WINE BY THE GLASS

CHAMPAGNE & SPARKLING WINE

Prosecco, Nino Franco, Primo,Italy 2006 15
Comte Audoin de Dampierre, Grande Cuvée, Brut NV 18
Michel Turgy, Blanc de Blancs, Grand Cru a Mesnil sur Oger NV 20
Etienne Lefevre, Grand Cru a Verzy, Brut Rosé NV 21
Michel Arnould & Fils, Grand Cru a Verzy, Brut Rosé NV 21
Dom Pérignon, Brut Vintage 1999 40
WHITE WINE
Sancerre, Domaine Des Grands Perriéres, Loire, France 2006 15
Riesling, Kabinett, Gysler Weinheimer, Germany 2006 12
Pinot Grigio, diVite, J. Hofstitter, Alto Adige, Italy 2005 12
Chenin Blanc, Savenniers, Loire Valley, France 2004 14
Gewurztraminer, Trimbach, Alsace, France 2004 11
Chablis Domaine Savary, France 2006 14
Albarifio, Don Olegario, Rias Baixas, Spain 2005 10
Chardonnay, Ramey Wine Cellars, Carneros 2006 18
Chassagne-Montrachet ler Cru La Boudriotte, B. Gagnard 2003 25
RED WINE
Malbec, Mendel Winery, Mendoza, Argentina 2005 13
Shiraz Langmeil Winery, Barossa Valley Australia 2006 13
Metlot, Seven Hills Winery, Columbia Valley, Washington 2005 15
Rioja Reserva, La Rioja Alta Vifia Ardanza, Spain 1999 15
Crozes-Hermitage, E. Guigal, France 2004 15
Pinot Noir, Emeritus Winery, Russian River Valley 2005 17
Bordeaux, Chateau Domeyne, Saint Estephe, France 2000 19
Gaja, Promis Ca’ Marcanda, Tuscany Italy 2005 18
Cabernet Sauvignon, Perata Vineyards, Frank’s Napa Valley 2005 17
Cabernet Sauvignon, Cornerstone Cellars, Napa Valley 2003 20
DESSERT WINE
Monbazillac, Domaine I’ Ancienne Cure, France 2001 7
Solera Cream, Alvear, Montilla Moriles, Spain NV 14
Pedro Ximenez, Bodegas Toro Albala, Montilla-Moriles NV 12
Icewine, Inniskillin Vidal, Canada 2005 30
Tokaji Azsu, 5 Puttonyos, Gréf Degenfeld, Hungary 2000 25
Moscato Passito, Forteto della Luja, Loazzolo, Italy 2003 25
Dolce, Late Harvest, Napa Valley 2003 35
Lounge

NoMI




LOUNGE FARE  available from: 11:30 a.m. until 10:30 p.m.
SALADS

Melon and Bocconcini Mozzarella Salad 20
Proscuitto, Red Onion, Aged Balsamic

Grilled Haricot Vert 17
Citrus Vinaigrette, Marcona Almond, Farmer’s Cheese

Panzanella Salad 17
Tomato, Bread, White Beans, Chianti Vinaigrette

Chilled Buckwheat Soba Salad with Prawns 22
Grilled Asparagus, Kaiware, Spicy Sesame Dressing

Caesar Salad 15
with Grilled Chicken 21
with Grilled Jumbo Prawns 23
SMALL PLATES

American Sturgeon Caviar, Traditional Accompaniments MP
Chilled Heirloom Tomato Soup 12
Fromage Blanc, Avocado, Jicama

Spanish Cheese Conserve 17
Idiazabal, Cabrales, Manchego, Assorted Olives

Asian-Style Tuna Tartare 18
Yuzu Vinaigrette, Mizuna, Rice Crackers

Ceviche of Kona Kampachi 18
Mango, Cucumber, Jalapefio, Citrus Foam

Trio of Grilled Sausages 14
Butifarra, Morcilla, Chotizo, Sauce Romesco

Fried Calamari with Saffron Rouille 15
Beef Empanadas with Chimichurri Sauce 17
BBQ Beef Hokkaido Style 18
SANDWICHES

Park Club Sandwich 20

Chicken Confit, Curry, Grapes, Mint, Pain de Mie, with fries or salad

Park Burger 26
Kobe Sitloin, Tomato-Harrisa Jam
Laura Chanel Chevre, Pickled Onion, with fies or salad

Peekytoe Crab Sandwich 26
Crab, Aioli, Créme Fraiche, Roasted Corn Salad,
Horseradish, Mache, with fries or salad

