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BITES

A

S N Ac KS House-Marinated Olives 5  Baguette and Cultured Butter 8
Zorzaleia, Verdial, Cornicabra, Hewn Bakery, Beurre Bordier
Island Creek Oysters Gordal and Cuquillo + Whlte.Bean Hummus $4
) + Sundried Tomato Romesco $4
Sancho Peppercorn Mignonette A .
Jamon Iberico 15 per oz
3each
Bellota Burrata 9
Roman Artichokes Fork crushed sprln.g peas,
“c ” preserved mandarin
aesar” tapenade
7
Asparagus Vinaigrette
Truffle, Hazelnut APPETIZERS
11
Heirloom Beets 10 “Green Salad” 9
Tortilla Espanola Whipped Ricotta, Fennel, Citrus Absinth Vinaigrette
Hen egg, Dore Potato, .
E o Bone Marrow 15 Foie Gras Torchon 22
spelette Aioli . .
7 Truffle Marmalade, cornichon, Seasonal accompaniments,
walnut mustard brioche
Callot de Boeuf* Moules Mariniere* Eggplant Parmesan Poulard au Vin Jaune
Pommes Anna, Braised Kale, Bacon Lardons, San Marzano Tomato, Forest Mushrooms
Red Wine Jus Confit Garlic, Baguette Buffalo Mozzarella 27
28 24 22

SIDES

Confit Cippolini Onions Beef Fat Vinaigrette

Herb Roasted Hen of the Woods Mushrooms Fresh Thyme

Broccoli Rabe Roasted Garlic, Calabrian Chili

2349 NLINCOLN AVE, CHICAGO, IL 60614
@VERVEWINE

* The Chicago Department of Public Health advises that consumption of raw or undercooked
foods of animal origin, such as beef, eggs, fish, lamb, pork, poultry, or shellfish, may result
inanincreased risk of foodborne illness.



