PIPPIN'S
est. 1974 | 39 E Chicago Ave

Pippin's is proud to offer a diverse and curated food and beverage selection for your gathering. Our approach is collaborative
with thoughtfully sourced and locally grown ingredients that have been responsibly farmed.

RAW & CHILLED
*OYSTERS
on the half shell
6 for $21 | 12 for $42

daily selection served with mignonette and lemon

*Maine Lobster, ½ or whole tail, 23/46

*Jumbo Lump Crab, 17

drawn butter, evoo, lemon, preserved tomatoes, chives

sweet corn panna cotta, pecans, chanterelle conserva

*Classic Shrimp Cocktail, 27

*Tuna Tartar, 15

jumbo shrimp, cocktail sauce

grilled ciabatta toast, green onion, tomato,
sesame seed and chili flake

*Yellowtail Crudo, 10

*Pippin’s Platter, 75

cucumber aguachile, cilantro, EVOO, black salt

shrimp, oysters, escolar crudo

*Pippin’s Tower, 190
shrimp, crab, oysters, lobster and caviar

SHAREABLES
Smoked Bone Marrow, 10

Smoked Carrots, 12

sourdough toast, herb salad, agro dulce onions and sea salt

ramp leaf charmoula, farro, lemon labneh, pickled ramps

*Veal Sweetbread Corndog, 9

Saffron Potato Salad, 11

spicy aioli

new potatoes, summer beans, mint & dill, miso bagna cauda

Burrata, 14

Escarole Salad, 10

toasted ciabatta, grilled peaches, chamomile vinegar, EVOO

fontina croutons, roasted shallot vinaigrette, pistachio dukkah

English Peas, 13

Mixed Greens, 9

smoked trout roe, creme fraiche, little gem, banyuls vinegar

gem, red oak and baby romaine, champagne vinaigrette

Asparagus Tart, 12

Tator Tot Fries, 12

micro mustard greens, asparagus mousse, pistachios,

pomme paillason, duck fat

horseradish leaf vinaigrette

*Items can be served raw or undercooked or contain raw or undercooked ingredients.
Consuming raw or undercooked animal products may increase your risk of foodborne illness
Pippin's Tavern accepts credit or debit card payment only.

pippinstavern.com
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SANDWICHES

served with your choice of tater tot fries or a side salad

Fried Chicken, 18

Grilled Cheese, 18

pickle brined thighs, pimento cheese aioli, lettuce, pickles,

fontina, taleggio, hook’s 7 year cheddar, parmesan

King’s Hawaiian bun

and pickled onions, seeded sourdough

*Bulgogi Cheesesteak, 24

*Shrimp Toast Club, 22

wagyu ribeye, fontina, pickled jicama slaw, fresno chili, brioche

BLT, shrimp salad, Louis dressing

*Pippin's Burger, 20
lettuce, onion, housemade American cheese,
pickles, burger sauce, sesame seed brioche

ENTREES
*Beef Heart Meatballs, 18

Lake Michigan Fish Fry, 18

wagyu, creamy polenta and crunchy gremolada

walleye, tartar sauce, malt vinegar and herbs

*Scallops, 23

Roasted Half Chicken, 22

green peach mole verde, vegetable succotash

crispy potatoes, soy caramel, pickled chilis
and herb salad

*Branzino, 38
sardinian couscous, hakeri turnips, radish and

*Pork Porterhouse, 25

baby mustard greens

sweet potatoes, cured chilis, preserved lemon, cilantro

*Ribeye, 46
koji dry aged, yuca fries, pickled garlic chimi churi

DESSERTS & DIGESTIFS
Don Ciccio & Figli, 8

Peanut Butter Pie, 10

prickly pear & fig

milk chocolate, wild thai banana ice cream

Rhubarb Vanilla, 10

panna cotta, shortbread, pink peppercorn meringue

Fernet Branca Semi Fredo, 8

Carciofo, 10

infused with three types of artichokes
and cardoons

crispy chocolate shards

Fernet Branca, 10

Seasonal Sorbet & Ice Cream Selections, 8

Sandeman 20 Year Tawny Port, 12

PLAN YOUR NEXT EVENT AT PIPPIN'S
CONTACT PARTIES@LMGCHICAGO.COM
*Items can be served raw or undercooked or contain raw or undercooked ingredients.
Consuming raw or undercooked animal products may increase your risk of foodborne illness
Pippin's Tavern accepts credit or debit card payment only.

pippinstavern.com

