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@T H E B E L L E V U E C H I C AG O

SPICY CHARRED BROCCOLINI GF V 14

ASPARAGUS G F V 14

L ANGOSTINO MAC & CHEESE   2 5

CREAMED SPINACH   15

SAUTÉED MUSHROOMS  G F  15

MAC & CHEESE   18 

BUT TERY MASHED G F  14 

HAND CUT FRIES  V   10

Apple Chutney

Prime Rib, Au Jus, Horseradish 
Cream Sauce, Hand Cut Fries      

Half Amish Chicken, Garlic, Oregano 
Lemon, Rosemary, Hash Brown 

Potatoes

Chipotle Aioli,  Cabbage

Pineapple Pico de Gallo

Bordelaise Sauce,                       
Roasted Shallots

Bordelaise Sauce,                       
Roasted Shallots

Herb Butter

O S C A R  $ 1 5 ;       H O R S E R A D I S H  $ 5 ; 
B L U E C H E E S E $ 5 ;     P E P P ER C O R N $ 3 ;

G A R L I C   $ 3

6 U10 Sea of Cortez Shrimp, Butter, 
Marsala Wine, Garlic, Parsley, 

Breadcrumbs

Lightly Breaded, 
Lemon Butter Sauce, Fresh Herbs

Fire Roasted

Herb Citrus Salad

Fire Grilled, Chard Lemon,     
Oregano Oil

Vodka Sauce

Briased Short Rib

Fuji Apples, Pumpkin Seeds, 
Dried Cranberries, Pistachios, 

Blueberries, Avocado, Champagne 
Vinaigrette

Baby Gem Lettuce, Bacon, Tomato, 
Housemade Blue Cheese Dressing 

& House Vinaigrette 

Breakfast Radish, Red Onion,  
Marinated Artichokes, 

Red Peppers, Cucumber, Red Lentils, 
Bufala Mozzarella, House Vinaigrette

Romaine Hearts, Caesar 
Dressing, Croutons &         

Grated Parmesan

5 U 10 Sea of Cortez Shrimp

B3, Bosu                                        

Yellowfi n Tuna, Cucumbers, 
Capers, Lemon, Cilantro, EVOO                                            

Japanese Hamachi, Avocado, 
Lemon, Sesame Oil, Soy Sauce,

Sambal, Wonton Crackers    

Yuzu Créme Fraîche, Chervil           

Traditional (the way it should be)

Buttercrumb Bellevue Boule
Herb Butter, Bone Marrow 

Butter, Cheese Sauce

Prime Rib, Mozzarella, 
Caruso’s Chicago Giardiniera, 

Spicy Cheddar Dip                                

Grape Tomatoes, Fingerling 
Potatoes, Artichoke 

Hearts, Oregano Pesto                                           

Tempura Baby Vegetables, 
Cocktail Sauce                                                 

Fried Oyster, Creamed Spinach,     
Lemon Aioli             

F I R E R OA S T ED  L O B S T E R ,  U - 1 0  S E A  O F C O R T E Z 
S H R I M P  C O C K TA I L ,  T U N A  C R U D O ,  H A M A C H I 

TA R TA R E ,  O YS T E R S  O N  T H E H A L F  S H E L L , 
C O C K TA I L  S AU C E ,  M U S TA R D  A I L O I ,  D I L L 

M I G N O N E T T E

G F  =  G L U T EN F R E E      
V  =  V EG E TA R I A N

B E L L E V U E G U E S T
Bellevue@2023$

Grape Tomato Sauce &                
Sauteed Shrimp

* T H ES E  I T E M S A R E  SE R V E D R AW,  U N D ER C O O K E D ,  O R  C O O K E D  T O O R D E R 

O R  C O N TA I N R AW  O R U N D E R C O O K E D  I N G R E D I E N T S .   C O N S U M I N G R AW  O R 

U N D ER C O O K E D  M E AT S ,  P O U LT R Y,  S E A F O O D ,  S H E L L F I S H O R  EG G S M AY 

I N C R E A S E  YO U R R I S K O F F O O D B O R N E  I L L N E S S . A L L TA B L ES  MU S T O B S E R V E  A  2 - H O U R T I M E LI M I T.