Culatello Panini 22
Tomato Confit, Pesto, Arugula, Fresh Mozzarella
Red Onion, Aged Balsamic, Chiabatta, with fries or salad

SIDES
Roasted Heirloom Potatoes, Brie, Leek Jam 9
House-cut French Fries with Sirracha Mayonnaise 8

FROM THE CHEESE CELLAR

Petit Basque Pleasant Ridge Reserve
Blue de Berger Old Kentucky Tomme
One Selection 10 Two Selections 18
Three Selections 26 Four Selections 34

with contemporary accoutrements

GRAPPA

Talenti Grappa di Brunello di Montalcino
lo Chardonnay di Nonino
lo Metlot di Nonino

Berta TreSOLitre Nebbiolo

ouzo

Ouzo 12

EAU DE VIE

St. George Quince
Massenez Poire William

Massenez Mirabelle Plum

RETAIL ITEMS

Park Hyatt Chicago CD “On the Seventh” by D] King Britt
NoMI Scented Candles

18
28

35

13

20
40



PORT

Late Bottled Vintage
Churchill’s 1999
Taylor’s Fladgate 2000
Tawny
Taylor’s Fladgate 10 yrs
Delaforce, Curious and Ancient 20 yrs
Graham’s 30 yrs
Smith Woodhouse Colheita 1986
Vintage
Warre’s 1991
Quinta do Vesuvio 1996
Smith Woodhouse 2000
Ferreira 2000
Quinta do Vesuvio 2000
MADEIRA

The Rare Wine Co. New York, Malmsey Special Reserve
The Rare Wine Co. Charleston, Sercial Special Reserve

The Rare Wine Co. Boston, Bual Special Reserve

The Rare Wine Co. New Orleans, Terrantez Special Reserve
Barbeito, Malvasia 1954

Barbeito, Malvasia 1942

D’Oliveira Velha Sercial 1937

D’Oliveira Bual 1922

D’Oliveira Fv Malvazia 1920

SHERRY
Puerto Fino, Emilio Lustau
Amontillado, San Bartolome, Emilio Lustau
Fino en Rama, Alvear Montilla Morilles

Oloroso, Pedro Ximenez, Alvear Montilla Morilles

18
25
15

29
25
15
15
20

15
16
16
22
46
50
50
60
63

10
12

SUSHLI  available from 11:30 a.m. until 10:30 p.m.

Maguro, Tuna 6 Shiromaguro, White Tuna
Sake, Salnon 5 Ebi, Prawn
Hirame, Fluke 6 Ama Ebi, Sweet Shrinmp
Tamago, Egg Omelet 4 Unagi, Ee/
Hamachi, Yellow Tail 6
ROLLS
Vegetable Roll 20 Spicy Tuna Roll
Eel Avocado Roll 20 California Roll

Salmon Avocado Roll 20 Nomi Roll
Tuna Avocado Roll 20 Rainbow Roll
Tiger Roll 23 Dragon Roll

UME PLATTER 5 pieces
Tuna, Salmon and Eel sushi, Yellow Tail sashimi

HINOKI PLATTER 9 pieces
Tuna, Prawn and Eel sushi, Yellow Tail sashimi,
Salmon Avocado roll

KATSURA PLATTER 73 pieces
Tuna, Prawn, Eel, Fluke, Ege Omelet sushi,
Yellow Tail and Salmon sashimi, California roll

KIKU PLATTER 18 pieces

Tuna, White Tuna, Salmon, Fluke, Egg Omelet and Eel sushi

AN

23
23
23
23
23

22

32

42

52

Tuna, Salmon and Yellow Tail sashimi, Yellow Tail and Scallion roll

Kobe Sirloin, Tomato-Harrisa Jam
Laura Chanel Chevre, Pickled Onion, with fries or salad

