STAP;TERS SANDWICHES
. —_—y —

WINGS

6 FOR 9 |12 FOR 15

CHOICE OF PLAIN, HABANERO, SWEET
CHILI SAUCE OR BBQ SAUCE. SERVED
W/RANCH

HUMMUS PLATE 16

CHICKPEA HUMMUS, FETA CHEESE,
KALAMATA OLIVES, ZA’ATAR SERVED
W/CRUDITE & CRISP PITA

JEREMY'’S BIG BURGER 24

CAB AGED BEEF, BACON, SLICED BRISKET,
CHEDDAR, BALSAMIC CHARRED RED
ONION, BBQ SAUCE,BRIOCHE BUN, CRISPY

POTATOES
ADD FRIED EGG -3

CHICKEN AVOCADO SANDWICH 16
CREAMY AVOCADO, FRESH TOMATO, ONION,
MUSTARD & MELTED MOZZARELLA ON
BRIOCHE BUN

STEAK STREET TACOS 18
3 STEAK TACOS, CILANTRO, PICKLED

SHRIMP STREET TACOS 18
3 SHRIMP TACOS, GREEN & RED

KENTUCKY HOT BROWN 18

b}
RED ONIONS, W/A SIDE OF AVOCADO CABBAGE, PICKLED RED ONIONS & VOTED WORLD'S A CLASSIC AMERICAN OPEN-FACED
SAUCE CHIPOTLE AIOLI ' SANDWICH MADE WITH ROASTED
BEST BURGER! TURKEY, TOASTED BREAD, CRISPY
(BY US) BACON, FRESH TOMATOES, AND A RICH

FROM THE GARDEN

ADD CHICKEN 5

LITTLE GEM SALAD 15

ROTH KASE BUTTERMILK BLEU CHEESE,
PARMESAN, WATERCRESS, APPLE, SNAP
PEAS, CANDIED PECANS, CRANBERRIES,
SHERRY VINAIGRETTE

APPLE STRAWBERRY SALAD 14
SPRING MIX TOPPED WITH CRISP APPLES,
SLICED STRAWBERRIES, & CREAMY GOAT

CHEESE

¢

ADD STEAK 7 ADD SHRIMP 7

IT’S GREEK TO ME 16
ARUGULA, HEIRLOOM TOMATOES,
CUCUMBER, PEPPERS, PICKLED RED
ONION, KALAMATA OLIVES, FETA,
OREGANO VINAIGRETTE

CHOPPED SALAD 14 %7
ROMAINE, CHERRY TOMATOES,
CHICK PEAS, ROASTED RED PEPPERS,
JICAMA, SUNFLOWER SEEDS,
CUCUMBER, TOSSED IN CHAMPAGNE
VINAIGRETTE

BOWLS

PERUVIAN RICE BOWL 18

WHITE RICE, FRENCH FRIES, SAUTEED
BELL PEPPERS ONIONS & SLICED STEAK

G?VEGETARIAN

ADD FALAFEL 5

MIDDLE EAST RICE BOWL 15 @?
LEBANESE RICE, CUCUMBER,

TOMATO, ONION SALAD, HUMMUS,
TOPPED WITH TAHINI SAUCE & PITA

ASK ABOUT OUR DEDICATED GLUTEN FREE MENU

HOMEMADE MORNAY SAUCE

DESSERTS
— ‘ —

BUILD YOUR OWN S’MORES! 14
NOT JUST A DESSERT, IT'S AN ACTIVITY!

