GEMINI BISTRO

- LINCOLN PARK -

DINNER

SMALL

SOUP DU JOUR - chef’s daily creation

BABY BEET SALAD - goat cheese, lamb’s lettuce, white truffle vinaigrette 10

YIA-YIA'S SALAD - fomato, cucumber, red onion, kalaomata olives, feta cheese, croutons 9
CREAMLESS TOMATO SOUP — mini herkimer cheddar grilled cheese 9

WINTER SALAD - dried cherries, candied walnuts, pickled red onion, roquefort 10
BUTTERNUT SQUASH SOUP - brioche croutons, creme fraiche 9

CAESAR SALAD - caesar dressing, parmigiano, brioche croutons, fresh white anchovy 9
GEMINI BISTRO SALAD - frisee lettuce, crispy lardons, egg milanese, mustard vinaigrette 11

MEDIUM

JUMBO LUMP CRABCAKE - petite salad, tabasco aioli 16

BEEF CARPACCIO - arugula, crispy capers, parmigiano, lemon vinaigrette 13

SEARED SEA SCALLOPS - brown butter, lemon, capers, brioche croutons 18

GARBAGE SALAD - chilled shrimp, hearts of palm, salami, artichoke hearts, tomato,
roasted red peppers, provolone, pepperoncini, mixed greens, red wine vinaigrette 16
SHORT RIB RAVIOLI - tomato marmalade, parmigiano, natural reduction 15

MUSSELS FRA DIAVOLO - p.e.i. mussels, crushed red pepper, pomodoro, garlic crouton 14
MUSHROOM RISOTTO - roasted mushrooms, parmigiano, truffle oil 14

LARGE

ROASTED SALMON - savoy cabbage, smoked bacon, coriander vinaigrette 22

FLORIDA RED GROUPER - tuscan kale, crispy proscuitto, garlic confit, cioppino broth 27
SWORDFISH PROVENCAL - roma tomatoes, kalamata olives, capers, sweet basil 28

ROASTED PORK TENDERLOIN - parsley potatoes, haricot verts, whole grain mustard sauce 23
GEMINI BURGER - 8 oz prime beef, choice of cheese, pretzel bun, fries 13 *with bacon, BBQ 15
FREE-RANGE CHICKEN-crispy skin breast, braised thigh, whipped potatoes, mushroom ragout 18
STEAK FRITES — grilled hanger steak, maitre d’ butter, fries 23 *FILET MIGNON 29

BRAISED SHORT RIB - butternut squash gratin, truffle aioli, natural reduction 27

GRILLED LAMB CHOPS - spinach & feta pie, lemon-oregano gremolata 32

WHOLE ROASTED ORGANIC CHICKEN
with choice of side $S34
(serves 2 - 3 people)

SIDES $9
BROCCOLI FLORETS BRUSSEL SPROUTS MUSHROOM RAGOUT

GARLICKY SPINACH WHIPPED POTATOES TRUFFLE-PARMESAN FRIES

18% Gratuity included for parties 8 or more
2075 N. Lincoln Ave. Chicago, IL 60614 ph 773.525.2522 geminibistfrochicago.com

Managing Partner - Ryan O'Donnell  Chef/Partner - Jason Paskewitz




GEMINI

- LINCOLN PARK -

SPARKLING

Prosecco.............. CaposAldO......uueeeeeeiiiieeeeeeeeeeeeeeeenn,
Sparkling............... Tattinger Domaine Carneros Brut.....
Sparkling............... Tattinger Domaine Carneros Roseé....
Champagne....... Perrier Jouet Grand Brut....................
Champagne....... Veuve Clicquot Yellow Label...........

Champagne........ Méet & Chandon Imperial................

WHITE

S e Commanderie de la Bargemone....
Rhone Blend......... E. Guigal Cbétes du Rhéne Blanc......
Rhone Blend.........
Pinot Grigio........... i
Pinot Gris............... The FOUr GracCes.......uuieeevcvveeeeeeeennnee.
Sauvignon Blanc..POMEIO.........ccoociiiiiiiieeeeeeeeeeeeeee,
Sauvignon Blanc.. Frog's LEQP.....cceveeeeeciiieee e
Viognier................ Freemark Abbey......cccovvviviiiecnnnen.n.
Riesling..................
Sancerre...............
White Blend...........

Chardonnay........ BENZIQE, . uueiiiieeeeeeeeeeeeeeeee
Chardonnay........ AU Bon Climat.....ccccoiiiiiiiie,
Chardonnay......... Mer Soleil Silver Unoaked...................
Chardonnay......... TAHEY e

Beaujolais............ Nicole Chanrion Cotes De Brouilly....

Pinot Noair............. ATO Zuioiiiiee e
Pinot Noirr............. Morgan “12 Clones”........cceeeeeeeeeeeeennnn.
Pinot Noir............. EMENTUS oo
Pinot Noir............. FIOWETS. ..o
Rhone Blend....... Incognito Rouge.......ccooeevevvvvivveeeenene.
Bordeaux............. Clarendelle........veeeeiiiiiiiieeeieiiinnn.
Rhéne Blend....... Perrin Reserve Cote du Rhéne...........

