
FROM THE  FARMER

DINNER

 
blAckENED TIlApIA WONTONS   .  .  .  .  .  .  .  .  .  .  .  .  . 9
Charcoal Grilled, Guacamole,
Pico de Gallo, Baby Cilantro

WIlD TExAS bAy SHRIMp TEMpuRA  .  .  .  .  .  .  .  .  .  8
Sriracha Aïoli, Chili Plum Sauce

cRISpy FOlEy cAlAMARI P   .  .  .  .  .  .  .  .  .  .  .  .  .  . 14
Garlic Parmesan Flour, Lemon Gremolata, 
Cocktail Sauce

cOlD WATER OySTERS ROckEFEllER P   .  .  .  .  13
Baby Spinach, Parmesan, Swiss Cheese

RuSTIc TOMATO bRuScHETTA P   .  .  .  .  .  .  .  .  .  .  . 8
Garlic Crostini, Extra Virgin Olive Oil, 
Laura Chenel Goat Cheese

cOlOSSAl SHRIMp cOckTAIl   .  .  .  .  .  .  .  .  .  .  .  .  . 17
Wild Pacific Brown Shrimp

ARTISANAl cHEESE bOARD P
House Made Seasonal Preserves, Marmalade or 
Chutney, Candied Walnut, Raisin Crostini
c h o i c e  o f  T h r e e   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12
A l l  F i v e   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 18

MARGHERITA pIzzA VpN  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12
Buffalo Mozzarella, San Marzano Tomato, Basil, 
Extra Virgin Olive Oil
> chicago Magazine’s Top 25 pizzas in chicago

JuMbO luMp cRAb cAkE  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16
Horseradish Coleslaw, Lemon Garlic Aioli

pOlENTA FRIES  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8
Harissa Mayonnaise, Parmigiano-Reggiano

lObSTER AND SHRIMp FRITTERS  .  .  .  .  .  .  .  .  .  .  .  . 9
Horseradish Cocktail, Honey Mustard Sauce

cHARcOAl GRIllED bAby OcTOpuS   .  .  .  .  .  .  .  . 13
Mediterranean Salsa Verde, Arugula,
Balsamic Vinaigrette, Extra Virgin Olive Oil

AppETIzERS /  SMAll  plATES 

INDIcATES FAVORITE DISHES OF ExEcuTIVE cHEF EDDIE JObIN, JR .
plAN yOuR pRIVATE DINING OccASION WITH TEMpEST JOHNSON-SzOpA

1000   31ST   STREET,   dOWnERS  GROVE,   iL     PARkERSAMERiCAn.COM    TELE   630   960   5700
Join Us for live Jazz in the loUnge -  monday throUgh satUrday -  6  p.m.  to 9  p.m.

SHRIMp & lObSTER bISQuE   .  .  .  .  .  .  .  .  .  .  .  .  .  . 10
Braised Leek, Tomato, Tarragon

SOup OF THE DAy  .  .  .  .  .  .  .  .  .  . cup - 5 / bowl - 6
Appropriately Garnished

FRESH MANIlA
clAM cHOWDER P   .  .  .  .  .  .  .  .  . cup - 6 / bowl - 8
Potato, Onion, Clam Broth, Cream

ORGANIc MEScluN GREENS   .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6
Tomato, Cucumber, Mustard Vinaigrette

cAESAR SAlAD   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7
Hearts of Romaine, Garlic Crouton, 
Parmigiano-Reggiano

lOcAl HEIRlOOM bEET SAlAD P   .  .  .  .  .  .  .  .  .  .  . 9
Mesclun Greens, Sheep’s Milk Feta, Quinoa,
Candied Walnut, Apricot, 
Apple Cider Vinaigrette

MINI WEDGE SAlAD  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8
Applewood Smoked Bacon, Blue Cheese, 
Scallion, Red Onion, Tomato, Ranch dressing

GRIllED SHRIMp cHOppED SAlAD P   .  .  .  .  .  .  . 14
Applewood Smoked Bacon, Tomato,  Onion,
Haricot Vert, Avocado,  Sweet & Spicy Vinaigrette

SOup & SAlAD

P

Features:

