
11.30.2011 

 
wines by the glass 

 
 
 

sparkling, white and rose, by the glass 
primaterra, prosecco, italy       10 
domaine chandon, napa valley      14 
nv veuve clicquot, “yellow label”, france           20  
'10 bottega vinaia, pinot grigio, italy                 10 
'10 kim crawford, sauvignon blanc, nz                 11                     
'09 richter piesporter, riesling, mosel, germany      11         
'10 matthew fritz, chardonnay, california          11 
'08 craggy range, chardonnay, nz                 14 
'10 leth, gruner veltliner, austria                             12 
'09 matosevic alba, malvazija, croatia                12 
      sommelier’s selection                      08 
 
 
red wine, by the glass 
'07 rutherford hill, merlot, napa valley                             12 
'09 block nine, pinot noir, california                                 12   
'08 the table, cabernet sauvignon, california                     14 
'08 punto final, malbec reserve,  mendoza                        12 
'07 taltarni, shiraz, victoria, australia                                    13 
'09 director’s cut, cabernet sauvignon, sonoma                16 
'09 garnet, pinot noir, carneros                                                    14 
’09 chapoutier, “belleruche” rouge, cote du rhone       12 
’09 terra d’ oro, zinfandel, california                                12 
       sommelier’s selection                                           09 

 
 
 
 
 



11.30.2011 

beer list 
 
 
draught  
 
domestic          5.75 
bud light – abv 4.2% american light lager, st. louis, mo      
miller lite – abv 4.2%american light lager, milwaukee,wiI       
       
 
import and craft          6.75 
blue moon – abv 5.36% belgian white, golden, co      
fat tire – abv 5.2% american amber/red ale, fort collins, co    
guinness – abv 4.2% dry stout, dublin, ireland      
half acre overale – abv 6% zmerican brown ale, chicago, il   
sam adams seasonal – boston, ma    
stella artois – abv 5.2% belgian pale lager, leuven, belgium    
victoria – abv 4% vienna lager, mexico city, mexico     
goose island matilda – abv 7% belgian style pale ale, chicago, il   7.25 
 
 

bottles 
 
domestic           5.75 
bud light – abv 4.2% american light lager, st. louis, mo      
budweiser – abv 5% american lager, st. louis, mo      
coors Light – abv 4.2% american light lager, golden, co     
kaliber – non-alcoholic pale lager, dublin, ireland      
michelob Ultra – abv 4.2% light lager, st. louis, mo     
mgd – abv 4.7%American light lager, milwaukee, wI     
mgd 64 – abv 2.8% american light lager, milwaukee, wi     
miller lite – abv 4.2%american lIght lager, milwaukee,wiI     
 
 
 



11.30.2011 

 
beer list  

 
 

bottles 
 
import           6.75 
amstel light – abv 3.5% light lager, amsterdam, netherlands     
corona extra – abv 4.6% lager, mexico city, mexico     
heineken – abv 5% pale lager, zoeterwoude, netherlands     
heineken light – abv 3.3% Light Lager, zoeterwoude, netherlands   
peroni – abv 5.1% pale lager, roma, italy        
 
craft           6.75 
abita seasonal harvest brew – abita xprings, la      
goose island honkers ale – abv 4.2% english style bitter, chicago, il  
goose island 312 – abv 4.2% urban wheat, chicago, il      
half acre daisy cutter – abv 5.2% american pale ale, chicago, il    
half acre gossamer – abv 4.2% american blonde ale, chicago, il    
harpoon ipa – abv 5.9% india pale ale, boston, ma      
sam adams lager – abv 4.9% lager, boston, ma 
stone ipa – abv 6.9%, india pale ale, escondido, ca 
goose island christmas ale – abv 6.2% brown ale, chicago, il   7.25 
goose island pere jacques – abv 8% belgian style abbey ale, chicago, il    
goose island sofie – abv 6.5% belgian style farmhouse ale, chicago, il   
sam adams imperial white – abv 9% weiss, boston, ma     8.25 
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winter classics 
13 ea 

 
chocolate mulled wine 
a delicious house made spiced red wine with a hint of bittersweet chocolate 
 
hot apple toddy   
hot apple cider, calvados apple brandy, cloves, cinnamon  
 
hot chocolate  
made to order hot chocolate with peppermint schnapps and whipped cream  
 
 

signature cocktails 
13 ea 

 
lockwood  
belvedere vodka and sparkling moscato  
 
bertha  
stoli vodka, cointreau, pom wonderful juice, fresh lime juice 
 
ultimat peacock  
an ultimat vodka white cosmo with a special twist  
 
pineapple pisco punch 
picso 100, fresh lemon and pineapple  
 
treetini 
veev acai spirit, st. germain liqueur, pama, fresh lemon juice 
 
**treetini is a cocktail that uses local/seasonal ingredients and plants a tree for every cocktail purchased.  trees 
are planted in an area of the world that is in dire need of the replanting of trees to enrich and hold the soil 
together.  one tree over a 50 year lifecycle can provide air pollution control, recycle water and control soil 
erosion.  since 2010, the palmer  house planted over 5,000 trees. 
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other options 
 

 
 
