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Aria (American Contemporary with International Flair)

200 N. Columbus Drive 312.444.9494

This globally influenced restaurant has an Asian feel, with granite and black colors offset with depictions
of Tibetan deities, exotic orchids and plush furnishings. The dinner menu offers more than 15 appetizers,
including foie gras, mushroom ragout and sautéed sweetbreads. Hong Kong barbecue duck and lobster
chow mein, spit-roasted rack and leg of lamb, and swordfish osso buco style are a few of the entree
selections.

Bandera (American Contemporary)

535 N. Michigan Avenue 312.644.3524

Warmly lit restaurant with a rustic Western feel with view of Michigan Avenue. Lighting is dark; black vinyl
booths with dark wood tables line the wall. The menu is a wide variety of regional American cuisines,
specializing in their rotisserie chicken “Bandera Style”. Typical dinner offerings are roast prime rib, pork
tenderloin with Chinatown barbecue sauce and Western beef back ribs.

Catch 35 (Seafood)

35 W. Wacker 312.346.3500

All fresh fish selections can be viewed from a display case near the open kitchen. Camel-brown booths
line this spacious restaurant that has sky-high ceilings and an art-deco décor. Menu highlights include
Sea Scallops with Szechwan sauce, Crab Legs, and Lobster Tail. Live jazz emanates from a grand piano
in the comfortable lounge.

China Grill (Pan-Asian)

230 N. Michigan 312.334.6700

Most of the Pan-Asian menu here is prepared on woks or grills in the open kitchen. Portions are
oversized so sharing is encouraged. Look for appetizers like the coriander-dusted shrimp; and crab cakes
with tomatillo-pineapple three-mustard sake sauce. Entree choices include a sake marinated "drunken
chicken," with ponzu sauce, and a seared beef tenderloin with wasabi panko potato cake.

De La Costa (Fine Latin Cuisine)

The alluring new restaurant and lounge features a stunning main room with elevated showpiece tables,
dining booths, and a DJ spinning music to suit the mood. A full ceviche bar and a large private wine
rooms for parties of up to 18.

Kevin (French/Fusion)

9 W. Hubbard 312.595.0055

The daily-changing menu puts an Asian spin on French cuisine. In warmer months, doors open for patio
dining.

McCormick & Schmick’s (Seafood)

1 E. Wacker Dr. 312.923.7226

The "Fresh Sheet"-- Menus are printed twice daily featuring a fresh list of more than 30 seafood species.
Handcrafted Cocktails-- McCormick & Schmick's practices traditional mixology, hand-crafting cocktails
using only fresh squeezed juices.
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Morton’s Downtown (Steak and Seafood)
65 E. Wacker Place 312.201.0410

The Palm (Steak/Seafood & Italian)
323 E. Wacker Drive 312.616.1000

Phil Stefani’s 437 Rush (Italian Steakhouse)
437 N. Rush St. 312.222.0101

Shula’s Steakhouse (Steak & Seafood)
301 E. North Water Street 312.670.0788

Stetson’s (Steak & Seafood)
Hyatt Regency Chicago: 151 East Wacker: east tower, green level 312.239.4490

These upscale steakhouses are known for serving large steak and seafood entrees to a
devoted crowd of carnivores. The Palm and 437 Rush also serve a variety of traditional Italian
favorites.

Vermilion (Indian/Latin Fusion)

10 W. Hubbard 312.527.4060

This Latin-Indian restaurant made its mark by cross-pollinating Latin and Indian culinary flair. You'll find
the results most readily apparent in the selection of 20 or so "tapas." Entrees also reflect the
intercontinental marriage of flavor: tamarind barbecue baby-back ribs served on a bed of sweet corn
salsa and topped with yucca fries, along with a rotating focusing on regional Indian highlights.

Volare (ltalian)

201 E. Grand Ave. 312.410.9900

The restaurant’s low lighting and relatively narrow space give it the feel of a side-street mom and pop
place, enhanced with white tablecloths and crystal chandeliers. This place is an appealing combination of
intimacy and elegance. Menu favorites include chicken vesuvio and mix-and-match pastas that range
from ravioli with marinara to angel hair with fresh salmon filet. For desert, a popular choice is the
tiramisu.



