
HOUSE CHEDDAR BISCUIT  7 
local honey butter, Hawaiian black salt

RIBEYE ALL BEEF CHILI  bowl  12 
award-winning prime rib chili, sour cream, cheddar

NEW ENGLAND CLAM CHOWDER  9 
bacon, house cheddar biscuit 

CRAB CAKE  21 
louie sauce, capers, pickled onions, arugula, citrus vinaigrette

FRIED CHICKEN  15 
chipotle honey, hot sauce, house biscuit

MEAT & CHEESE BOARD  21 
chef’s daily selection, mostarda, house pickles, cornichon, 
seasonal fruit, baguette

FAVA BEAN HUMMUS 17 
shaved radish, olive relish, cucumbers, carrots, celery,  
hard boiled eggs, EVOO  

BOURSIN STUFFED MEDJOUL DATES  16   
bacon wrapped, marcona almonds, charred smoked tomato sauce 

BURRATA  16 
basil pesto, pickled onions, tomato jam, crostini     

FRIED LOCAL CHEESE CURDS  14 
artichoke and truffle remoulade

BUFFALO CAULIFLOWER 14  
blue cheese crumble, chives, ranch dressing   

MEATBALLS  15 
ricotta, fresh basil, marinara sauce, crostini      
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Lumber Exchange, 1915

Roanoke Building & Tower, 1926

National Historic Landmark, 2008

Roanoke Restaurant, Established 2016

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 

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.

SNACKS  STARTERS 

FISH OF THE DAY  market price

WHOLE MEDITERRANEAN SEABASS  42   
cherry tomato chimichurri, marble potatoes  

SEARED SCALLOPS  38  
spinach & mushroom risotto, citrus herb butter sauce,         

ROASTED SALMON  32  
cipollini, crispy potatoes, romesco sauce,        

*14OZ NY STRIP  45   
truffle mashed potatoes, caramelized shallots, au poivre

*STEAK FRITES  38   
10 oz. ribeye steak, garlic aioli, sea salt, au poivre    

*GRIDDLED HAMBURGER   16  
two 4 oz. patties, tomato, iceberg, american cheese,  
 pickles, dijonnaise, french fries  

CAMPANELLE  23  
mushroom, kale, taleggio, breadcrumbs, whipped ricotta,  
truffle oil

CHICKEN PARMESAN  26   
mozzarella, herb linguine, pomodoro sauce 

PLATES

PRIME RIB  42   
truffle mashed potato, au jus, horseradish

ROTISSERIE CHICKEN 26   
truffle mashed potato,  

brussel sprouts, shallot jus

FOUR CHEESE & MUSHROOM  
LASAGNA 24   

spinach, garlic bread, marinara

FROM THE ROTISSERIE  /  HEARTH

SUNDAY PRIX FIX DINNER $45    
Join us every Sunday from 3-Close for a three-course dinner 

Choice of Clam Chowder or Mixed Green Salad, Rotisserie Chicken or Blackened Salmon and Gelato

SIDES

SPARROW ESPRESSO MARTINI  16    SPARROW COFFEE  3.5    SPARROW ESPRESSO  4     SPARROW CAPPUCCINO & LATTE  6 
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FRENCH FRIES  6   
garlic aioli, parmesan

CRISPY POTATOES  8 
rosemary oleo, parmesan, parsley   

ROASTED BRUSSEL SPROUTS  12 
dijon vinaigrette, parmesan     

HEARTH OVEN MUSHROOMS  12 
chef mushroom blend, fresh herbs,  

shallots, sherry cream

MAC N CHEESE  12 
taleggio, bread crumbs

ELOTES  10 
paprika, cilantro, lime

Chef de Cuisine - Roberto Martinez

CAESAR SALAD  12 
house dressing, garlic croutons, parmesan    

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

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

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

SALADS  BOWLS

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

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

W I N E
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