
PROTEIN ADD ONS   
Chicken  6  •  *Faroe Island Salmon  9  •  *Steak  11  •  Shrimp  3 ea.

BRUNCH MENUTAVERN HEARTH ROTISSERIE SPRING 2023

Lumber Exchange, 1915

Roanoke Building & Tower, 1926

National Historic Landmark, 2008

Roanoke Restaurant, Established 2016

Roanoke Private Dining   Special Events l Catering
Enjoy the flavors of artisan comfort food while dining in beautifully designed rooms for every occasion.  

Call 312-882-8246 or visit www.theroanokerestaurant/Private Dining page for more information.

Chef de Cuisine - Roberto Martinez

BAGEL & CREAM CHEESE 4.5
APPLEWOOD SMOKED BACON 5

BREAKFAST POTATOES 4

BREAKFAST SAUSAGE 5.5
CHICKEN SAUSAGE 5

FRESH FRUITS 5

MAC N CHEESE  12 
taleggio, bread crumbs

FRENCH FRIES   6   
garlic aioli, parmesan

ENTRÉES

FRIED CHICKEN  15 
chipotle honey, hot sauce, house biscuit

CHEF’S CINNAMON ROLL  5 GRANOLA PARFAIT 9  
Greek yogurt, granola, honey, fresh fruits

IRISH COFFEE  11 
tullamore, coffee, whipped cream

BLOODY MARY  11.5 
signature bloodymary mix, cheese skewer

PURPLE RAIN  12 
Avissi Prosecco, levander, butterfly

GOOD WITCH  12 
Avissi Prosecco, lemon water, strawberry

BLOOD ORANGE MIMOSA  11 
Solerno blood orange liqueur, prosecco, blood orange juice

MIMOSA  10 
Avissi Prosecco, orange juice

SPA RELIEF  14 
Stoli, Q Eldeflower Tonic, Q Grapefruit, fresh lemon juice 

COLD BREW COFFEE OLD FASHIONED  16 
Old Forester, Okinawa sugar, orange bitters, chocolote  
mole, cherry

ROSÉ TOWER two bottles 49   

AVOCADO TOAST 13  
farmer’s eggs, chili, arugula, pecorino, ciabatta,  
shaved radish, grape tomato

CINNAMON RAISIN FRENCH TOAST 15  
caramelized apples, syrup

AVOCADO BAKED EGGS 15  
poached eggs, arugula, pickled red onion, louie sauce, 
aleppo pepper & ciabatta bread   

TAVERN BREAKFAST 16  
two farm eggs, toast, breakfast potatoes, choice of  
bacon or breakfast sausage 

BREAKFAST BURRITO 12  
eggs, chorizo, jalapeño, tomato, black beans, grilled corn, 
breakfast potatoes, queso  

BREAKFAST SANDWICH 13  
scrambled eggs, applewood smoked bacon, cheddar, 
gruyere, sourdough, breakfast potatoes

*STEAK & EGGS 20  
strip steak, two farm eggs, breakfast potatoes,  
au poivre sauce

VEGGIE OMELETTE 13  
roasted mushrooms, baby spinach, tomatoes,  
herbed ricotta

*PRIME RIB HASH SKILLET 19  
breakfast potatoes, vegetables, herbs, cheddar, eggs  
your way

POWER BOWL 12  
coconut quinoa, greek yogurt, kiwi, banana, local honey, 
granola, berries, chia seed  

*PRIME RIB DIP 24  Deluxe  30 
shaved rotisserie prime rib, onion rings, horseradish sauce,  
au jus, fries 

BRUNCH GRIDDLE BURGER 16,  fried egg 3 
two 4 oz. patties, tomato, iceberg, American cheese, dijonaise, 
pickles

FRIED CHICKEN SANDWICH 16 
buttermilk, pickles, coleslaw, house hot sauce

BURRATA 15 
basil pesto, pickled onions, tomato jam, crostini

AHI POKE CRISPY TACOS 19 
ahi tuna, avocado, slaw, green onions, toasted sesame seeds, 
louie sauce, mango kiwi salsa

POKE BOWL salmon 19, tuna 22 
sushi rice, edamame, avocado, cucumber, pickled ginger, 
seaweed salad, peanuts, togarashi mayo

POWER SALAD 17  
baby kale, cauliflower couscous, cucumber, quinoa, chickpeas, 
dried apricot, feta cheese, sesame seed, cilantro, lemon-tahini 
dressing 

