
 

 

 
 

Early Fall Menu 
 
 

Plates 
 

A/Q    Chilled Oysters 
Cocktail & Champagne mignonette 

 

8    Onion Soup    
Beef broth, Gruyere crouton 

 

10    Prosciutto Arugula Salad 
Fresh lemon, crumbled Gorgonzola, extra virgin olive oil 

 

7    Frites 
Hand-cut, garlic aioli & ketchup 

“Poutine-style” w/pulled pork, gravy & melted cheddar (add $4) 

 

12    Steamed Mussels 
Ale steamed, garlic, shallots 

 

10    Marinated Beet Salad 
Roasted red beets, goat cheese, Balsamic 

 

12    Steak Tartare 
Hand-cut, parsley, Dijon, raw egg  

 

9    Tempura Fried Green Beans 
Spicy dipping sauce, fresh lime 

 

12    Grilled Chicken Sandwich 
Marinated grilled thigh, caramelized onion, fresh Mozzarella cheese, mustard aioli 

 

18    Ahi Tuna  
Saffron rice pilaf, lemon Tzatziki sauce 

 

17    Skirt Steak 
Roast potato, sweet onion succotash, peppercress 

 

12    Paramount Ruben 
House cured corned beef, sauerkraut, Gruyere 

 

15    Polenta 
Pilsner braised Tuscan white beans, escarole 

 

16    Hand Dipped Fish & Chips 
Icelandic Cod, Creamed slaw, fresh-cut frites and malt vinegar 

 

10    Kobe Burger 
Wagu beef, Brioche bun, Romaine, red onion, Beefsteak tomato, special sauce and a pickle 

Add Berkshire Bacon ($2), plus cheese, sautéed mushrooms, or a fried egg for a dollar more 
Choose from: Vintage Cheddar, Farmstead Blue, or Gruyere. 

 
Fresh Cut Fries or Tempura Fried Green Beans 

addition to any burger or sandwich (add $2) 
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A Modern Food & Drink Spot 
 
 
 
No Crap On Tap Drafts 
 
Seasonal Specials 
 
$3 House Shots 
$5 Shot and a Beer 
 
Tuesday: All You Can Eat 
Fish & Chips 
 
Late Night Kitchen Fri-Sat 
 
Lunch Served Thu-Fri 
 
Weekend Brunch 11-3 
 
Private Events Available 
 
 
Cheese & Dessert 
 
Black & Tan Float    8 
Winner, Best way to drink your dessert – Time Out Chicago 
 

Chocolate Turtle    8 
 

Apple Bread Pudding Pie    8 
 

Artisan Cheese Plate    A/Q 
Ask about what we’ve got tonight! 
 
 
 
 
 

 
 
 

Chef/Partner - Stephen Dunne 
 

Pastry Chef - Suzi Beu 

 

 
WWW.PARAMOUNTROOM.COM 

Paramount Room 