Rhoéne Blend....... Kunin Pape Star....ooevccieeeeeeeeieeee. 2008...

Meritage............. Cain CUVEE.....eeviieiiiieeeeeeeeee
Merlot......ouueenn..... Duckhorn Vineyards...........ccccvvvvennnen.
Donati Family Vineyard......................
Penner-Ash.......cceeeeeeeeeeeeeeeeeeeeeeeee,

Claret..oovveeeeennn. Steltzner Vineyards........cccccovvvvvvvvvvnnnns
Cabernet............ Girls in the Vineyard...........cccceeevennnnns
Cabernet............. BONANNO....ciiiiiiieiec e,
Cabernet............ JOrdON. ..o
Zinfandel............. Sterling Vintner's Collection...............
Zinfandel............. Ridge East BenCh.......ovvveeeeiiiiiiiinnn,
Zinfandel............. Hendry Block 28......ccccceeeeiiiiiiiiininnnn,

BISTRO

... Coteaux d'Aix, France.........
...Rhone, France....................
... Paso Robles, CA.......ccccuuuneee.
... Venezie, ltaly......uuueeeeeeennn.
... bundee Hills, OR........ccccoo.....
...Lake County, CA...............
..Rutherford, CA.......................

... Loire Valley, France..........
.. Rutherford, CA.......cccovvuunnnn....
...Carneros, CA.....cccouuuunn....
...danta Barbara, CA................
JoSanta Lucia, CAL e
... Arroyo Grande, CA...............

... Beaujolais, France.................
...Newberg, Oregon............

Santa Lucia, CA
...Russian River, CA...................
...Sonoma Coast, CA...............
Lodi, CAL
... Bordeaux, France.............

...Rhone, France.......cccccoeeee.

...............................

Newberg, Oregon.................
...Cenftral Coast, CA....ccoeuunnn....

...............................

Alexander Valley, CA...........
... Central Coast, CA.................

...............................

| SPECIAL SELECTIONS

Chardonnay....... Shafer “Red Shoulder Ranch™...............

Chardonnay....... Paul Hobbs Winery “Russian River”.......
Pinot Noir............. Merry EAWArds..........oeevvvvvvvvvvvveeeeeennn.
Syrah....eeeeeeeeeen. E. Guigal Cote-Rotie.....coeeecevvvnnnnenee.
Cab-Franc.......... White Cottage.......ccoeecevviviviiieeeeeee.
Grenache........... E. Guigal Chateauneuf du Pape......

Cabernet............ Ghost BIOCK......ccoeeeeiiiiiiiieeeeeeeeeee,
Cabernet............ Chalk Hill ...

viniages subject 1o change

........ Napa, CA....ooorieiis
........ Sebastopol, CA..............
........ Sonoma Coast, CA.........
........ Rhone, France................
........ Napa, CA.....cccveeeeeeiee
........ Rhone, France................
........ Napa, CA....oerieis
........ Sonoma, CA......cccouueen....




GEMINI BISTRO
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COCKTAILS

ROCKS $10

THE HEATER — milagro tequila, fresh lime, agave syrup, serrano chile
MANGO MOJITO - parrot bay mango rum, fresh mango, fresh lime, mint
VELVET OLD FASHIONED — makers mark, cointreau, angostura bitters

TALL $10 / TALLER $13

THE SQUIRTSKY - finlandia grapefruit, fresh lime, fresh grapefruit, soda
GEMINI LEMONADE - ketel one citron, pomegranate lemonade
CUCUMBER NORTHSIDE — hendricks gin, muddled cucumber, lemon, mint, soda

UP $12

LYCHEE MARTINI - stoli vodka, st. germain, lychee juice
CLASSIC DIRTY - choice of vodka, olive juice, hand stuffed blue cheese olives
CHICAGO SIDECAR - remy martin, grand marnier, peychaud'’s bitters, sugared rim

WINE BY THE GLASS

SPARKLING
Caposaldo Prosecco NV 9/35
Tattinger Domaine Carneros Brut ‘06 13/50

WHITE RED

E. Guigal Cétes du Rhone Blanc ‘10 8/32 A to Z Pinot Noir ‘09 12/47

Riff Pinot Grigio ‘10 8/32 Clarendelle Bordeaux ‘05 11/42
Pomelo Sauvignon Blanc ‘09 8/32 Cain Cuvee Meritage NV 13/50

Hugel Riesling ‘09 10/38 Tomero Malbec ‘10 10/39

Paul Priere Sancerre ‘10 12/47 Girls in the Vineyard Cabernet ‘07 11/42
Benziger Chardonnay ‘08 11/43 Ridge Zinfandel ‘09 12/47

