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Neighborhood: Loop 

127 S. State St. 

Chicago, IL 60603 

312-372-3451 
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Beef & Brandy has been open for more than 35 years in the same spot. Lunch is available for $5; a rib eye dinner is $15. The restaurant operates on three levels, each equipped with a separate kitchen ''so we can get the food out faster,'' says owner Steve Salameh.  

Getting There

Cross Streets: 

Monroe and State. 

Wheelchair Access: 

Yes 

The Basics

Hours: 

7 a.m.-9 p.m., Monday through Saturday; 7 a.m.-8 p.m., Sunday. 

Cuisine: 

Seafood, Steaks, and American Traditional and Classic  

Specialties: 

Gyro; Grecian chicken; salmon; stir fry; white fish. 

Price Range: 

$$ ($9-$15) 

Reservations: 

Accepted 

Dress Code: 

None 

Alcohol: 

Full Bar 

Payment Methods: 

American Express, Diners Club, Discover Card, Mastercard, and Visa 
The Gage
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Neighborhood: Grant Park Museums 

24 S. Michigan Ave. 

Chicago, IL 60603 

312-372-4243 
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Think of this handsome spot across from Millennium Park as an Irish pub that went to culinary school. It's got that slap-you-on-the-back charm, but it also goes the extra mile with a menu of snazzy comfort fare.

Billy Lawless, an original partner in the The Grafton, has partnered up with his father (also Billy) to open The Gage. Dirk Flanigan (ex-Meritage, Blue Water Grill) is exec chef, offering a globally influenced American menu – think lamb chop and stew vindaloo or roasted saddle of elk with mashed potatoes, juniper berry and rosemary. The interior has a 1930s vintage-industrial vibe with moss-green subway tiles and reclaimed factory windows. The space makes a great business meeting or office party destination for its Loop neighbors.

Getting There

Cross Streets: 

Madison and Michigan. 

Parking: 

Street Parking Difficult and Valet. Valet Parking: Call for details. 

Public Transportation: 

CTA Bus: Michigan Avenue routes. 

Wheelchair Access: 

Yes 

The Basics
Cuisine: American Contemporary 
Price Range: 

$$$ ($16-$25) 

Reservations: 

Accepted 

Alcohol: 

Full Bar. 30-plus bottled beers, plus small-batch whiskeys. 
Facilities: 

Private Party and Banquet Facilities. Capacity: 60-120 

Payment Methods: 

American Express, Discover Card, Mastercard, and Visa 

Miller's Pub
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Neighborhood: Loop 

134 S. Wabash Ave. 

Chicago, IL 60603 

312-645-5377 
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Miller's is a Loop tradition, and one of the few places in the area offering bar service until the early morning hours. "We're not trying to be fancy. We're taking care of the cross section of people who are coming into this area," says Van Gallios, one of the four brothers who bought the restaurant in 1950. Known for its ribs, chops and steaks, Miller's also offers Italian dishes, seafood, salads, egg dishes and lots of sandwiches. "We're much cheaper than a tablecloth restaurant," says Gallios. Only a block or so away from Orchestra Hall and the Art Institute, Miller's provides reliable meals at late hours in a neighborhood with fewer dining choices than one might expect.

Getting There

Cross Streets: 

Wabash and Adams. 

Wheelchair Access: 

Yes 

The Basics

Cuisine: 

Steaks and American Traditional and Classic 

Price Range: 

$$ ($9-$15) 

Alcohol: 

Full Bar 

Bar Style: 

Chicago classic. 

Specialties: 

Canadian baby-back barbecue ribs; Diamond Jim Brady Cut prime rib of beef. 

Payment Methods: 

American Express, Diners Club, Mastercard, and Visa 

Berghoff

[image: image7.png]


3.6 

Read Reviews | Write Reviews 
Neighborhood: Loop 

17 W. Adams St. 

Chicago, IL 60603 

312-427-3170 
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A true Chicago classic, Berghoff lives on. While the restaurant flirted with a hipper moniker for a while (17 West at the Berghoff), it now is plain-old Berghoff--no doubt pleasing traditionalists (though "the" has been sacrificed somewhere along the way). Carlyn Berghoff (the founder's granddaughter) is at the helm and still offers those German specialties, as well as contemporary dishes for those who don't want a schnitzel for lunch. The lower level houses the quick-serve Berghoff Café, featuring a menu of hot carved and deli sandwiches, salads, panini and pasta. 

