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First course

Artesian cheese pLate with cranberry preserve & candied ALmonds
Hamachi crudo with Avocado puree & BLood orange vinaigrette
MarylLand crab cake with rRoasted rRed pepper AioLi & MeLted Leeks

Braised MapLe_ GLa_zed P.OI”K BelLLy served over caramelized
vidaLia onion and parsLey coulLis

chef's seLected soup of the pay

second course

Belgian Endive with spanish gcarroxta & Red wine vinaigrette

Baby spinach salLad with sherry Bacon vinaigrette & pickLed cherries

THIRD COUT'SE

Arctic char with saffron BulLgur, Haricot verts & chardonnay jus
Roasted Lamb Rack 1sraelLi couscous, cumin Greek yoqgurt & Mint coulis
GriLLed 12 0oz. Rib EUe, sweet potato, Roasted sunchokes & gruyere terrine
Prime Bone-in rFiLet Mignon

veal TenderLoin & poached Lobster with sautéed Baby zucchini,
patty pan squash & Tomato HoLLandaise

The chicago Foundation Room ceLebrates the American Farmer and the care and
knowlLedge that go into producing and delLivering the
country’s most wholLesome and fLavorful foods

Foundation rRoom chef Matthew castro