SAKE
Hakutsuru, Little Lily, Nigori 12
Tozai, Living Jewel, Junmai 15
Hakutsuru, Soaring Cloud, Junmai 16
Tentaka Kuni, Hawk in the Heavens, Junmai 18
Rihaku, Wandering Poet, Junmai Ginjo 21
Rihaku, Dreamy Clouds, Tokubetsu Junmai Nigori, 300ml 42
Mukune, Root of Innocence, Junmai Ginjo, 300ml 49
Sato no Homare, Pride of the Village, Junmai Ginjo, 300ml 54
Chiyonosono, Garden of Eternity, Junmai Daiginjo, 300ml 65
DESSERTS
Strawberry Sable Breton, Strawberry Coulis, Chantilly 10
Chocolate Milk Shake 10
Quartette of Sorbets and Cookies 10
Raspberry Macaroon, Fresh Raspberry, Vanilla Ice Cream 10
Pineapple Carpaccio, Crystallized Cilantro, Honey-Vanilla Syrup 10
Seasonal Fruit Composition 14
LATE NIGHT FARE available fron: 10:30 p.m. until 12:00 a.m.
Spanish Cheese Conserve 17
Idiazabal, Cabrales, Manchego, Assorted Olives
Caesar Salad 17
with Grilled Chicken 23
with Grilled Jumbo Prawns 25
Ceviche of Kona Kampachi 20
Mango, Cucumber, Jalapefio, Citrus Foam
Trio of Grilled Sausages 16
Butifarra, Morcilla, Chorizo, Sauce Romesco
Beef Empanadas with Chimichurti Sauce 19
Park Burger 26




COCKTAILS

Vodka
OLIVE-TRUFFLE MARTINI 15
Yes Vodka, Olive Jus, Truffle Salt, Gorgonzola Olives
COSMOBELLINI
Ketel One Citroen, Champagne, Triple Sec,
Peach Purée, Cranberry Juice
LOOKING GLASS
Stoli Raspberry, Rosé Sparkling Wine, Triple Sec,
White Cranberry Juice, Raspberries
Rum 15
RAZZ MOJITO

Bacardi Razz, Raspbetties, Lime, Mint,
Sugar Cane Syrup, Soda

DARK “N” STORMY
Goslings Black Seal Rum, Ginger Juice, Limes,
Home-made Ginger Beer, Ginger Bitters

HEMINGWAY SPECIAL
10 Cane Rum, Luxardo Maraschino Liqueur,
Grapefruit Juice, Lime Juice, Grapefruit Bitters

Gin & Tequila 15

NoMI NEGRONI
Bombay Sapphire, Campati,
Orange Blossom Water, Sweet Vermouth

PIMMS CUP
Pimms No. 1, Meyer Lemon Lemonade,
Mint Bitters, Cucumber, Orange, Lemon and Mint

ACAI MARGARITA
VeeV Acgai Spirit, Corzo Silver, Pomegranate Juice,
Grand Marnier, Lime Juice, Lavender Salt Rim

PLATINO PALOMA
Jose Cuervo Platino, St. Germain Elderflower Liqueur,
Grapefruit Juice, Lime Juice, Soda, Fleur-de-Sel

Whiskey 15

OLD FASHIONED
Makers Mark, Sugar Cube, West Indian Orange Bitters,
Whiskey Barrel Aged Bitters, House-made Brandied Cherry

MANHATTAN
Old Overholt Rye Whiskey, Sweet Vermouth,
Old Fashioned Bitters, House-made Brandied Cherries

Champagne

NoMI BLOOM 17
Champagne, St. Germain Elderflower Liqueur,
Hibiscus Infused Syrup

PARK FLOWER
Champagne, Chopin Vodka, Rose Essence,
Lychee Purée, Chambord

BLENDED SCOTCH

Ballantine’s 10
Cutty Sark

Dewar’s 12
Dewar’s 12yrs 14
Chivas Regal 12yrs

Dewar’s Signature Limited Edition 40
Johnnie Walker Black Label 14
Johnnie Walker Green Label 18
Johnnie Walker Blue Label 35
Johnnie Walker Blue Cask Strength Baccarat Crystal (1.0 oz) 165
Johnnie Walker Blue Cask Strength Baccarat Crystal 325

COGNAC
Jean-Pierre Grateaud Bouquet des Borderies 20
Napoléon, Chateau de Montifaud 24
Hennessy XO 40
Hennessy Paradis 60
Hennessy Ellipse 215
Martell Cordon Bleu 26
Pierre Ferrand, Ambre 18
Pierre Ferrand, Abel 42
Remy Martin XO 38
Remy Martin, Louis XIII 175
BRANDY

Hidalgo 200, Solera Gran Reserva, Spain 18
Jaime I, Reserva de la Familia, Spain 30

