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

SPICY CHARRED BROCCOLINI GF V 14

ASPARAGUS GF V 14 

BU T TERY MASHED GF  14  

L ANGOSTINO MAC & CHEESE  25 

CRE AMED SPINACH  15 

SAU TÉED MUSHROOMS GF  15

HAND CU T FRIES  V  10

BRE AD SERVICE  V  8

SIGNATURE SEAFOOD BUTCHER’S CUTS GOLD COAST CLASSICS 

HERITAGE BERKSHIRE 
PORK CHOP* 

(1 2 OZ ) G F  39  

Apple Chutney

 

THE BELLEVUE [DIP*  

33      
Prime Rib, Au Jus, Horseradish 
Cream Sauce, Hand Cut Fries       

 

ROASTED CHICKEN GF  33 
Half Amish Chicken, Garlic, 

Oregano Lemon, Rosemary, Hash 
Brown Potatoes

CRAB CAKES  49  
Chipotle Aioli,  Cabbage 

PRIME SKIRT STEAK* 
(1 2 OZ ) G F  49 

Chimichurri, Broccolini 
 

FILET MIGNON* 
(10 OZ ) G F  65 

Bordelaise Sauce, Roasted Shallot 
 

PRIME NY STRIP*  
(1 4 OZ ) G F  69 

Bordelaise Sauce, Roasted Shallot

BONE IN RIBEYE* 
(18 OZ ) G F  68 

Herb Butter 

  +  STE AK ADD - ONS 
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 E R C O R N  $ 3 ;
G A R L I C   $ 3

SHRIMP DE JONGHE  38    
6 U10 Sea of Cortez Shrimp, Butter, 

Marsala Wine, Garlic, Parsley, 
Breadcrumbs

CRAB STUFFED 
WALLEYE 42 
Lump Crab Meat,

Lemon Butter Sauce, Capers,       
Fried Leeks 

 

CANADIAN LOBSTER 
TAILS ( 2 X 5OZ ) GF 56  

Fire Roasted   

ATLANTIC SALMON* GF  42 
Herb Citrus Salad

BRANZINO G F  45 
Fire Grilled, Chard Lemon,     

Oregano Oil

SPICY RIGATONI 24 
Vodka Sauce

SHORT RIB PACCHERI 29 
Briased Short Rib

MARATHON G F V  16 
Fuji Apples, Pumpkin Seeds, 

Dried Cranberries, Pistachios, 
Blueberries, Avocado, 

Champagne Vinaigrette                         

BABY GEM WEDGE GF  17 
Baby Gem Lettuce, Bacon, Tomato, 
Housemade Blue Cheese Dressing 

& House Vinaigrette 

CHOPPED G F  16 
Breakfast Radish, Red Onion,  

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

CAESAR* 15 
Romaine Hearts, Caesar Dressing, 

Croutons &Grated Parmesan 

SOUPS

LOBSTER BISQUE  14  
Yuzu Créme Fraîche, Chervil           

CHICKEN NOODLE SOUP  9 
Traditional (the way it should be)

THE BRASS TOWER*   
 

F I R E  R OA S T E D  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 AC H I 

TA R TA R E ,  OY S 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 

125

SIDES

SALADS

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

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

PASTA

* T H E S E  I T E M S  A R E  S E R V E D  R AW,  U N D E R 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 E R 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  E G 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 E S  M U S T  O B S E R V E  A  2 - H O U R  T I M E  L I M I T.

THE GREEK 17 
Tomatoes, Cucumber, Feta 

Cheese, Kalamata Olives, EVOO,          
Lemon Juice, Soft Crouton

CAPRESE G F 19 
Il Casolare Bufala Mozzarella, 
Vine Ripe Tomatoes, Basil Oil  

MEATBALLS  17 
Tomato Sauce, Goat cheese           

BEEF WONTONS  19 
Prime Rib, Mozzarella, 

Caruso’s Chicago Giardiniera, 
Spicy Cheddar Dip                                                                        

GRILLED OCTOPUS GF 24                                   
Grape Tomatoes, Fingerling 

Potatoes, Artichoke 
Hearts, Oregano Pesto                                           

CRISPY SHRIMP 
& CALAMARI   23                                       

Cocktail Sauce                                                 

SHRIMP 
COCKTAIL G F  26                                             

5 U 10 Sea of Cortez Shrimp 

OYSTERS ON THE 
HALF SHELL* G F  26                                       

B3, Bosu                                        

TUNA CRUDO* G F  22 
Yellowfin Tuna, Cucumbers, 

Capers, Lemon, Cilantro, EVOO                                            

HAMACHI TARTARE*   23 
Japanese Hamachi, Avocado,  

Lemon, Sesame Oil, Soy Sauce, 
Sambal, Wonton Crackers   

FRIED OYSTERS 
ROCKEFELLER  29 

Fried Oyster, Creamed Spinach,     
Lemon Aioli              

STARTERS

PRIME TOMAHAWK 
STEAK

(32 OZ ) G F  155 

Peppercorn Sauce, Bearnaise Sauce, 
Chimichurri                                   



The Bellevue Beer CHICAGO, IL 9

Miller Lite MILWAUKEE, WI      7

Coors Light GOLDEN, CO                       7

Bud Light ST LOUIS, MO    7       

Heineken HOLLAND   8                                                                

Guinness IRELAND  9                  

Revolution Anti-Hero IPA CHICAGO, IL  9              

High Noon Vodka WATERMELON, PINEAPPLE 12

Nutrl BLACK CHERRY, ORANGE 12

SPARKLING
Bariano Prosecco & Rose (187ml) VENETO  14

Nicolas Feuillatte Brut (187ml) FRANCE  32

Nicolas Feuillatte Rose (187ml) FRANCE  38

Taittinger FRANCE 33  132

AROMATIC WHITES
Carletto Pinot Grigio VENETO 14 56                             
Trefethen Riesling OAK KNOLL 14 56

