
 

 
 
 
 
 

 
 

Kids Menu 
c h i l d r e n  1 0  a n d  u n d e r  

 

Ki ds  Burke r   1 0  
f r e n c h  f r i e s  

 

Kobe  Corn Dogs   10  
 

Gri l l ed  Chee se  7  
f r e n c h  f r i e s  

 
Ch i c ken F i nge r s  7  

f r e n c h  f r i e s  
 

Pe nne  Pas ta   7  
c h o i c e  o f  b u t t e r ,  c h e e s e ,  o r  t o m a t o  s a u c e  

 

Ch i cken Noodle  Soup  7  
 

3  Min i  Burke r s    1 1  
 

F i l e t  Mignon 12/ 17  
3  o z or  6oz   

s e r v e d  w i t h  a  c h o i c e  o f  t w o  s i d e s  
 

S ide s  
 

Brocco l i ,  Aspa ragus ,   
Gar l i c  Sp inach ,  Ma shed Pota to s   5  

 
F rench  Fr i e s   5  

 

Desse r t  
 

I ce  C ream A La  Mode   2.5  
va n i l l a  o r  c h o c o l a t e  

 

Seasona l  Be r r i e s   6  
 

I ce  C ream Shake s   7  
 

Milk  and Cookie s   7  
 

Executive Chef: Rick Gresh 
Breakfast • Lunch • Dinner • American Dim Sum Brunch 

 

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  
 w w w . d a v i d b u r k e . c o m / p r i m e h o u s e  

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, youngchildren 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. 