BEER

Sam Adams Light 5 Chimay 9 Guiness Stout 6
Miller Lite 5 Fat Tire 6 Stella Artois 6
Amstel Light 6 Dodfish Head 60 IPA 6  Buckler N/A 5




GEMINI

BISTRO

- LINCOLN PARK -

| DESSERT |

APPLE CRISP 9

cinnamon streusel, maple-pecan gelato, salted caramel

NEW YORK CHEESECAKE 9
graham cracker crust, cranberry compote

HAZELNUT CHOCOLATE TORTE 10
brandy cake, ganache, hazelnut frangipane, kumquat reduction

CREME BROLEE 8
vanilla bean custard, caramelized sugar, almond biscotti

CAGNEY'’S SKILLET SUNDAE 12
warm chocolate chip cookie, tahitian vanilla gelato, homemade chocolate
and butterscotch sauces, whipped cream, candied walnuts

BLACK DOG SORBET OR GELATO 7

daily selection

COMPOSED CHEESE PLATE 10

daily selections, traditional accompaniments

AFTER DINNER DRINKS

IRISH COFFEE 10

jameson, whipped cream

COFFEE MUDSLIDE 11

stoli vanilla, kahlua, baileys, whipped cream
ESPRESSO MARTINI 12

stoli, kahlua, baileys, espresso

THE PERFECT CHOCOLATE MARTINI 12
stoli vanilla, baileys, white & dark godiva

| DESSERT WINE

QUADY ‘ELECTRA’ ORANGE MUSCAT ‘10 8
SANTA JULIA LATE HARVEST TORRONTES ‘08 9
FAR NIENTE “DOLCE” LATE HARVEST ‘06 20

WARRE'S ‘WARRIOR’ RESERVE 10
WARRE'S OTIMA 10 YEAR TAWNY 12
NOVAL LBV 2003 10

SCOTCH

DALWHINNIE 15 15
DEWAR’'S 9

GLENFIDDICH 12 11
GLENLIVET 12 11

J&B 10

JOHNNY WALKER RED 10
JOHNNY WALKER BLACK 11
MACALLAN 12 12
MACALLAN 18 23

OBAN 14 15

COGNAC

REMY MARTIN VS 12
COURVOISIER VSOP 12
HENNESSEY VSOP 13




GEMINI BISTRO

- LINCOLN PARK -

X-SMALL
$6

MAC & CHEESE

baked macaroni & cheese gratfin

PB&J

jam & creamy peanut butter

SMALL BURGER

gemini bistro burger, crispy frites or fruit
CHICKEN FINGERS

crunchy chicken tenders, house made bbq, crispy frites or fruit
PASTA

buttered, plain or marinara & parmesan cheese
GRILLED ALL BEEF FRANK

served on a soft roll, crispy frites or fruit

KIDDIE COCKTAILS
$3

SHIRLEY TEMPLE - sprite, grenadine, cherries

FRUIT PUNCH - house made with our fresh juices
ROY ROGERS - coca-cola, grenadine, cherries
LEMONADE - freshly squeezed lemons, water, sugar
ROOT BEER

2075 N. Lincoln Ave. Chicago, IL 60614 ph 773.525.2522

Managing Partner - Ryan O'Donnell  Chef/Partner - Jason Paskewitz
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THREE COURSE PRIX FIXE MENU $32
Wine Pairings $23 5pm-6:30pm Nightly

First

CREAMLESS TOMATO SOUP
mini herkimer cheddar grilled cheese

CAESAR SALAD
caesar dressing, parmigiano, brioche croutons, fresh white anchovy

YIA YIA'S SALAD
tomato, cucumber, red onion, kalamata olives, feta cheese, croutons

WINTER SALAD
dried cherries, candied walnuts, pickled red onion, roquefort, champagne vinaigrette

CAPOSALDO PROSECCO NV Veneto, Italy
RIFF PINOT GRIGIO 2010 Venerzie, Italy
A to Z PINOT NOIR 2009 Newberg, OR

Second

ROASTED SALMON
savoy cabbage, smoked bacon, coriander vinaigrette

FREE-RANGE CHICKEN
crispy skin breast, braised thigh, mashed potato, mushroom ragout

STEAK FRITES
grilled hanger steak, maitre d’ butter, bordelaise, fries

~

BENZIGER CHARDONNAY 2008 Carneros, CA
STERLING ZINFANDEL 2008 Central Coast, CA

Third

APPLE CRISP
cinnamon streusel, maple pecan gelato, salted caramel

CREME BRULEE
vanilla bean custard, caramelized sugar, hazelnut biscoftti

BLACK DOG SORBET OR GELATO
daily selection

~

ELECTRA ORANGE MUSCAT 2010 Madera, CA
SANTA JULIA LATE HARVEST TORRONTES 2008 Mendoza, Argentina

2075 N. Lincoln Ave. Chicago, IL 60614 ph 773.525.2522 geminibistrochicago.com
Managing Partner - Ryan O’Donnell  Chef/Partner - Jason Paskewitz
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