CHICAGO HIGHLANDS CLUB
LUNCH MENU

\

SMALL PLATES
STEAK TACOS 13
3 steak tacos served on corn tortillas with cilantro
and onion with a side of Mexican rice

FISH TACOS 15
marinated catch of the day, served with
marinated cabbage, cilantro, mint, pickled
mango, lime crema and harissa crema and pico
de gallo on corn tortillas GF

CHICKEN QUESADILLA 12
pico de gallo, salsa, sour cream, and guacamole

CHICKEN WINGS 11
grilled or fried, with your choice of buffalo, bbq,
sweet chili, or teriyaki sauce served with celery
and carrots GF

GREENS & SALADS
WEDGE SALAD

13
iceberg lettuce, bruschetta tomatoes, bacon, hard-boiled egg, bleu cheese
crumbles served with bleu cheese dressing GF

ROASTED BEET SALAD 13
marinated beets, baby arugula, toasted hazelnuts, cara cara orange supremes,
stratcciatella, served with an aged balsamic vinaigrette GF

MEDITERRANEAN SALAD 13
sliced cucumbers, red and yellow peppers, grape tomatoes, green beans, hearts
of palm, baby artichokes, feta cheese served with a red wine vinaigrette GF

HIGHLAND’S SALAD 13
mixed greens, fresh berries, grape tomatoes, cucumber, toasted almonds, feta
cheese served with a blueberry vinaigrette GF

GRILLED ROMAINE SALAD 13

CHIPS & GUAC 10

lightly grilled romaine heart, pancetta, hooks bleu cheese, grape tomatoes, fried
leeks, served with buttermilk ranch GF

freshly made guacamole served with tortilla chips
GF

CAESAR SALAD 12

SOUPS

SOUP OF THE DAY cup 5 / bowl 6.50

fresh romaine lettuce, house made croutons, and parmesan cheese served with
caesar dressing

WINTER SALAD 13

please ask your server for today’s chef selection

shredded kale, brussels sprouts, radicchio napa and red cabbage with roasted
butternut squash, beets, pomegranate arils, cucumbers, granny smith apples,
candied pecans, and goat cheese tossed in maple dijon vinaigrette GF

CHILI cup 5 / bowl 6.50

GRILLED CHICKEN +5 /GRILLED SALMON +8/GRILLED SHRIMP +9/GRILLED STEAK +10

house made chili served with diced onion,
cheddar cheese, and sour cream GF

FRENCH ONION SOUP cup 5 / bowl 6.50

DELI BOARD
MEATS: black forest ham, oven roasted turkey,
hot pastrami, chicken salad, tuna salad
BREAD: white, wheat, marble rye
CHEESE: american, cheddar, swiss, pepper jack,
provolone
TOPPINGS: lettuce, tomato, onion, mayo,
yellow mustard, whole grain mustard, bacon (+2),
avocado (+2)

DELI SANDWICH 13
your choice of meat, bread, cheese, and
toppings

½ SANDWICH & CUP OF SOUP 13
your choice of a half sandwich served with a cup
of your soup of choice

SANDWICHES
HIGHLANDS BURGER 13
choice of turkey, black bean, or 8oz prime angus blend of short rib, brisket, and
hanging tender steak, patty served with lettuce and tomato on a toasted brioche
bun

SHAVED PRIME RIB 14
thinly sliced prime rib topped with caramelized onions, and swiss cheese on a
toasted sub roll served with roasted garlic horseradish aioli and au jus

NASHVILLE HOT CHICKEN SANDWICH 13
fried chicken breast tossed in Nashville hot sauce, with mayo, shredded lettuce,
and sour dill pickles on brioche bun

SMASH BURGER 13
6oz patty cooked on the griddle, lettuce, tomato, sour dill pickles

CHIPOTLE CHICKEN PANINI 13
marinated chicken breast, avocado, tomato, bacon, hook’s 3-year cheddar,
chipotle aioli on ciabatta

CHICKEN PARMESAN 13
fried chicken breast with marinara and provolone cheese on tomato focaccia

