Prime 207L

“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

PRIMEHOUSE

D AVIDIZBWUWRKE
Fresh Squeezed Juices 5 Brunch Boxes Brunch N’ Lunch
Eye Opener...carrot Griddled 15 Farmers Egg White Omelet
Power Driver...orange, carrot, ginger Cinnamon raisin french toast...maple syrup market vegetables, low-fat muenster,
Buttermilk pancakes...blueberries turkey bacon, home fries
Wake Up...carrot, beet, apple, ginger Crepe...stewed fruit
James Omelet
Eggs 17 truffled mushrooms, asiago, caramelized onions
i i - 207I filet tips, home fries
Smoothie or Soothies (with vodka) 7/9 Benedict...spicy ham, hollandaise _
Very Berry ... raspberry, blueberry, strawberry, cherry Lobster Scrambled...créme fraiche, caviar Eggs Benedict
Peppers & Eggs... kobe paprika sausage, brioche spicy ham, hollandaise , home fries
Strawberry Banana Bliss... banana, strawberry, yogurt . .
. Petite Filet & Eggs
Little Bull 21 6 oz filet, home fries, béarnaise sauce
207L Beef Tips...arugula, blue cheese, tomato vinaigrette .
This & That Grilled Steak...mushrooms, onions & whipped potato Buttermilk Pancakes... maple syrup
1hiS & 1hat Shortrib dumplings...horseradish, cheddar cheese, bbq sauce add blueberries or bananas & pecans 3
Tempura Green Beans... teriyaki sauce 5 _ | Classic Caesar .. tableside
Mini Kobe Beef Corn Dogs... mustard & ketchup 6 Big Bu o 42 white anchovies 3 crab cake croutons 8
Petite Filet...garlic spinach grilled chicken 6 grilled shrimp 8
Benton Bacon...black pepper, maple syrup 5 Petite Kansas City Sirloin... asparagus prime filet 10
. . Delmonico...basil whipped potatoes
Truffle Asiago Fries... ketchup 4 Turkey Club Sandwich
Granola & Berries...yogurt 3 Hangover 16 tomato, applewood smoked bacon, b_ibb lettuce,
Mini Burk fried i . . h fri lemon pepper mayo, sweet potato chips
Spicy Salmon Tartare Tacos... cilantro, chili & avocado 9 In1 Burkers....Iried quall €ggs, spicy mayo, french ries ) ] .
Mac N’ Cheese...chopped bacon Prime Dry-Aged Ribeye Sandwich
Fresh Fruit Salad 3 Monti Cristo...proscuitto, gruyere, tomato tapanade smoked mozzarella, caramelized onions, wild mushrooms,
Oysters on the Half Shell (3pc)...cocktail sauce 9 shell tomato tapenade, truffle asiago fries
ells 21 ;
Kobe Beef Sashimi...truffle mayo, croutes, mushroom chips 8 Pretzel Crusted Crabcake...honey citrus confit 4 0_ D ay D r_y -Age d Prime Stea_k Burker
A Shri basil | hili garlic spinach, crispy shallots, bacon mayonnaise,
Jumbo Shrimp Cocktail (3pc)...cocktail sauce, horseradish 9 ngry shrimp. .. basil, lemon, chill toasted potato bun, truffle asiago fries
Scallops...lobster fried rice, miso glaze
Soup of the Day 4 Benny Burger
Chicken Cobb...tomato, blue cheese, egg, avocado, bacon 1 Mystery Box priced daily beef burger, ham, hollandaise, sunny side up egg
let go & let Chef Rick treat you to a culinary surprise ; ; ;
Steak Salad...arugula, red onion, balsamic 12 G””_ed Chicken Paillard .
broccoli, goat cheese, almonds & balsamic soaked dates
Deviled Eggs... proscuito chips 6 .
_ Signature Steaks Lobster Pasta
Sliders (2pc)...cheddar cheese 10 _ _ o _ arugula, cherry tomatoes, chanterelle mushrooms, truffle butter
Our signature steaks are always available; please inquire with
your server.

David Burke’s Primehouse receive the highest quality beef.
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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

616 N. Rush Street, Chicago, Illinois 60611 t312-660-6000 www.davidburke.com/primehouse Executive Chef: Rick Gresh