CharCoal Grilled
pRIME 18 Oz . bONE-IN RIbEyE*

Herb Roasted Potato
Red Wine Reduction 

52

cERTIFIED blAck ANGuS FIlET MIGNON*
Center Cut Steak, Whipped Potato, Vegetable  

Red Wine Reduction 
7 oz. - 39 / 10 oz. - 45

pRIME NEW yORk STRIp*
Grain-Fed, Center Cut 14 oz., Herb Roasted Potato  

Red Wine Reduction 
48

70918250

Our fish comes in whole, straight from the fisherman. Hand-filleted daily by our chefs

bONElESS bEEF SHORT RIb P    .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 28
Chorizo Whipped Potato, Crispy Onion, Red Wine Sauce

cHARcOAl GRIllED cENTER cuT 14 Oz . bONE-IN pORk cHOp*  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 27
Sweet Potato Fries, Moody Blue Cheese, Arugula, Apple-Cider Grain Mustard Glaze

THOMAS FARMS AuSTRAlIAN cHARcOAl GRIllED lAMb cHOpS*         .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 35
Crispy Artichoke, Glazed Heirloom Carrots, Lamb demi-Glace, Grain Mustard

MAplE lEAF FARMS Duck bREAST AND cONFIT lEG*        .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 32
Summer Vegetable Stir Fry, Lotus Root, Pea Shoot, Spicy Miso Glaze, kalbi Sauce

TRuFFlE MuSHROOM RISOTTO  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 22
Wild Mushroom, Truffle, Mascarpone, Parmigiano-Reggiano, Pea Shoots
 add Chicken ... 5 / shrimp ... 6 / salmon ... 9 / scallops ... 10

cERTIFIED ANGuS bEEF & blEu buRGER*          .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16
Moody Blue Cheese, Crispy Onion, Chipotle Mayonnaise, Pickle, Lettuce, Tomato, Challah Bun, Fries

SIDE plATES
GRIllED ASpARAGuS  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7

HERb ROASTED WIlD MuSHROOMS   .  .  .  .  .  .  .  .  .  .  .  .  .  . 8

SAuTéED GARlIc SpINAcH   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6

WHIppED pOTATO  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5

FROM THE  FARMER

FROM THE  F ISHERMAN

cEDAR plANk ROASTED lAkE SupERIOR WHITEFISH   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 28
Whipped Potato, Charred Lemon, Sautéed Garlic Spinach, White Wine-Lemon Butter Sauce

cHARcOAl GRIllED FAROE ISlAND SAlMON P   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 32
Saffron Basmati Rice, Salsa Veracruz, Guajillo Chimichurri

pAN ROASTED JuMbO HuDSON cANyON SEA ScAllOpS P   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 34
Roasted Potato, Watermelon Radish, Orange, Micro Green Salad, Yellow Pepper Broth

JuMbO luMp cRAb cAkES  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 34
French Fries, Coleslaw, Lemon-Garlic Aïoli

lObSTER lINGuINE P   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 38
Cold Water Canadian Lobster Tail, Fresh Pasta, Asparagus, Red Pepper, 
Parmigiano Reggiano, Lobster Sherry Cream Sauce

AlASkAN RED kING cRAb lEGS  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1 ½ lb . - 68
Steamed to Order, Seasonal Vegetable, Whipped Potato, drawn Butter

NEW ENGlAND lObSTER ROll  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 24
Fresh Lobster Meat, Mayonnaise, Coleslaw, Sweet Potato Fries

bOuIllAbAISSE P   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 32
Jonah Crab, Scallops, Calamari, Manila Clams, Mussels, Shrimp, Fin Fish, 
Saffron Tomato Broth, Classic Rouille

WE OFFER All SEAFOOD SElEcTIONS:

“SIMply pREpARED”
Charcoal Grilled or Wood Roasted, 

Whipped Potato, Seasonal Vegetable, 
Sun-dried Tomato Relish

cEDAR plANk ROASTED
Whipped Potato,

Sautéed Garlic Spinach,
Lemon Buerre Blanc

Features:

alaskan halibut
• Wild Caught • 

Chef’s Preparation
Market price

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness

oysters
•Fresh • identity Assured Selection •
Horseradish Cocktail, Cucumber Mignonette

1/2 DOZeN - 16  |  DOZeN - 30

ADD
7 Oz . cOlD WATER lObSTER TAIl .  .  .  .  .  .  .  .  .  .  .  .  .   . 25
4 JuMbO HuDSON cANyON ScAllOpS   .  .  .  .  .  .  .  .  .   . 20
JuMbO luMp cRAb cAkE  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   . 16


