
TO START
Fruit Plate 10
seasonal fruit, candied ginger (vg, gf)

Berry Parfait 10
fresh berry, orange yogurt,  
honey, fruit & nut granola (v)

Super Green Salad 16
tuscan kale, spinach, arugula,  
avocado, quinoa, pepita,  
green goddess (v, gf) 
add: chicken 8 | shrimp (sh) 16 | steak  21

Wisconsin Cheese Curds 12
beer battered, curry ketchup (v)

Chicken Fried Lobster  27
banana pepper, spicy ranch,  
lemon (sh)

Brunch Empanada 12
sweet potato, scrambled egg,  
queso fresco, seasonal jam (v)

Smoked Trout Deviled Eggs 16
castelvetrano olive relish, fried garlic, 
shaved radish, trout roe

BRUNCH MAINS
Smoked Salmon  23 
everything spice paris brest, chantilly cream, beets,  
cucumbers, capers, lemon, tomatoes, shaved red onion

Khachapuri 24
sunny side up eggs, cherry tomatoes, jalapeno,  
ricotta salata, mozzarella (v)

Crab Cake Benedict 28
maryland crab, english muffin, poached eggs,  
heirloom tomato, dill pickle hollandaise,  
breakfast potatoes (s)  

Nutella Stuffed French Toast 17
fresh berry, whipped cream, maple syrup,  
powdered sugar (v)

Chicken & Waffle  21
honey rosemary chicken, cornbread waffle,  
fried egg, country gravy

Huevo Ranchero 16
corn tortilla, refried beans, salsa roja,  
avocado, queso fresco, egg (v, gf) 
add: chorizo 6 | chicken 8 | steak  21

Shrimp & Grits 21
shrimp, bacon jam, anson mills grit, fine herbs (sh) 

Breakfast Poke Bowl 23
ahi tuna, persian cucumber, egg,  
avocado, quinoa, fresno, edamame, carrot,  
jasmine rice, ponzu vinaigrette

Birria Grilled Cheese 24
slow braised short rib, jus, pickled onions,  
american & cheddar cheese, ciabatta

The Dawson Burger 21
american cheese, griddle onion, satyr sauce,  
house pickles, tomato, sesame bun  
add: avocado 2 | egg 2 | bacon 4

C H I C A G O  E S T.  2 0 1 3

SIDES
Mac & Cheese 10
hook’s cheddar, bacon, scallion

Bacon (gf) 6

Twice Fried Potatoes 8
garlic aioli, herbs (v, gf)

Sausage (gf) 6

PASTRIES
Guava & Cream Cheese Muffin 10
lemon meringue milk

Country Style Biscuit 10
buttermilk biscuit, seasonal jam, 
whipped butter (v)

SATYR SCRAMBLES 
twice fried potatoes, ‘1979’ multigrain, seasonal jam, butter

Smoked Salmon 22
egg, crème fraîche, trout roe

Woodland Mushroom 18
egg, chive (v)

Speck Ham 20
egg, hollandaise, chive

BRUNCH
summer 2023

PLEASE INQUIRE ABOUT OUR PRIVATE EVENT SPACES
(*) raw • (gf) gluten-free • (v) vegetarian • (vG) VEGAN • (n) nuts • (s) shellfish • (t) cooked to order;  consuming raw or undercooked meats, poultry, seafood, shellfish, 

or eggs may increase your risk of food-borne illness please inform your server of any allergies as not all ingredients are listed on the menu.  

To help defray rising costs, a 3% surcharge has been added to the bill. If you would like this removed, please let us know. Thank you for your continued support 

executive chef FRANCISCO NAREZ



SPIRIT-FREE 13

Sippin’ Pretty
seedlip spice 94, mallorca melon,  
citrus, hopped bubbles, thym
Make it boozy! - add botanist gin +3 

wellbeing ‘hellrasier’  
na amber ale 8

Coconut Cadillac 13 
lyre’s amaretti, chai tea,  

coconut, pineapple, cinnamon
Make it boozy! - add rum + amaretto blend +3 

bubbles please 6 
tost sparkling ‘rose wine’

RECOVERY MODE

Pancho’s Bloody Mary 15
chef’s secret mix + chicago spirit vodka

Add a ‘lil’ high life lager +3
Add slagel farms slim jim +1

peach-ee keen mimosa 12
lychee, peach, citrus, bubbles

For the table  
 carafe of juice + bottle of bubbles - 55

Tiny-Tini 5 
espresso martini... but make it mini

Ready for a buzz? make it full-sized - 16

BEER
Eris ‘Pedestrian’ 8  

Dry Cider - Chicago, IL  (5.6%)

Middle Brow ‘Yard Work’  8
Kolsch brewed w/ clover honey - Chicago, IL  (4%)

Alarmist ‘Crispy Boy’ 7  
Pilsner - Chicago, IL (4.9%)

Stella artois 7  
European Lager - Belgium (5%)

Dovetail 8   
Vienna Lager - Chicago, IL (5.1%)

 

 

Moody Tongue ‘orange blossom’ 8 
Belgian-style blonde ale - Chicago, IL (5.4%)

Forbidden Root ‘Peach Wit’ 8 
Witbier w/ peaches & botanicals - Chicago, IL (5.1%) 

Perennial ‘Saison De Lis’ 8  
Belgian-style Saison - St. Louis, MO (5%)

Warpigs ‘Foggy Geezer’ 8  
Hazy IPA -  Munster, IN (6.8%)

Pollyanna ‘Lexical Gap’ 8 
West Coast IPA - Lemont, IL (7.2%)

brooklyn ‘bel air’  8
Sour Ale - Brooklyn, NY  (4.5%)

Every Monday – Friday 4 - 6pm  
Specially priced cocktails, wine, beer & snacks

SEASONAL COCKTAILS 16

BEVERAGE MANAGER KRISTINE SCHRANZ

Two of a Kind
bison grass vodka, pineau 

des charentes, williams pear, 
bitters, lemon

Spritz Magnifique
bianco aperitivo, st. germain, 

cavaillon melon, lemon, bubbles

Satyr Sangria
spanish rosé, pisco, guava, citrus

(per glass 15 / pitcher 65) 

My Cherry Amor
ilegal mezcal,  

blood orange aperitif,  
citrus, black cherry bubbles 

Brunch Punch
appleton estate signature 

rum, campari, apricot,   
pineapple, lime


