
Perennial
Pre–Theater Dinner Package

Recently awarded the Bib Gourmand by the Michelin Dining Guide and three stars by Phil
Vettel of the Chicago Tribune. Chef Ryan Poli's menu features seasonal ingredients from local
purveyors- some as close as across the street at the Green City Market!

1616 N. Wells Street
Chicago IL 60614
312-664-4032

1800 N Lincoln Avenue
312-981-7070

The Second City 3 Course Prix Fix

Appetizers (Choose 1)
• Chicken Lollipops, soy reduction, orange, cashews, asian slaw
• Sweet Potato Soup, honey smoked chilies, Perennial trail mix
• Argula Salad, avocado puree, orange, grapefruit, black pepper crisp
• Mixed Greens, cucumber, carrot, crispy taro, Grenache vinaigrette

Entrées (Choose 1)
• Steamed Atlantic Salmon, grilled radicchio, sweet onion puree, endive, orange, 

pumpkin seed vinaigrette
• Roasted chicken breast, fingerling potatoes, swiss chard, wild mushroom, chicken jus
• Wild Maryland rock bass, artichokes, fennel, tomatoes, peppers, saffron consommé 
• House Made Linguine & Clams, garlic, white wine, arugula, chili flakes 
• Red Wine Braised Short Ribs, melted leeks, parmesan gnocchi, sauce béarnaise**

**Add $5 to price of menu

Sides (Choose 1)
• “Mac & Cheese” with parmesan crumbs
• Kale with bacon and apples

Dessert
• Cheesecake, raspberry custard, cream cheese foam, graham cracker ice cream

PRICES
$45

INFORMATION
• Beverages, Tax, and Gratuity not included
• Private Events available
• This package is only available for parties of 8+


