
DINNER

C H I C A G O � E S T.  2 0 1 3

from the  
Wood-Fired Grill

SALADS

Roasted Beets 	 17
brown butter ricotta, strawberry,  
spicy greens, candied sunflower seeds,  
lime vinaigrette (v, n)

Greek Tomato	 16
vine tomato, kalamata olives,  
cucumber, farmstead feta,  
red wine vinaigrette (v, gf)

little gems� 17 
pistachio butter, shaved yellow squash, 
radish, cucumber, snap peas, fried lemon, 
preserved lemon vinaigrette,  
summer herbs (gf, n, vg)

add grilled: chicken 8 | shrimp 16 | steak  21

summer 2023

8oz Filet grilled tomato, herb butter (gf)	 54

14oz Prime NY grilled tomato, herb butter (gf)� 72

Tomahawk Pork Chop (n)� 44 
bittergreens, grilled nectarines, mole rojo

sauces: green peppercorn 4  | horseradish cream 3

STEAKS & CHOPS

TO START
Focaccia Bread� 12 
garlic oil, butter 

Elotes� 12
morita black lime crema, heavens honey,  
poblano, feta (gf, v) 

Sticky Duck Wings	 19
salsa macha, pickled ginger,  
scallions, lime, toast, honeycomb (n)

Fried Oyster Mushroom	 14
lemon truffle aioli, grana padano (v)

Grilled Octopus	 28
preserved pepper, ‘nduja vinaigrette,  
crispy potato (gf)

Tuna Ceviche	 24
mango, papaya, avocado, cucumber,  
red onion, pineapple ponzu (*, gf)

Bar Harbor Mussels	 24
fire-roasted tomato pimento broth,  
chorizo, charred lemon, toast (sh)

Chicken Fried Lobster	 27
banana pepper, spicy ranch,  
lemon (sh)

Wood-fired Seafood Grill� 78
black tiger shrimp, oysters,  
maine lobster tail, chorizo butter,  
charred lemon, piri piri, toast

HOUSE SPECIALTIES
steak Frites� 36
horseradish cream (gf) 

Fried Chicken	 34
house pickles, crystal hot sauce, crispy fries

Rabbit Pappardelle	 28
grana padano, rabbit jus, fine herbs

Sweet Pea Agnolotti 	 24
parmesan brodo, mint (v)

Halibut	 38
corn crema, smoked paprika vinaigrette, coriander leaves (gf)

Coconut Curry	 26
basmati rice, seasonal vegetables,  
cashews, coconut, pickled raisins (vg, n) 
add grilled: chicken 8 | shrimp 16 | steak  21

The Dawson Burger	 21
american cheese, tomato, griddle onion,  
house pickles, satyr sauce, sesame bun, fries  
add: avocado 2 | egg 2 | bacon 4

PLEASE INQUIRE ABOUT OUR PRIVATE EVENT SPACES
(*) raw • (gf) gluten-free • (v) vegetarian • (vG) VEGAN • (n) nuts • (s) shellfish • (t) cooked to order;  consuming raw or undercooked meats, poultry, seafood, shellfish, 

or eggs may increase your risk of food-borne illness please inform your server of any allergies as not all ingredients are listed on the menu.  

To help defray rising costs, a 3% surcharge has been added to the bill. If you would like this removed, please let us know. Thank you for your continued support 

executive chef FRANCISCO NAREZ

BUILT TO SHARE

Slow-Roasted
Short Rib | 64 

grilled naan, pickled cucumber 
& onion, piri piri, radish slaw

Grilled Asparagus	 12
herb butter, basil bread crumbs (v) 
add: wild farm egg  2

Market VegetableS	 13
grilled veggies, roasted eggplant purée,  
pimento relish, herbs (vg)

SIDES
Twice Fried Potato	 10
garlic aioli, chives (v, gf)

Crispy French Fries�  8
malt vinegar, ketchup (v, gf)

Grilled Carrots�  13
turmeric yogurt, grilled lemon,  
black garlic, sunflower pepita crunch (v)

Grilled branzino | 56
arugula, basil pesto, fregola,  

spring herbs

build your own Grilled Fish Tacos | 52
market fish, golden habanero salsa, guacamole, 

tropical coleslaw, tortillas



GHG SINGLE BARRELS

Elijah Craig 
robust oak | butterscotch | black pepper 

Bardstown, KY  12 | 18

Maker’s Mark 
french oak | roasted hazelnuts | salted caramel

Loretto, KY  14 | 20 

Laws Whiskey House
calvados cask | golden apple | baking spice 

Denver, CO  16 | 22

Teeling Single Malt Irish Whiskey
ruby port cask | jammy fruit | milk chocolate 

Dublin, Ireland  16 | 22 

Make it an old fashioned  +2

Sippin’ Pretty 13
seedlip spice 94, mallorca melon tea,  
citrus, hopped bubbles, thyme
Make It Boozy! - add botanist gin +3 

Coconut Cadillac 13 
lyre’s amaretti, chai tea, coconut,  
pineapple, cinnamon
Make It Boozy! - add rum + amaretto blend +3

bubbles please 6 
tost sparkling ‘rose wine’

wellbeing ‘hellrasier’ na amber ale 8

SPIRIT-FREE
Eris ‘Pedestrian’ 8  

Dry Cider - Chicago, IL  (5.6%)

brooklyn ‘bel air’  8
Sour Ale - Brooklyn, NY  (4.5%)

Middle Brow ‘Yard Work’  8
Kolsch brewed w/ clover honey - Chicago, IL  (4%)

Alarmist ‘Crispy Boy’ 7  
Pilsner - Chicago, IL (4.9%)

Stella artois 7  
European Lager - Belgium (5%)

Dovetail 8   
Vienna Lager - Chicago, IL (5.1%)

moody tongue ‘orange blossom’ 8   
Belgian-style Blonde Ale - Chicago, IL (5.4%)

Forbidden Root ‘Peach Wit’ 8 
Wheat beer w/ peaches & botanicals - Chicago, IL (5.1%) 

Perennial ‘Saison De Lis’ 8  
Belgian-style Saison - St. Louis, MO (5%)

Warpigs ‘Foggy Geezer’ 8  
Hazy IPA -  Munster, IN (6.8%)

Pollyanna ‘Lexical Gap’ 8 
West Coast IPA - Lemont, IL (7.2%)

BEER

SEASONAL COCKTAILS 16

First Crush
chilean pisco, lillet rouge,  

pomegranate, concord grape,  
rose, lemon, egg white

Two of a Kind
bison grass vodka, pineau des 

charentes, williams pear,  
bitters, lemon

Spritz Magnifique
bianco aperitivo, st. germain,  

cavaillon melon, lemon, bubbles

My Cherry Amor
ilegal mezcal,  

blood orange aperitif,  
citrus, black cherry bubbles 

Satyr Sangria
spanish rosé, pisco,  

guava, citrus

(per glass 15 / pitcher 65) 

Greenhouse Gimlet
bombay dry gin, manzanilla  
sherry, dill, caraway, lime,  
greek yogurt clarification

BEVERAGE MANAGER KRISTINE SCHRANZ

Every Monday – Friday 4 - 6pm  

Specially priced cocktails,  
wine, beer & snacks

DAWSON CLASSICS

GTO 16
gin, gentian aperitif,  

grapefruit, hops, thyme

 The Rotating drip 1oz 8| 2oz 16 
Knob Creek bourbon infused 

with almond, cherry, vanilla, orange

Make it an old fashioned or whiskey sour | 16

some like it hot 16 
cimarron blanco, passionfruit, 

 agave, lime, fire-roasted poblano 