ASIAN CHOP SALAD 17  
kale, romaine, avocado, edamame, mango, red pepper, peanuts, 
cilantro, wontons, peanut vinaigrette  

ROANOKE SALAD 18  
rotisserie chicken, grape tomato, dates, bacon, avocado, hard 
boild egg, sheep milk feta, honey dijon vinaigrette    

BEVERAGES

SIDES

STARTERS

SPARROW ESPRESSO MARTINI  16    SPARROW COFFEE  3.5    SPARROW ESPRESSO  4     SPARROW CAPPUCCINO & LATTE  6     
ICED TOASTED CARAMEL LATTE 6   GREEN MACHINE SMOOTHIE 6     FRESH SQUEEZED ORANGE JUICE 5     FRESH SQUEEZED GRAPEFRUIT JUICE 5
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EGGS & SUCH Available until 2pm. LUNCH

DESSERTS
CHOCOLATE LAVA CAKE 10 

chocolate gelato, fresh pomegranates   

CHOCOLATE COOKIE SKILLET  12 
vanilla bean ice cream     

CARAMEL APPLE COBBLER  12   
vanilla gelato a la mode, caramel 

SEASONAL PANNA COTTA  14   
seasonal sorbetto, berries  

SELECTION OF VILLA DOLCE 
GELATOS & SORBETTOS  5   

sold by the scoop

KEY LIME PIE  10   



B E E R

W I N E

C L A S S I C S

M O C K TA I L S  &  C R A F T  S O DA S

THE LANDMARK OLD FASHIONED 15 
Tea Drip Infused Old Forester Bourbon,  
Turbinado, Bitters 

MEZCAL NEGRONI 16 
Se Busca Mezcal, Campari, Carpano Antica,  
Mole Bitters

PRESCRIPTION SAZERAC 18 
High West doube rye, Remy Vsop, simple syrup,  
absinth, peychaud 

7TH INNING STRETCH 15 
Cracker Jack Infused Old Forester, Skrewball,  
Scrappy Black Lemon, Aromatic Bitters  
(*peanut allergy)

SMOKED OLD FASHIONED 16 
Kentucky Owl Wiseman, Turbinado,  
Aromatic bitters

OLD FORESTER WHISKEY ROW    35 
SERIES BOURBON FLIGHT 
1870 original batch, 1897 bottled in bond,  
1920 prohibition style

SCOTCH FLIGHT  40 
Balvenie 12yr Doublewood, Balvenie 12yr Sweet  
Toast of American Oak, Balvenie 14yr Caribbean Cask 

BLACK MANHATTAN  16 
Woodford Reserve, Trinchero vermouth,  
averna,  Woodford Cherry Bitters

FRENCH ALEX ANDER 14 
Stoli Vodka, St. Germain, Lavender, Prosecco,  
Lemon Swath

THE TIME SHARE   14 
Macchu Pisco, Raspberry, Pineapple, Fresh  
Lime, Egg White 

SKINNY JEANS  14 
Milagro Blanco, Cointreau, Fresh Lime, Jalapeno,  
Cilantro Sprigs

MONKEY BUSINESS 14 
Monkey Shoulder, Tempus Fugit Banane, Real  
Banana, Q Ginger Beer, Fresh Lime

KIWI LA VI 14 
Stoli, kiwi, ginger, Q Grapefruit

PALOMA   14 
Casa Noble Blanco, Lime, Q Grapefruit 

IN GOOD HEALTH  14 
Kiwi, Cucumber Real McCoy Rum, Lime,  
Simple Syrup

BOSS LADY  14 
Tea drip infused El Jimador Tequila, Grapefruit  
Oleo, Fresh Lime, Mole Bitters

