
F I R S T  C O U R S E
C H O I C E  O F  O N E

S O U P  O F  T H E  D A Y

L O B S T E R  B I S Q U E
MAINE LOBSTER, COGNAC, CHIVE, CREME FRAICHE

M A I N  C O U R S E
C H O I C E  O F  O N E  

 S T E A K  S A L A D
GRILLED FLANK STEAK, ARUGULA, ENDIVE,

ROQUEFORT CHEESE, TOASTED PISTACHIOS,
RED WINE VINAIGRETTE

S M O K E D  C H I C K E N  S A L A D
ROMAINE, GREEN APPLES, BLUE CHEESE, PECANS, 

CURRANTS, MAPLE VINAIGRETTE

D E S S E R T
C H O I C E  O F  O N E  

S E A S O N A L  S O R B E T S

C R E M E  B R U L E E

$ 2 2
C H E F ’ S  W E E K

PRIVATE DINING AND SPECIAL EVENTS
FOR A GOOD TIME CALL JULIE ZEREGA  312.575.9900

check out our $39 3-course prix �xe dinner menu

weekly specials

www.n9ne.com

&

It’s “Chef ’s Week” EVERY week at N9NE Steakhouse!


