ST CHICAGO
LEGAL ‘ 5 RESTAURANT
SEA FOODS WEEK 2025

NEw ENGLANP

—LUNCH: $30 PRIX FIXE —

(beverage, tax, and gratuity not included)

STARTER

CHOOSE ONE:
CUP OF NEW ENGLAND CLAM CHOWDER

our classic recipe

CLASSIC CAESAR SALAD

romaine hearts, garlic croutons, shaved romano cheese, creamy dressing

STUFFIES
Cape Cod quahogs, chourico, butter, Ritz crumbs

ENTREE

CHOOSE ONE:

SHRIMP SCAMPI

linguini, tomato, sofrito, white wine, garlic butter

FISH SANDWICH

served with french fries and cole slaw
north atlantic wild caught whitefish, lettuce, tomato, pickle, tartar sauce

TUNA BURGER

served with french fries and cole slaw
chili-garlic seasoned ground tuna, lettuce, tomato, roasted red pepper sauce

- i
‘\ ~ Before placing your order, please inform your server if a person in your party has a food allergy. *Served raw or
. u

ndercooked, or contains (or may contain) raw or undercooked ingredients. Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
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