VANILLA BEAN

CREME BRULEE 10
VANILLA CUSTARD WITH A
CARAMELIZED SUGAR TOPPING

GLUTEN FREE

DESSERT BITES 10
ROTATING ASSORTMENT

BANANA CHOCOLATE

BRIOCHE BREAD PUDDING 12
WITH CREME ANGLAISE, AND ICE
CREAM

GRANNY SMITH APPLE

TARTE TATIN 10
CHOCOLATE CENTER. SERVED
WITH VANILLA ICE CREAM

GELATO | SORBET
1SCOOP - 3 | 3 SCOOPS - 8
ASK ABOUT OUR SEASONAL
CUSTOM FLAVORS

PROUDLY SERVING HOT TEA SOURCED FROM

RARE TEA CELLARS IN CHICAGO
ASK ABOUT OUR CUSTOM CURATED SELECTION



COCKTAILS

PINK NOISE 15

TITOS, ST. GERMAIN
ELDERFLOWER & STRAWBERRY
ROSEWATER

CLOUD COVER 14
PISCO, SPICED PINEAPPLE, LEMON
JUICE &EGG WHITE

CRUSHED VELVET 16

RED WINE, LILLET ROUGE, PEAR EAU DE
VIE, LEMON & POMEGRANATE JUICE

& TARAGON CORDIAL

FALSE SPRING 15

FRESNO CHILI INFUSED TEQLJILA,
MEZCAL, PASSIONFRUIT, PINEAPPLE
&LIME ]UICE

MIDWEST GOTHIC 16
BASIL HAYDEN, AVERNA, BING
CHERRY & LEMON JUICE

AFTER HOURS 16
WOODFORD RESERVE, THAI ICED
TEA, COCONUT MILK & COLD BREW

N/A BEVERAGES
*

“SANS”GRIA 10

N/A RED WINE, FRESH ORANGE JUICE, AND
SPARKLING SODA, LOADED WITH SLICED
CITRUS AND CRISP GREEN APPLE.

JUST PEACHY 10

SWEET ORANGE JUICE AND LUSH PEACH
SYRUP, BALANCED WITH FRESH LIME JUICE
AND TOPPED WITH CRISP CLUB SODA.

SODAS 4
COKE | COKE ZERO | DIET COKE
SPRITE ORANGE FANTA | GINGER ALE

A’ SICILIANA 7
(ITALIAN SODA)
BLOOD ORANGE | POMEGRANATE | LEMON

CUCUMBER COOLER 10

MUDDLED FRESH CUCUMBER BALANCED
WITH TART LIME JUICE, SIMPLE SYRUP, AND
SPARKLING CLUB SODA.

DIRTY SODAS 7
CLASSIC DIRTY COKE | ORANGE CREAMSICLE
PEACHES & CREAM | BLUEBERRY VANILLA

HARNEY & SON'’S ICED TEA 7
GREEN | BLOOD ORANGE | BLACK

SAN PELLEGRINO
375ML 4 | 750 ML 8

FRENCH PRESS COFFEE 7

[ennen’s

*

SHARE THE LOVE WE HAVE FOR HOSPITALITY!

THE STORY
JEREMY'S GOAL: CREATE A WELCOMING SPACE WHERE COMMUNITY THRIVES, OFFERING GUESTS A
PLACE TO GATHER OVER GREAT MEALS, EMBARK ON A GLOBAL FLAVOR JOURNEY, & LINGER LONG
AFTER THE LAST BITE FOR UNFORGETTABLE ENTERTAINMENT & CELEBRATIONS.

THE VISION
LENNON’S IS THE FIRST OF MULTIPLE CONCEPTS FROM L3 HOSPITALITY, LED BY JEREMY STOLBERG,
WHILE THE KITCHEN IS LED BY CHEF LUIS WHO POSSESSES 30 + YEARS OF CULINARY LEADERSHIP.

THE NAME
WE ARE NAMED AFTER OUR PARTNER KYLE'S FIRSTBORN DAUGHTER, LENNON, WHO ARRIVED
RIGHT BEFORE OUR DOORS OPENED. HER NAME STANDS AS OUR TRIBUTE TO FAMILY & LOVE.

EXPLORE OUR BUILDING!

¢

1| GROUND FLOOR | THE EATERY

A GLOBALLY INSPIRED DINING EXPERIENCE BUILT AROUND SHARED PLATES,
WARM HOSPITALITY & MEMORABLE MOMENTS.

¢

2 | SECOND FLOOR | LENNON'S LOUNGE
LIVE ENTERTAINMENT, HANDCRAFTED COCKTAILS, AND A VIBRANT SOCIAL
ENERGY. AVAILABLE FOR PRIVATE EVENTS AND CELEBRATIONS — YOUR OCCASION,
ELEVATED.

*

3 | THIRD FLOOR & ROOFTOP | THE ROOF DECK
AN INTIMATE THREE-COURSE PRIX FIXE EXPERIENCE WITH A SPECTACULAR OUTDOOR
ROOF DECK BENEATH THE OPEN SKIES, OFFERING SWEEPING VIEWS ACROSS THE
ENTIRE CITY.

- = fen Lolberg
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