LOCKWOOD

FACT SHEET
Address:


17 E. Monroe Street





Chicago, IL 60603





Lobby level of the Historic Palmer House Hilton

Phone & Fax:


312-917-3404; 312-917-4986 (Fax)

Website:


www.lockwoodrestaurant.com
Concept:
A Chicago Loop dining destination located in an upscale setting on the lobby level of the historic Palmer House Hilton. The chef-inspired cuisine features a contemporary menu rooted in French and Italian traditions. Elegant and tasteful items include Maine Lobster Beignets with Pear in Two Styles; Ashley Farms Quail Saltimbocca with Gnocchi Romana and Treviso, Grilled Lock Duart Salmon with Pinot Noir Sauce and Roasted Rouge Fermier Natural Chicken and Poached Egg Lyonnaise Style. The menu changes frequently based on market availability and freshness.

Lockwood Restaurant’s intimate and elegant ambience is anchored on one end by a dramatic wine room with a library-style wine rack and complemented by a private dining room that features a glass ceiling with a photographic reproduction of a traditional crystal chandelier. Furnishings and fabrics throughout the restaurant are glamorous yet comfortable—mohair and leather are paired with rich woods inspiring an atmosphere of sophistication, while a contemporary approach to chair and table settings make the restaurant easy to move around. 

Cuisine:


Contemporary cuisine rooted in French and Italian traditions.

Menu:
The offerings at dinner honors time honed traditions while taking bold, innovative steps. Highlights include Faux Gras, which is a ‘foie grasless’ duck liver terrine rich enough to almost convince one to forget about foie gras. This is served sandwiched in brioche with champagne-leek gelee, seasonal fruit and pepper infused caramel. Other signature dishes include: Osso Bucco prepared in a ravioli with Jerusalem artichoke puree and a Parmesan-Reggiano foam; Pan Roasted Georges Bank Codfish served with wild mushroom risotto, brussel sprouts, quince and prosciutto jus; and Surf, Turf and Turf which combines prime beef tenderloin, short ribs braised in a red wine sauce and butter poached Maine lobster with a Perigord Sauce and Bearnaise.
Lunch offerings include: Steamed Blue Hill Bay Mussels served in an herbaceous chardonnay broth; Buffalo Silver Dollar Sliders served with a black peppercorn sauce on mini pretzel buns; and the Cobb Salad is given a new face with an Amish chicken breast and the traditional accompaniments tossed in a truffle vinaigrette and wrapped in prosciutto.

More…

LOCKWOOD/ADD ONE

In addition to a la carte selections, breakfast will include an elaborate buffet featuring Catsmo Smoked Salmon, authentic Belgian-style Waffles, and will exclusively feature cage free, all natural eggs from Canadian-based Phil’s Farm.
Wine & Spirits:

A well-edited list of reds, whites and sparkling wines includes 

1,200 bottles displayed in wine tasting room and 20 selections by the glass. The list is updated weekly. Lockwood Restaurant holds regular wine tastings and dinners, and has a full bar with signature drinks.
Hours:



Sunday through Saturday breakfast served: 6:30 a.m. – 11 a.m.





Sunday through Saturday lunch served: 11 a.m. – 5 p.m.





Sunday through Thursday dinner served 5 p.m. – 10 p.m.





Friday & Saturday dinner served 5 p.m. – 11 p.m. 
Executive Chef:
    
Phillip Foss

Pastry Chef:

    
Fabrice François Bouet 

Private Events:

Private dining room available up to 10. Large restaurant/lobby bar.

Reservations:


Accepted via OpenTable.com and directly with the restaurant.

Parking:                 

Valet service available on Monroe St.; Self-parking nearby

Capacity:                

161 in dining rooms; 35 in bar area

Credit Cards:


Amex, Visa, MasterCard, Diners, Discover

XXX

FOR MORE INFORMATION, PLEASE CALL

WAGSTAFF WORLDWIDE, INC., (312) 943-6900
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