


SHARE ABLES
Hot Honey Chicken Flatbread (v*)    20
Oven-Roasted Chicken, Melted Mozzarella, Buttermilk & Fresh  
Herb Sauce, Dill, Scallion, Roasted Red Onion, Chili Crisp Hot Honey 

Mediterranean Plate (v, vg*, gf*)    19
Sweet Basil Hummus, Crispy Chickpea Fritters, Toasted Naan, 
Crumbled Feta Cheese

SOUP & SAL AD
French Onion Soup (gf*)    12
Caramelized Onion, Beef & Chicken Bone Broth, Sherry                  
Served with Crostini, Gruyere Cheese, & Herbs

Avocado Wedge (v*, gf)   19
Crumbled Bleu Cheese, Avocado, Nueske’s Thick Cut  
Double-Smoked Bacon, Heirloom Cherry Tomato,  
Avocado Bleu Cheese Dressing, Chive

Winter Greens (v, vg* gf*)   16
Toasted Pumpernickel Croutons, Cabbage, Mustard Greens,  
Charred Tomato Vinaigrette, Dill, Tarragon, Goat Cheese,  
Pastrami-Spiced Beets

Lemony Caesar Salad** (gf*)    15
Romaine, Aged Parmesan, House-Made Croutons, Black Pepper 
 
Add to any salad: Chilled Roasted Salmon +12   Chilled Chicken (gf)  +8 
Add Chickpea Fitters ( v, vg, gf)  +6
Make it a Wrap (gf)   +1   

SIDES
Delicata Squash (v, vg*, gf)    10
Brown Sugar Roasted Squash, Goat Cheese, Pine Nut,  
Pomegranate, Cider 

Sweet Potato Fries (v, vg*, gf)    9
Caramelized Sweet Potato Fries, Aged Parmesan, Maple-Miso Aioli

Smashed Twice Cooked Potatoes (v, vg*,gf*)    9
Garlic Confit Puree, Crispy Rosemary, Sea Salt

Side Salad (v, vg, gf)    8
Romaine, Tomato, Cucumber, Pickled Carrot, Oil & Vinegar

House-Made Chips (v, vg, gf)    5
Sea Salt

MAINS
Chilled Roasted Salmon Bowl** (v*, vg*)    19
Quinoa, Chopped Apple, Delicata Squash, Shaved Cabbage, Pastrami 
Spiced Beets, Dried Cranberries,  Maple-Miso Aioli

Chicken Pot Pie    18
Braised Chicken, Carrot, Parsnip, Celery, Thyme, Herb Butter,  
Toasted Puff Pastry

Fried Chicken Sandwich    18
Cornflake Crusted Chicken, Mild Giardiniera Aioli, Pickled Red Onion, 
Shredded Lettuce, Potato Bun

Le Burger** (v*, vg*, gf*)    18
Angus Heritage Beef, American Cheese, Iceberg, Tomato,  
Pickled Red Onion, 1000 Island Dressing, Potato Bun                                           
*Substitute Impossible Burger   +2

Avocado Toast (v, vg* gf*)    16
Sliced Apple, Fennel, Pickled Red Onion, Goat Cheese, Pomegranate, 
Shaved Beet, Herbs, Cider Dressing, Sourdough

Fig & Arugula Grilled Cheese (v, gf*)    16
Goat Cheese, Munster, Gruyère, Fig Compote, Arugula, Sourdough

DESSERT
Lemon Creme Pie    8
Strawberry Matcha Cheesecake Parfait    8
Chocolate Chip or Oatmeal Raisin Cookie     6    

Fresh-Baked Brownie     6

The Art Institute is proud to partner with award-winning Chicago-
based Boka Restaurant Group to curate the menu for The Café
*Can be modified to accommodate allergies and dietary restrictions.
**Consumption of raw or undercooked foods of animal origin, such 
as beef, eggs, fish, lamb, pork, poultry, or shellfish, may result in an 
increased risk of foodborne illness.
This location accepts credit card and mobile payments only.
A 20% gratuity is added to all purchases in the Café and goes directly to 
the team members serving our guests. Please let us know if you would 
prefer to remove this gratuity from your total.



COFFEE & TE A
Draft Cold Brew    8
Americano    7 
Cappuccino    7	
Caffe Latte    7
Espresso    6
Drip    5

Matcha Latte 7 
Chai Latte 7 
Hot Cocoa    7 
Iced Tea    5 
Brewed Hot Tea    5

SOFT DRINKS

BEER

WINE
Sparkling Wine    16
Les Allies, France, NV

Pinot Grigio    16
Zenato, Italy, 2021

Chardonnay   16
Lapis Luna, California, 2021

Rosé    16
House of Brown, Napa Valley, 2023

Pinot Noir    16
Pike Road, Oregon, 2022

Cabernet Sauvignon    16
Twenty Bench, Napa Valley, 2020

COCK TAILS
Moonlighter Spritz   16
Vodka, Chamomile, Lavender, 
Bianco Vermouth, Club Soda

Paloma   16 
Blanco Tequila, Sparkling 
Grapefruit, Lime

Espresso Martini    16
Vodka, Intelligentsia Espresso, 
Baking Spice

Moscow Mule   16
Vodka, Ginger Beer, Lime

Spicy Margarita   16
Blanco Tequila, Jalapeño, 
Chipotle, Lime

Nitro Gin Fizz   16
Gin, Lemon & Lime, Orange 
Blossom Water

Draft Kombucha    8
Lemonade    6
Juice    6
Orange, Apple, or Cranberry

San Pellegrino  5
Sparkling Water

Open Water    5
Still Water

Coca-Cola Products    5

Hopewell Pilsner    10
16 oz, Chicago, IL

Hopewell Hazy IPA    10
16 oz, Chicago, IL

Moody Tongue Rotating 
Seasonal   12
12 oz, Chicago, IL

Go Brewing N/A Pils   10
12 oz, Chicago, IL

Eris Dry Cider   9
12 oz, Chicago, IL

Featuring Passion House Coffee Roasters & Rishi Tea & Botanicals
Substitute Oat or Almond Milk +0.75       
Add Flavor: Caramel, Hazelnut, Mocha, Vanilla, Sugar-Free Vanilla, 
or Seasonal Options +0.75     