The Bellevue Beer CHICAGO, IL 

Miller Lite MILWAUKEE, WI

Coors Light GOLDEN, CO

Bud Light ST LOUIS, MO

Heineken HOLLAND

Guinness IRELAND

Revolution Anti-Hero IPA CHICAGO, IL

High Noon Vodka WATERMELON, PINEAPPLE 

Casa Azul Tequila GRAPEFRUIT, PEACH MANGO 

Nutrl BLACK CHERRY, ORANGE 

Grey Goose Essences Peach, St Germain                             
Elderfl ower, Lemon Juice, Prosecco

  

Few Bourbon Bellevue Selection, Aperol, Appel’s 
Cinnamon Syrup, Lemon Juice, Orange Bitters,        
Soda Water 

Ketel One, Mr Black Cold Brew Liquer, Espresso

Jeffersons Reserve Bourbon, Select Apertivo,                
Nonnino Apertivo, Nonnino Amaro, Lemon Juice

Tito’s Handmade Vodka, Italicus Bergamot,                                                                 
Appel’s Strawberry - Lemon Cordial,                                                      
Q Ginger Beer

  

Hendrick’s Gin, Cynar, Carpano Antica Vermouth,            
Passion Fruit Puree

  

Flecha Azul Reposado, Appel’s Spiced Pear & 
Cinnamon Syrup, Lemon Juice, Orange Bitters

Noble Oak Double Oak Bourbon, Demerara Syrup,          
Orange Bitters

Heaven’s Door Straight Bourbon, Simple Syrup   
Lemon Juice, Threadcount Wine Float

Dobel Diamante Cristallino Reposado Bellevue Private 
Barrel, Nixta Elote Liquer, Appel’s Pineapple Serrano 
Cordial

Dobel Anejo Bellevue Private Barrel,                                      
Mr. Black Cold Brew Liquer, Espresso

Bariano Prosecco & Rose (187ml) VENETO, NV  

Nicolas Feuillatte Brut (187ml) FRANCE, NV  

Nicolas Feuillatte Rose (187ml) FRANCE, NV  

GH Mumm Grand Cordon Rose FRANCE, NV             

Taittinger FRANCE, NV  

Four Graces Pinot Gris OREGON, 2021                          

Trefethen Riesling OAK KNOLL, 2022 

Jermann Pinot Grigio FRIULI, 2021 

Scattered Peaks NAPA, 2021 

Jaques Du Mont LOIRE VALLEY, 2021 

Peju NORTH COAST, 2021 

Bravium RUSSIAN RIVER, 2021 

Walt  SONOMA, 2019 

Rombauer NAPA, 2021 

Decoy Rose CALIFORNIA, 2021 
Alpha Estate Rose GREECE, 2021 

AIX PROVANCE, 2022 

St Huberts “The Stag” PASO ROBLES, 2021 

Greenwing COLUMBIA, 2021 

Quilt NAPA, 2020 

Iconoclast NAPA, 2020 

Frank Family NAPA, 2020 

Bella Union NAPA, 2019 

J Lohr Los Osos NAPA, 2020 

Saldo CALIFORNIA, 2021 

Rodney Strong RUSSIAN RIVER, 2020 

Benton Lane WILLAMETTE, 2021 

Belle Gloss Balade SANTA RITA, 2021 

Enroute RUSSIAN RIVER, 2021 

Thread Count CALIFORNIA, 2021 

Harvey & Harriet PASO ROBLES, 2020 

Eight Years In Desert CALIFORNIA, 2021 

Chateu Bellevue Bordeaux FRANCE, 2020 

Antinori Peppoli Chianti TUSCANY, 2020 

Peach Puree, Elderfl ower Tonic, Lemon Juice, Soda

Watermelon Puree, Mint, Lime Juice, Soda

Appel’s Mango & Pineapple Habanero Cordial,                 
Lime Juice, Jalapeno, Tajin Rim

Forbidden Root Peach Wit CHICAGO, IL

Off Color Apex Predator CHICAGO, IL

Modelo Especial MEXICO  

Stella Artois BELGIUM

Michelob Ultra ST LOUIS, MO

Goose Island 312 CHICAGO, IL

Peroni 0.0 N/A ITALY