BAS-ARMAGNAC

Francis Darroze, Reserve Spéciale 24

Domaine de Rieston 1985, Francis Darroze 29
CALVADOS

Lecompte, Pays d” Auge, Aged 5 yrs 15

Lecompte, Pays d” Auge, Aged 12 yrs 22



SINGLE MALT WHISKEY
Highland

Oban 14 yrs
Oban 32 yrs

Speyside

Islay

Skye

Glenfiddich 15 yrs
Balvenie 15 yrs
Glenlivet 12 yrs
Glenlivet 15 yrs
Glenlivet 18 yrs
Dahlwinnie 15 yrs
Glenrothes Select Reserve
Glenrothes 1991
Macallan 12 yrs
Macallan 18 yrs
Macallan 25 yrs

Ardbeg 10 yrs
Bowmore 17yrs
Bruichladdich 10 yrs
Lagavulin 16 yrs
Caol Ila 18 yrs

Caol Ila 25 yrs

Talisker 10 yrs
Talisker 18 yrs

Distillers’ Edition

Glenmorangie 12 yrs Burgundy Wood

Glenmorangie Quinta Ruban 12 yrs, Port Wood

Suntory Yamazaki 12 yrs, American, Japanese & Spanish Oak
Bruichladdich 15 yrs, Aged in Chateau d’Yquem Oak Barrel

22
45

18
18
15
19
24
18
15
18
25
31
55

18
15
15
26
19
35

18
24

19

21
24

SUMMER ON THE SEVENTH

MANGO LAVENDER CAIPIRINHA
Cachaca, Fresh Limes,
Mango, Lavender Essence, Soda

PINEAPPLE — GINGER — BASIL. CAIPIRINHA
Cachaga, Fresh Limes, Pineapple,
Ginger, Basil, Sugar Cane Syrup, Soda

RASPBERRY LEMONGRASS CAIPIRINHA
Cachaca, Fresh Limes,
Raspberry, Lemongtass Essence, Soda

PASSIONFRUIT GUAVA CAIPIRINHA
Cachaca, Fresh Limes, Passionftuit,
Guava, Sugar Cane Syrup, Soda

CLASSIC CAIPIRINHA
Cachaga, Fresh Limes, Sugar Cane Syrup, Soda

BEERS

Miller Lite 6 Heineken

Bud Light 6 Guinness

Shiner Boch 8 Stella Artois

Sapporo 8 Corona

Amstel Light 8 Goose Island Seasonal
Duvel 11

SUMMER WHITES

Goose Island 312

Hoegaarden

Jolly Pumpkin Calabaza Blanca
Hacher-Pschorr Weisse

LARGE FORMAT BOTTLES

La Choulette Ambrée 750 ml

Koningshoeven Trappist Dubbel 750 ml
DeuS “Brut des Flandres” 2002 Vintage 750ml
Chimay Grand Reserve 2006 Vintage 1.5L

NON-ALCOHOLIC SELECTION

MINT-GINGER COOLER

Mint, Ginger, Lime, Raspberries, Homemade Ginger Beer

CUCUMBER CUP
Cucumber, Orange, Mint, Lemon-Lime Soda

ARNOLD PALMER
Meyer Lemon Lemonade and Organic Berry Meritage

GOOSE ISLAND RESERVE ROOT BEER

15
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VODKA

Grey Goose

Grey Goose L’Orange
Belvedere

Ciroc

Level, by Absolut
Chopin

Yes

Effen

Effen Black Cherry
Ketel One

Ketel One Citroen

GIN
Beefeater
Bombay Sapphire
Hendrick’s

Tanqueray Ten

TEQUILA & MEZCAL

Don Julio Blanco

Don Julio Reposado

Patr6n Silver

Patrén Afiejo

Reserva De La Famalia, Jose Cuervo Platino
Corzo Reposado

Gran Centenario Plata
Don Julio 1942

El Tesoro Paradiso

Del Maguey Mezcal Minero
Del Maguey Mezcal Tobala

13

12

10
13

12
14
13
15
16
15
12
35
35
18
35

RUM

Cruzan Light

Captain Morgan Spiced
Bacardi

Meyer’s

Mount Gay

10 Cane

Zacapa Centenario 23 yrs

CANADIAN WHISKEY

Seagram’s Seven
Seagram’s VO
Canadian Club
Crown Royal

Dantfield’s 10 yrs

IRISH WHISKEY

Bushmill’s Black Bush
Jameson

Bushmill’s 10 yrs

SINGLE BATCH BOURBON

Jim Beam

Jack Daniel’s
Maker’s Mark
Bulleit

Knob Creek 9 yrs
Baket’s 7 yrs
Booker’s 9 yrs
Woodford Reserve
Basil Hayden’s 8 yrs

10

12

13
18

10

12

10

16

12

16