 

pomegranate lemon drop       8 
pom wonderful juice, sweet n’ sour, club soda, lemon 
 
basil lemonade         8 
fresh lemon, simple syrup, fresh basil, club soda 
 
arnold palmer         5 
brewed iced tea & lemonade 
 
 
 

coffee and espresso 
 

experience any of the coffee creations below hot or chilled 
 

 
 

espresso 
single           5 
double           6 
 
cappuccino          6.25 
espresso with frothed milk: caramel, vanilla or hazelnut    
 
latte           6.25 
espresso with steamed milk: caramel, vanilla or hazelnut     
 
café mocha          6.25 
espresso, milk, chocolate, whip cream       
 
 
 
 



11.30.2011 

spirits 
  
vodka 
absolut  
citron, raspberri, mandrin, pear, vanilia  
belvedere 
citrus, black raspberry  
chopin 
ciroc  
death’s door 
finlandia  
grey goose 
la poire, citrus, l’ orange   
ketel one 
citroen 
level 
rebel 
russian standard 
skyy 
smirnoff 
stolichnaya  
razberi, perisk  
ultimat 
 
rum 
10 cane 
bacardi 
limon, select, superior  
captain morgan 
don q 
flor de cana grand reserve  
malibu coconut  
pineapple 
meyer’s dark 
mount gay 

bourbon 
bakers 
basil hayden’s 
booker’s 
gentleman jack 
knob creek 
jack daniels 
single barrel 
jim beam 
maker’s mark 
maker’s 46 
wild turkey 
woodford reserve 
 
whiskey 
bushmills black 
canadian club 
crown royal 
crown royal reserve 
jameson 
r1 
seagram’s seven 
seagram’s vo 
 
gin 
beefeater 
bombay sapphire 
deaths’ door 
hendricks 
plymouth  
tanqueray 
tanqueray ten 
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tequila 
1800 
cuervo platino 
don julio silver  
gran centenario reposado  
tres generaciones  
plata, reposado, anejo 
jose cuervo gold 
milagro silver  
patron 
anejo, silver 
sauza gold 
 
cognac 
armagnac de montal vs 
belle de brillet 
hennessy 
vs, vsop, xo 
martell cordon bleu  
remy martin  
VSOP, XO 
 
scotch 
chivas regal 
dalwhinnie 
dewars  
white label, 12 year 
glenfiddich 12 
glenlivit 12, 18 
glenmorangie 
highland park 12, 18 
johnnie walker  
red, black, gold, green, blue 
lagavulin 
macallan 12, 15, 18, 21 
talisker 

cordials  
amaretto disaronno 
b&b 
baileys 
chambord 
campari 
cointreau 
crème de cocoa dark 
crème de cocoa white 
crème de casis  
crème de menthe  
drambuie  
frangelico 
galliano 
godiva white / dark 
grand marnier 
hum botanical spirit 
jagermeister 
kahlua  
midori 
peach schnapps 
pama pomegranate  
peppermint schnapps  
pisco 100 
sambuca 
black 
southern comfort 
st. germain 
veev acai spirit   
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bar menu 
 

potter puffs   9  
fried cheese-dumplings, sauce verte 
 

calamari fritto misto     13 
semolina breading, lemon, cocktail sauce 
 

flat bread   12  
apple caponata, wild mushrooms, brie cheese, watercress 
 

american wagyu sliders   6 ea       
black peppercorn sauce  
 

chicken satay   10       
citrus soy marinade, peanut sauce, scallion  
 

charcuterie platter    16 
selection of fra’mani cured meats, pickled vegetables, mustard, grilled sourdough 
 

buffalo wings   12 
celery sticks, blue cheese 
 

oysters on the half shell     3.5 ea 
cocktail sauce, mignonette, fresh meyer lemon 
 

steamed prince edward island mussels      14 
pernod, shallots, garlic, fines herb butter 
 

bbq pork      12 
warm onion roll, coleslaw 
 

lockwood burger      16  
slagel family farm beef, served with onions, local cheddar, lettuce, tomato 
add choice of local farmer’s egg, bacon, mushrooms- 1ea 
 

rueben      14 
corned beef, sauerkraut, swiss cheese, 1000 island, grilled rye 
 

palmer house club      14 
smoked michigan turkey breast, bacon, gruyere cheese, tomato, black pepper mayonnaise, bibb 
lettuce, country bread  
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sweets 
 
chocolate caramel tart   12 
sea salt, whipped cream 
 

crème brûlée   10 
classic burnt custard 
 
bertha’s famous brownie   12 
glass of chocolate milk mousse, chocolate ice cream, chocolate sauce, almond 
 
selection of 3 warm cookies   10 
oatmeal, chocolate chip, or macadamia nut 
 
maple mascarpone cheesecake   10 
poached pears, vanilla bean, walnut shortbread 
 
 

bite into a piece of history! 
The first brownie was created in the palmer house pastry kitchen in 1893 for the Columbian 

Exposition World’s Fair in Chicago. Bertha Palmer was president of the Board of Lady Managers 
and charged the pastry chef at the time to create something different. The result: the brownie. 
The first reference to the “brownie” in America appears in the Sears Roebuck catalog published 

in Chicago in 1898. 
 
 
 

chef, gregory elliott 
sous chef, valeria benner 

we are proud supporters of local family farmers, markets, & sustainable suppliers 
 

please notify the server of any dietary restrictions  
 

consumer advisory: 
consuming raw or undercooked meats, poultry,  

shellfish or eggs may increase your risk of food borne illness. 
18% gratuity added to checks for groups of 6 or more 

 


