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saLads

BelLgian Endive salLad
Lime pepper vinaigrette, grapefruit, cucumber

Thai Beef saLad
sLiced beef, chilis, Lime juice

~Ahi Tuna caesar salLad
romaine hearts, focaccia croutons

GriLLed chicken caesar salad
romaine hearts, focaccia croutons

Tapas stylLe social pining

MODERN INTERNATIONAL

pataras Bravas
spicy gLazed potatoes, bLack pepper aioli

~sherry Braised Mushrooms
sautéed crimini mushrooms with dry sherry and herbs

serrano Ham croquettes
five croquettes fiLLed with serrano ham, fontina cheese, red peppers

' Marinated QLives.ancl cheeses
mediterranean olLives, diced fontina cheese

caLamari
pickLed jaLapenos, ciLantro caper aioli

~_ Rootbeer cLazed chicken wings
six wings in arootbeer demi gLaze reduction

) Lobster Tacos
achiote glLaze, avocado

Foundation Room chef Matthew castro



short rib sLiders
mustard seed bbq, onion strings

Lump crabcakes
spicy remoulade

INDIAN/ASIAN

Hummus and Bread
hummus, pita bread, wholLe wheat tortiLLa trianglLes

chicken satay
spicy cashew sauce

Tandoori chicken LoLLipops
mint raita

chicken Tikka Lettuce wraps
carrots, cucumbers, chopped cashews, iceberg Lettuce, dipping sauces

shrimp and vegetabLe summer ROLLS
three roLLs with sweet chiLi sauce, spicy cashew sauce

Korean short ribs
sweet korean barbecue, toasted sesame

Tandoori King prawns
cucumber salLad

Am TUNAa se_lshimi
mango, picked onions, avocado

Large pLaftes & reatured Enfrees

' chicken satay
five skewers with nasi goring, sate sauce

GgriLLed chicken Breast
yukon garLic fries, asparaqgus

Miso gLazed BLack cod
forbidden rice, bok choy

cambas al AjiLLo
garLic prawns with chorizo hash
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seared piver scalLLops
bacon hash, red pepper beurre bLanc

GriLLed Lamb chops
seasonal vegetables, whipped potatoes

New YOork strip steak

TwelLve ounce prime strip steak, garLic spinach, whipped potatoes

center cut riLet Mignon
garLic spinach, whipped potatoes

sides

Ggarlic spinach
whipped potatoes
chorizo Hash
Bacon potato Hash
curry rries
GarlLic rries
Nasi goreng

white cheddar Macaroni and cheese

The chicago Foundation Room celebrates the American Farmer and the care and
knowLedge that go into producing and delivering the

country’s most wholLesome and fLavorful foods

Foundation Room chef Matthew castro