Jermann Pinot Grigio FRIULI 17 68

SAUVIGNON BLANC
Scattered Peaks NAPA 14 56

Jaques Du Mont LOIRE VALLEY 15 60

Loveblock NEW ZEALAND 16 64

CHARDONNAY
Bravium RUSSIAN RIVER 15 60

Walt  SONOMA 17 68

Rombauer NAPA 26 104

ROSÉ
Decoy Rose CALIFORNIA 14 56

Alpha Estate Rose GREECE 15 60

AIX PROVENCE 16 64

CABERNET SAUVIGNON
St Huberts “The Stag” PASO ROBLES 14 56

Greenwing COLUMBIA 17 68

Quilt NAPA 21 84

Frank Family NAPA 34 136

Bella Union NAPA 36 144

MERLOT 
J Lohr Los Osos NAPA 14 56

ZINFANDEL 
Saldo CALIFORNIA 22 88

PINOT NOIR
Rodney Strong RUSSIAN RIVER 14 56

Benton Lane WILLAMETTE 16 64

Belle Gloss Balade SANTA RITA 20 80

Enroute RUSSIAN RIVER 27 108

AMERICAN REDS
Thread Count CALIFORNIA 14 56

Harvey & Harriet PASO ROBLES 18 80

Eight Years In Desert CALIFORNIA 28 112

IMPORT RED 
Chateu Bellevue Bordeaux FRANCE 14 56

Antinori Peppoli Chianti TUSCANY 17 68

Blue Moon GOLDEN, CO                       7

Off Color Apex Predator CHICAGO, IL   10           

Modelo Especial MEXICO          8          

Stella Artois BELGIUM        9         

Michelob Ultra ST LOUIS, MO        7              

Goose Island 312 CHICAGO, IL   9

Heineken 00 NA HOLLAND  8

BEER 

THE BABY BELLEVUE 10 
Peach Puree, Q Elderflower Tonic, Lemon 
Juice, Soda

SPRITZY SUNRISE 12 
Lyre’s Italian Apertif N/A, Lyre’s N/A Sparkling, 
Soda Water

AMARETTO STONE SOBER 12 
Lyre’s N/A Amaretto, Lemon Juice, Orange Juice, 
Simple Syrup

PEACH SPRITZ 12 
Lucano Amaro N/A, Lyre’s N/A Sparkling, Peach 
Puree

THE BELLEVUE 17 
Grey Goose Essences Peach, St Germain                             
Elderflower, Lemon Juice, Prosecco

ESPRESSO MARTINI 18                             
Ketel One Vodka, Bellissimo Cold Brew 
Liquer, Espresso

EMERALD RAIN  17                                                             
Tito’s Handmade Vodka, Appel’s 
Cucumber Syrup, Lime Juice, Youth 
Juice Cold Press Cucumber Juice,                                                      
Sour Apple Liquer

SPARROW 18 
Bacardi Quatro, Dos Hombres Mezcal, 
Campari, Lime Juice, Appel’s Mango 
Cordial, Lime Juice, Demarara Syrup

FLY ME TO THE MOON 20                                                                                              
Jeffersons Bourbon, Nonnino Amaro,   
Aperol Apertivo, Lemon Juice,             
Appel’s Strawberry Rose Cordial

GOLDRUSH 18                                           
Heaven’s Door Straight Bourbon,                                                  
Lemon Juice, Youth Juice Cold Press 
Pineapple Juice, Honey Syrup

OLD FASHIONED 18 
Makers Mark Bourbon, Demerara Syrup, 
Orange Bitters

      MANHATTAN 20 
Woodford Reserve Bourbon, Montenegro 
Amaro, Orange Bitters

WATERMELON ROSE 18 
Flecha Azul Blanco, Bariano Prosecco 
Rose, Lime Juice, Youth Juice Cold Press 
Watermelon Juice

SPICY MARGARITA 19                                                                           
Dobel Diamante Cristallino Reposado                            
Bellevue Private Barrel, Nixta Elote Liquer,                           
Appel’s Pineapple Serrano Cordial

BLONDE ON RUSH 18 
Drumshanbo Gunpowder Irish Gin, 
Lillet Blanc, St Germain, Lemon Bitters,      
Grapefruit Juice

PINK LADY 17 
Hendrick’s Gin, Soho Lychee Liquer, Lemon 
Juice, Appel’s Strawberry Lemon Cordial 

SELTZER 

NON ALCOHOLIC

WINES BY THE GLASS COCKTAILS


