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From The Garden
Add Steak 7 Add Shrimp 7Add Chicken 5

Little Gem Salad  15
Roth Kase Buttermilk Bleu Cheese, 
Parmesan, Watercress, Apple, Snap
Peas, Candied Pecans, Cranberries, 
Sherry Vinaigrette

It’s Greek To Me  16
Arugula, Heirloom Tomatoes,
Cucumber, Peppers, Pickled Red 
Onion, Kalamata Olives, Feta,
Oregano Vinaigrette

Apple Strawberry Salad  14
Spring mix topped with crisp apples,
sliced strawberries, & creamy goat
cheese

Chopped Salad  14
Romaine, Cherry Tomatoes,
Chick Peas, Roasted Red Peppers,
Jicama, Sunflower Seeds,
Cucumber, Tossed in Champagne
Vinaigrette

Ask about our Dedicated Gluten Free Menu

SandwichesStarters

Bowls
Add Falafel  5

Peruvian Rice Bowl  18
White rice, french fries, sauteed
Bell peppers onions & Sliced Steak

Middle East Rice Bowl  15
Lebanese Rice, Cucumber,
Tomato, Onion Salad, Hummus,
Topped with Tahini Sauce &  pita 

Shrimp Street Tacos  18
3 Shrimp Tacos, Green & Red
Cabbage, Pickled Red Onions &
Chipotle Aioli

Steak Street Tacos  18
3 Steak Tacos, Cilantro, Pickled
Red Onions,  W/a side of Avocado
Sauce

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/Crudité & 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

KENTUCKY HOT BROWN  18 
A Classic American Open-Faced
Sandwich Made with Roasted
Turkey, Toasted Bread, Crispy
Bacon, Fresh Tomatoes, and a Rich
Homemade Mornay Sauce

VOTED WORLD’S
BEST BURGER!

 (BY US)

Granny Smith Apple
Tarte Tatin 10
Chocolate Center. Served
with Vanilla Ice Cream

Vanilla Bean 
Crème Brûlée 10
Vanilla Custard with a
Caramelized Sugar Topping

Banana Chocolate
Brioche Bread Pudding 12
With Creme Anglaise, and Ice
Cream

Gluten Free
Dessert Bites 10
Rotating Assortment

Gelato | Sorbet
1 Scoop - 3 | 3 Scoops - 8
Ask about our seasonal
custom flavors

Build Your Own S’mores! 14
Not just a Dessert, It’s an Activity!

Proudly serving hot tea sourced from
Rare Tea Cellars in Chicago

Ask about our  custom curated selection

Desserts

vegetarian



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.

-Jeremy Stolberg

Share the love we have for hospitality!

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.

1 | Ground Floor | The Eatery
A globally inspired dining experience built around shared plates,

warm hospitality & memorable moments. 

EXPLORE OUR BUILDING!

Cucumber Cooler  10
Muddled fresh cucumber balanced
with tart lime juice, simple syrup, and
sparkling club soda.

Just Peachy  10
Sweet orange juice and lush peach
syrup, balanced with fresh lime juice
and topped with crisp club soda.

“Sans”gria  10
N/A red wine, fresh orange juice, and
sparkling soda, loaded with sliced
citrus and crisp green apple.

Harney & Son’s Iced Tea  7
Green | Blood Orange | Black

A ’ Siciliana  7
(Italian Soda)

Blood Orange | pomegranate | Lemon

Dirty Sodas  7
Classic Dirty Coke | Orange Creamsicle
Peaches & Cream | Blueberry Vanilla

Sodas  4
Coke | Coke Zero | Diet  Coke
Sprite Orange Fanta | Ginger ale

San Pellegrino 
375ml 4 | 750 ml 8

French Press Coffee 7

N/a Beverages

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

Midwest Gothic  16
Basil Hayden, Averna, Bing
Cherry & Lemon Juice

After Hours  16
Woodford Reserve, Thai Iced
Tea, Coconut Milk & Cold Brew

False Spring  15
Fresno Chili Infused Tequila,
Mezcal, Passionfruit, Pineapple
& lime Juice
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