw i c h   1 3  
grilled rare tuna, olives, capers, sourdough 

with red bliss potato salad 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

I n  a  h u r r y ?   Ha v e  ou r  
“Ru sh”  S t r e e t  Lunch   18 .95  

cup of today’s soup, 
petite green salad 

your choice of 
small chicken baguette 

tuna tapanade, or 
turkey sandwich 

with a mini Slice of Prime 
 

Perfect for the serious shopper, or the executive on the 
go!  If you’re more inclined to relax and enjoy, we’ll be 

happy to serve each course individually. 

a modern interpretation of the classic American steakhouse 
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En t rée  Sa l ad s  
 
 

C l a s s i c  C ae s a r   1 1  
 

Add to your tableside Caesar 
white anchovies  3 

crab cake croutons  8 
grilled chicken  6 
grilled shrimp  8 
prime filet  10 

 
P r e t z e l  C r u s t e d  C r a b  Ca k e   1 4  
baby field greens, poppy seed honey,  

kumquats, mango-mayo 
 

Ch i c k en  Cobb   1 4  
roast chicken, tomato, blue cheese, egg, avocado, bacon 

 
Aged  207L  Ma r i n a t e d  F i l e t  S a l a d   1 6  

arugula, maytag blue cheese, baby tomatoes, 
red onion, balsamic vinaigrette 

 
 

En t ree s  
 

S t e a k  F r i t e s   1 8  
petite filet (6oz), truffle-asiago frites 

 
S t e amed  B l a c k  Mu s s e l s   1 3  
chorizo oil, lemongrass, cilantro, ginger 

 
Ro c k  S h r imp  P a s t a   1 6  

cavatappi pasta, peas, mint, sweet butter 
 

P an  Roa s t e d  A l a s k a n  K i n g  S a lmon   1 7  
crispy shoestring potatoes, asparagus, anchovy butter 

 
Sho r t  R i b  a nd  Ch i l i  P o t  P i e   1 3  

puff pastry and asiago cheese crust 
 

 

Vege tab le  & S ta rch  S ide s   5 
 
 

Tempura Green Beans 
 

Asparagus and Shallots 
 

Tempura Onion Rings 
 

Creamed Spinach 
 

Pan Roasted Mushrooms 
 

Garlic Leaf Spinach 
 

French Fries 
 

Chorizo Whipped Potato 
 

Mac & Cheese with Porcini Mushroom 
 

 

 

 

 

 

 

 

 

“Prime” is a proud, masculine, 2500 pound Angus 
bull that roams the rolling green pastures of Creekstone 

Farms in Kentucky. Prime consistently produces 
offspring that achieve the coveted USDA quality grade 
of Prime. That is why we decided to buy him and make 

him part of our family to make sure that all of our 
guests at David Burke’s Primehouse receive the highest 

quality beef. 
 
 
 
 
 

P r imehouse  Dry  Aged S teak s  
 

“ Sou t h  S i d e”  F i l e t  M i gnon   4 4  
bone in, lite age 

 
C l a s s i c  F i l e t  M i g non    3 7  

boneless, 12 oz 

 
N .Y .  S i r l o i n   4 5  

dry aged, 14 oz 

 
P o r t e r hou s e  Fo r  Two   7 9  

dry aged, sliced on the bone 

 
“Ken t u c k y”  Bone - I n  R i b e y e   4 3  

28 days, 20 oz 
 
 
 
 
 
 

M in i  Swee t s  
 

3  Cook i e s  &  a  S h a k e   3  
white chocolate peppermint, cranberry gingerbread, 

milk chocolate hazelnut 
 

L i t t l e  S l i c e  o f  P r ime  5  
chocolate cake & fudge, s’mores ice cream 

 
Lo l l i p op ,  Lo l l i p op ,  Lo l l i p op   5  

cheesecake lollipops, raspberry cream 

 
K i c k i n ’  Doughnu t s   4  

vanilla custard 

 
DB ’ S  I c e  C r e am  &  So r b e t s   6  

choice of 3 
 

 

Prime 207L  
 


