
 

Province was constructed using eco-friendly | sustainable materials. 

We support Chicago’s Green City Market and serve only sustainable seafood.  

 

 
bites 
Cuban Pork Bocadillo 3 each 

Shrimp, White Beans and Chimichurri Brioche Toast 3 each 

Green Acres Farms Fall Squash and Onion Taquito 3 each 

 

raw 
Market Oysters on the half shell | mignonette, cocktail salsa 2.25 each  

Hamachi Sashimi | serrano chilies, sea salt 6 (2pcs) 

House Cured & Smoked Arctic Char Ceviche| olives, preserved lemons, fried capers 8 

Sal’s Farm Raised Striped Bass Ceviche | pickled cucumbers, cara cara oranges 8 

 

soups | salads  
Green Acres Farms Kobacha Squash Soup | squash dumplings, toasted pepitas 7 
Tortilla Soup | avocado, roasted chicken 7  

Nichols Farms Beets & Blood Orange Salad | goat cheese, olive oil 8 

Gala Apple Salad | candied olives, almonds, apple cider vinaigrette 8 

Kilgus Farms Romaine Caesar Salad | spiced croutes, chile-spiked caesar dressing 7 

 

small 
Melted Blue Cheese Fondue | smoked onions, herbed crisps 7 

Spice Rubbed Grilled Ahi Tuna Taco | serrano chile tartar salsa 8 

Charred Calamari & Chorizo | blood oranges, romesco toast 8 

Slow Braised Dietzler Farms Meatballs | piquillo-ancho sauce 8 

Brioche French Toast and Iberico Pork Belly | chipotle-honey syrup 8 

Farm Raised Shrimp and Anson Mills Organic Grits | manchego cheese 9 

 

big 
House Ground Cheddar Burger | brioche roll, potato frites, house made ketchup 12 

Gunthorp Farms Rabbit Confit | salsa verde, marcona almond emulsion 12 

Black Bean & Dietzler Farms Oxtail Chili | chorizo, pork belly 13 

Pounded and Marinated Chicken Breast | charred vegetables, orange mojo 14 

Dietzler Farms BBQ Braised Beef Short Rib | market carrots & onions 15 

Spanish Calasparra Rice | winter market vegetables, manchego cheese 10 | 19 

Becker Lane Farms Acorn Fed Pork Confit| leeks, apples, potatoes, mustard mojo  13 | 25 

 

bigger   
Very Slow Cooked Tasmanian Salmon | caramelized onions, madeira mojo 12 | 23 

Spice Crusted Farm Raised Cobia | olive smashed potato, smoked crema 12 | 23 

Rare Hawaiian Tuna | honey roasted root vegetables, caper vinaigrette 13 | 25 

Lemon-Garlic-Honey Glazed Rotisserie Chicken | leek bread pudding, ancho mole 17 

Ten Hour Braised Lamb | roasted eggplant, chorizo, cornbread 12 | 23 

Marinated and Grilled Skirt Steak | potato gratin, province chimichurri 22 

Grilled Beef Tenderloin | spanish blue cheese toast, buttermilk whipped potatoes 29 

 

vegetables 
Brown Buttered Brussels Sprouts 5 

Honey Roasted Root Vegetables 5 

Green Acres Farms Fingerlings, Onions, Pork Belly Hash 5 

Potato Frites | house made ketchup 5 

Buttermilk Whipped Potatoes 5 