Getting There

Cross Streets: 

Adams and State. 

Wheelchair Access: 

Yes 

The Basics

Cuisine: 

Austrian, American Contemporary, and German 

Meals Served: 

Dinner and Lunch 

Price Range: 

$$ ($9-$15) 

Reservations: 

Accepted 

Alcohol: 

Full Bar 

Facilities: 

Private Party and Banquet Facilities. For 20-250 

Specialties: 

German fare. 

Payment Methods: 

American Express, Mastercard, and Visa 

The Italian Village Restaurants Have Multiple Options Here
Neighborhood: Loop 

71 W. Monroe St. 

Chicago, IL 60603 

312-332-7005 
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This popular trio of restaurants housed in one building has been a Loop institution since 1927. The first floor is home to upscale, stylish Vivere; The Village is an inexpensive, family-oriented spot; and La Cantina is a mid-range seafood-focused spot that's decked out like a wine cellar. 

Vivere
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Lively looks and fine classic dishes make this Loop eatery one of the city's best Italians. Chef Drue Kennedy updates standard dishes with exotic ingredients and adventurous presentations. Designer Jordan Mozer created the zippy, conversation-starting decor. 

The Basics
Cuisine: 

Italian 

Meals Served: 

Dinner and Lunch 

Price Range: 

$$$ ($16-$25) 

Reservations: 

Accepted 

Alcohol: 

Full Bar. Extensive wine list. 

Atmosphere and Personality: 

Romantic 

Facilities: 

Private Party and Banquet Facilities 

Specialties: 

Ravioli, sliced duck. 

Payment Methods: 

American Express, Diners Club, Discover Card, Mastercard, and Visa 
The Village
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The most affordable of the trio of Italian Village restaurants features a 100-item northern Italian menu and cozy casual red-checkered tablecloth decor. 

See more: 

The Basics

Cuisine: 

Italian 

Price Range: 

$$$ ($16-$25) 

Reservations: 

Accepted 

Alcohol: 

Full Bar 

Audience: 

Families 

Payment Methods: 

American Express, Diners Club, Discover Card, Mastercard, and Visa 

La Cantina
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This popular Italian restaurant, part of the trio of Italian Village restaurants, focuses on seafood, but also offers traditional favorites. The dining room is decked out like a wine cellar with intimate booths and lit saltwater aquariums. 

See more: 

The Basics

Cuisine: 

Italian and Seafood 

Price Range: 

$$$ ($16-$25) 

Reservations: 

Accepted 

Alcohol: 

Full Bar 

Audience: 

Families 

Payment Methods: 

American Express, Diners Club, Discover Card, Mastercard, and Visa 

Rosebud Prime
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Neighborhood: Loop 

1 S. Dearborn St. 

Chicago, IL 60603 

312-384-1900 
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The dining room at Rosebud Prime (Credit: Metromix photo by Barry Brecheisen) 

Even though Rosebud joints are best known for mammoth portions of pasta, marinara and meatballs don't make the menu at this incarnation (a smart move, since one of its pasta emporiums, Rosebud Theatre District, is almost right across the street). Instead look for signature offerings from Rosebud Steakhouse, like a 18-ounce bone-in filet mignon with wild mushrooms, a prime beef burger and a steak salad. Fresh fare includes buttermilk-fried chicken and crab and Brie-stuffed tilapia. The lunch lineup lists downsized seafood, steaks and chops, plus selections like a Maryland crab cake sandwich and a citrus grilled salmon salad.

The handsome retro-inspired space features a dramatic red-carpeted stairway leading to the second floor dining area and a glass-enclosed private dining room, chocolate leather walls and mahogany accents, and red-red chairs and booths set against white linen-topped tables.