BRITISH 75 14 
Hendrick’s Gin, Lemon, Prosecco

FLORENCE CUCUMBER GIMLET 14 
Florence Field Gin, Cucumber, Lime 
Simple Syrup

ROANOKE RESTAURANT DRAFT
PIPEWORKS, ROTATING Chicago, IL 9

ALLAGASH WHITE Portland, ME 8

GUINNESS Dublin, Ireland 8

HALF ACRE ROTATING Chicago, IL 8

ROANOKE BREW Golden Ale by Pollyanna, Lemont, IL 7

OFF COLOR BREWING, APEX PREDATOR Chicago, IL 8

REVOLUTION ANTI-HERO Chicago, IL  9

3 FLOYDS ROTATING Munster, IN  8

BELL’S SEASONAL Kalamazoo, MI  8

STELLA ARTOIS Leuven, Belgium  8

CRAFT BOTTLES & CANS
PIPEWORKS Ninja vs. Unicorn, Chicago, IL. 9

GOOSE ISLAND Matilda Belgian Pale Ale, Chicago, IL 10

GOOSE ISLAND 312, Chicago, IL 8

LAGUNITAS A Little Sumpin’ Sumpin’ Ale, Chicago, IL 8

STARCUT Octorock Cider, Bellaire, MI  7

TWO BROTHERS Domaine DuPage, Warrenville, IL 7

TWO BROTHERS Prairie Path Golden Ale, Warrenville, IL  7

ROANOKE LOUNGE DRAFT
STELLA ARTOIS Leuven, Belgium  8

GUINNESS Dublin, Ireland  8

ROANOKE BREW Golden Ale by Pollyanna, Lemont, IL 7

REVOLUTION ANTI-HERO Chicago, IL  8

PIPEWORKS, ROTATING Chicago, IL  8

BELL’S SEASONAL Kalamazoo, MI  8

KOMBUCHA GINGER LEMON 6

CLEAN & CRISP 8 
Q Elderflower Tonic Water, Coconut  
Water, blueberries

ORCHARD WALK 8 
Q Hibiscus Ginger Beer, Apple Cider,  
Lemon

FARMERS DAUGHTER 5 
Muddled Cucumbers, Basil,  
Fresh Lemon

MAIN SQUEEZE 8 
Q Sparkling Grapefruit, Fresh 
Lemon Juice, Strawberry, 
Blueberries, Cucumber Slices, 
Sprigs Lemon Thyme

COCONUT BUTTERFLY 6 
Blueberries, Lime, Coconut  
Water, Butterfly Pea Syrup

C R A F T  C O C K TA I L S

F L I G H T S

R E S E R V E

CHAMPAGNE AND BUBBLY GLASS BOTTLE
Avissi, Prosecco, Italy NV 10 40
Avissi Sparkling Rosé, Italy   12     48
Veuve Clicquot Yellow Label Champagne, NV   105 
Feuillate Brut Cuvee G, 375 ML, Chouilly, France        60
Nicolas Feuillate Brut Cuvee Gastronomie, Champagne, France   95
 
ROSE
Bieler Rosé, Cote aux D’Aix En Provence 12 48
Serenity, Rosé of Pinot Noir, Volcano Ridge, CA 10 40
 
WHITE
Terra D’oro Moscato, California 11  44
Stag’s Leap Viognier, Napa Valley  60
Seaglass, Riesling, Monterey County 10 40
Lumina Pinot Grigio, Triveneto, Italy  13 50
Echo Bay Sauvignon Blanc, Marlborough 13 50
Trinchero Sauvignon Blanc, Napa Valley   72
Martin Codax Albariño, Spain 10 40
Taken Chardonnay, Napa Valley 12 48
Sonoma Cutrer Chardonnay, Russian River 15 60
Neyers Chardonnay, Carneros District  60 
 

Chappellet Cab Franc, Napa Valley  125
Chappellet Cabernet Sauvignon, Napa Valley  165

PORTS, DESSERT WINES  GLASS BOTTLE
Taylor Fladgate 10 yr 12
Fonseca, Porto Bin #27 Porto 16
Fonseca, Porto Ruby 14

RED 
Brassfield, Pinot Noir, High Serenity Ranch, CA 14 56 
Four Graces Pinot Noir, Willamette, Oregon 16 64 
Bravium Pinot Noir, Anderson Valley 18 72
Ted Red Blend, Volcano Ridge, CA 12 48
Stag’s Leap Petite Syrah, Napa Valley  75
Unshackled by Prisoner, Red Blend, Napa Valley 16 64
Orin Swift, Abstract, Grenache, Syrah, Petite Syrah  75
The Prisoner, Red Blend, Napa Valley  110
Sardon Tempranillo Blend, Spain 13 50
The Prisoner Wine Co, Saldo Zinfandel, California  60 
Angove Shiraz, McLaren Vale, Australia  50
Achaval Ferrer Malbec, Mendoza Estate 14 56
Seaglass Cabernet Sauvignon, Paso Robles, CA 14 56
Brassfield Cabernet Sauvignon, High Valley Appellation 15 60
Napa Cellars Cabernet Sauvignon, Napa Valley 18 72
Hall Cabernet Sauvignon, Napa Valley  105
Col Solare Cabernet Sauvignon, Red Mountain, WA  88

BV George La Tour Private Reserve Cabernet, Napa Valley  330
Trinchero, Forte Reserve Red Blend, Napa Valley  125
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