
entrees
Ravioli			   stuffed with 4 cheeses, white truffle sauce, red wine reduction 	         		        9.50/18.50

Pennette pasta		  asparagus, shrimp, tomato, extra virgin olive oil, parmesan cheese		        9.50/18.50

Salmon			   cedar planked, asparagus,  lemon butter,  parsley potatoes				    19.95

Snapper	 		  salsa verde rice, warm black bean relish	    					     24.50

Sole				    shrimp souffle, artichoke ragout, lobster hollandaise 					     25.75

Roasted chicken		  green bean and shallot salad, red wine gastrique	 				    20.50

Burger			   caramelized brie, truffle salad, brioche bun, handcut fries 				    11.75

Tenderloin			   potato gallette, red onion marmalade, red wine reduction				    29.25

sides
Mac and cheese		  3.95
Mash potatoes		  3.50
Spinach			   4.25
Onion rings			   4.25
Asparagus			   4.75
handcut Fries		  3.95

choose the steak and sauce
served with handcut fries

MEATS								        SAUCES
Filet			   10 oz	   		  32.95			   chimmichurri

Ribeye		  12 oz	   		  29.25			   bearnaise

Bistro		    8 oz	   		  19.75			   bordelaise

Skirt			   10 oz	   		  21.50			   mustard sauce

Lamb chops	  (3)			   24.95			   blue cheese

									         hotel butter

DINNER		  5:00 pm - 10:00 pm daily		  private parties  - 10 to 200 guests	
	

an american bistro

appetizers
Tomato soup		  chiappetti’s signature tomato garlic soup						         5.75

Onion soup			   carmelized with garlic croutons, swiss cheese gratin					        5.95

Beet salad			   goat cheese, mesculin lettuce, candied walnuts, dijon emulsion 			      7.50

Endive			   maytag blue cheese, candied  walnuts, balsamic dressing				       8.75

7 lettuce			   tomato, cucumber, carrot, croutons, honey lavender dressing				       6.25

Spinach			   wisconsin blue cheese, marinated red onion, double smoked bacon, red wine dressing	    8.50

Mediterranean	 	 hummus, tabbouleh, baba ghannouj, tzatziki						        9.75

Mussels			   curry pot, celery, cilantro essence							          9.95

Potstickers			   dark soy and brown sugar glaze							          8.50

Lollipops			   corn fritter stuffed with smoked wisconsin gouda, chimmichurri sauce			      7.25

Ribs				    lamb, spicy plum sauce, an asian slaw						      10.95

reservations  312.255.8505
viandchicago.com

by the glass
Riesling             	 sterling, central coast                 	    7.50

Chardonnay       	 oxford landing, south australia     	    7.50

Pinot noir          	 canaletto, pavia, italy                   	    8.50 

Merlot               	 oxford landing, south australia     	    7.50

Malbec              	 alamos, argentina                      	    9.50

Cabernet           	 silver ridge, california                   	  10.50