Getting There

Cross Streets: 

Dearborn and Madison 

Wheelchair Access: 

Yes 

The Basics

Cuisine: 

Seafood and Steaks 

Meals Served: 

Dinner and Lunch 

Price Range: 

$$$$ ($26-$30) 

Reservations: 

Accepted 

Alcohol: 

Full Bar 

Specialties: 

Bone-in filet mignon; crab and Brie stuffed tilapia; firecracker center cut pork chop; buttermilk fried chicken; veal chop Milanese 

Payment Methods: 

American Express, Diners Club, Discover Card, Mastercard, and Visa 

Yes. For 80 
Trattoria No. 10
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Neighborhood: Loop 

10 N. Dearborn St. 

Chicago, IL 60602 

312-984-1718 
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Located one floor below street level, Trattoria No. 10 offers contemporary Italian cuisine in an elegant atmosphere. Romantic lighting makes the place a cozy retreat from the grit and hubbub of the Loop streets above. The lengthy menu triumphs in superb pastas, especially raviolis. The bar, popular among downtowners for its early-evening buffet, seats 25-30 patrons. 

Getting There

Cross Streets: 

Dearborn and Madison. 

Wheelchair Access: 

Yes 

The Basics

Cuisine: 

Italian 

Price Range: 

$$$ ($16-$25) 

Reservations: 

Accepted. Recommended 

Dress Code: 

Business casual. 

Alcohol: 

Full Bar. Full bar; extensive wine list 

Specialties: 

Homemade ravioli (including asparagus with sundried tomato sauce, or butternut and acorn squash with walnut butter sauce); four-grain risotto; osso bucco 
Bar buffet offers hot and cold options. 

Payment Methods: 

American Express, Discover Card, Mastercard, and Visa 
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Neighborhood: Grant Park Museums 

Millennium Park 

11 N. Michigan Ave. 

Chicago, IL 60602-4812 

312-521-7275 

[image: image21.png]


This popular contemporary American restaurant in Millennium Park sits in the shadows of the Jay Pritzker Pavilion, and "Cloud Gate" (a.k.a. "The Bean") is essentially on the roof, making it perhaps the easiest-to-find restaurant in Chicago. The dinner menu features not-too-fussy starters such as a lump crab cake and jumbo sea scallops; entrees include Atlantic salmon and a pork shank. The lunch menu features soups, salads, pasta and sandwiches. The signature Park Grill Burger, with toppings such as Herkimer cheddar, applewood smoked bacon and grilled onions, is often mentioned among the tops in town. In the winter, the Prak Grill offers rink-side seats to a 16,000 square-foot ice skating area. The rink becomes a 300-seat outdoor dining patio in the summer.

Getting There

Cross Streets: 

Michigan Avenue and Washington Street 

Wheelchair Access: 

Yes 

The Basics

Cuisine: 

American Contemporary 

Meals Served: 

Dinner and Lunch 

Price Range: 

$$$ ($16-$25) 

Reservations: 

Accepted. For parties of eight or more a credit card is required to hold the reservation. 

Alcohol: 

Full Bar 

Features: 

Kids Menu, Live Performances, People Watching, Prix Fixe Meals, Scenic View, and Tourist Spot. $35 three-course pre-theater menu daily. Live performances outside in the summer months. 

Payment Methods: 

Cash and Major Credit Cards 

Petterino's

Neighborhood: Loop 

150 N. Dearborn St. 

Chicago, IL 60601 

312-422-0150 
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This classic American prime steak and seafood restaurant draws a big pre- and post-theatre crowd thanks to its location in the building housing the Goodman Theatre. The restaurant also caters to theatergoers with quick bites and drinks at the classic Chicago-style martini bar during intermission. The restaurant gets its name in honor of Arturo Petterino, the maitre d' of The Pump Room back in the days when Sinatra and Bogart and Bacall were regulars.

Getting There

Parking: 

Street Parking Difficult and Valet. Free valet until 1 p.m. on Sundays. 

Wheelchair Access: 

Yes 

The Basics

Cuisine: 

Italian, Seafood, Steaks, and American Traditional and Classic 

Price Range: 

$$$ ($16-$25) 

Reservations: 

Accepted. Stongly recommended for pre-theater dining. 

Dress Code: 

Dressy casual. 

Alcohol: 

Full Bar 

Payment Methods: 

American Express, Diners Club, Discover Card, Mastercard, and Visa 
