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Gold Coast Menu F 43,99
Starter, Main Course & Dessert 

(drink not included)

starters
roast duCk salad,  

green beans, mushrooms, soybeans, tomatoes and sesame vinaigrette
or 

sCottish sMoked salMon, fresh salMon tartare, blinis, 
cucumber salad with spicy cream sauce 

Main Courses
Penne with salMon 

and creamy Parmigiano Reggiano sauce
or  VeGetarian Penne (on request) 

or 
sMoked Confit Pork sPare ribs, 
barbecue sauce, chips and coleslaw

or 
anGus beef sirloin steaks (aPProx. 300 G), 

chips and green peppercorn sauce

desserts
ChiCaGo strawberry sundae 

Vanilla Pecan Blondie and Strawberry Cheesecake ice cream,  
whipped cream, chocolate sauce and flaked almonds

or 
strawberry CheeseCake  

with red fruit coulis

steakhouse Menu F 55,99
Starter, Main Course & Dessert 

(drink not included)

starters
Cajun-sPiCed Crab Cake, teMPura Crab Claws, 

rocket salad and tartare sauce

or 
duCk terrine with Morels, 
French bread and onion compote

Main Courses
Grilled beef fillet (aPProx. 250 G) with kinG Prawn, 

béarnaise sauce

or 
sCottish thiCk salMon steak,  

grilled pepper coulis, pan-fried vegetables and finger lime, basmati rice

or 
Grilled butCher’s Cut and side dishes 

(selected meat of the day)

desserts
À la carte

 Vegetarian suggestion. 
Dear Guest, if you suffer from food allergies, a member of staff will be pleased  

to provide you with information on allergens present in our dishes. Tax included.

PreMiuM Children’s Menu F 32,99
For children aged from 3 to 11

Starter, Main Course,  
Dessert & Drink

Vittel® (33 cl) or Minute Maid® Orange* or Apple* juice or Milk (20 cl)
A different cold drink (25 cl) may replace a similar item on request.

or
 CreaM of seasonal VeGetable souP

Grilled fillet of beef (aPProx. 125 G), béarnaise sauce 
Choice of side dishes: seasonal vegetables, salad,  

basmati rice or chips

PanCake with ChoColate sauCe and whipped cream

Menu disney CheCk PreMiuM

ChiCaGo salad 
Salmon rillettes, quinoa with baby vegetables and cranberries

roasted ChiCken breast,  
chopped tomatoes, basmati rice 

or roast Cod,  
chopped tomatoes, basmati rice

diCed fresh fruit

Vittel® (33 cl)

Children’s Menu F 18,99
For children aged from 3 to 11

Starter, Main Course, Dessert & Drink
Vittel® (33 cl) or Minute Maid® Orange* or Apple* juice or Milk (20 cl)

A different cold drink (25 cl) may replace a similar item on request.

or
 CreaM of toMato souP

steakhouse CheeseburGer 
Choice of side dishes: seasonal vegetables, salad,  

basmati rice or chips

Vanilla iCe CreaM with red berry sauce

disney CheCk Menu

steakhouse salad, 
quinoa with baby vegetables

 Penne with toMato Coulis 

exotiC fresh fruit salad

Vittel® (33 cl)

  This menu (whithout substitution) contains at least 2 servings  
of fruits and vegetables and is low in saturated fats.

*made from concentrated fruit juices. “Homemade” dishes are made on-site from fresh ingredients.

welCoMe  
to the 

steakhouse 
restaurant

Immersing itself in the history of 
Chicago, the Steakhouse evolved 
from a meat warehouse, at the 
beginning of the last century, to a 
theater during the 1920s, to finally 
become the elegant establishment 
that welcomes you today and that 
was made popular in the 50s and 
the 60s by famous politicians, 
power fu l  indus t r ia l i s t s  and  
legendary musicians who created  
the movement known as the  
“Chicago Sound”.

Have a nice meal!



starters
 CreaM of Carrot souP with Cornbread  ...................  E 13,99 

steakhouse Caesar salad 

Romaine lettuce, Caesar dressing, grilled chicken,  
garlic croutons and Parmesan shavings ..................................................  E 15,99 

Portobello burGer  
Portobello mushrooms, courgettes, tomato, red onion compote,  
rocket and creamy walnut sauce  
or  Vegetarian salad (on request)  ........................................................  E 13,99 

roast duCk salad,  
green beans, mushrooms, soybeans,  
tomatoes and sesame vinaigrette  .............................................................  E 13,99 

Cajun-sPiCed Crab Cake, teMPura Crab Claws, 
rocket salad and tartare sauce  ....................................................................  E 16,99 

sCottish sMoked salMon, fresh salMon tartare, blinis, 
cucumber salad with spicy cream sauce ..................................................  E 15,99 

Marinated anGus beef CarPaCCio,  
Parmigiano Reggiano shavings and rocket salad  ..............................  E 16,99 

duCk terrine with Morels, 
French bread and onion compote  ...........................................................  E 16,99 

À la Carte
Charolais beef burGer 

Parmigiano Reggiano, bacon, red onion compote,  
Cheddar and onion rings  .......................................................................... E 30,99 

double breast of roast ChiCken, 
creamy morel mushroom sauce, baked potato  
and creamy herb sauce  ............................................................................. E 26,99 

Penne with salMon 

and creamy Parmigiano Reggiano sauce  ......................................... E 26,99 

 soybean burGer,  
red onion compote, courgette, aubergine, tomato,  
mozzarella, rocket salad and onion rings  ................................................ E 26,99 

sMoked Confit Pork sPare ribs,  
barbecue sauce, chips and coleslaw  ...................................................... E 30,99 

fishes
sCottish thiCk salMon steak,  
grilled pepper coulis, pan-fried vegetables and finger lime,  
basmati rice  .....................................................................................................  E 30,99 

Grilled kinG Prawns (six)  
with sauce vierge, seasoned baby vegetables  
and white rice ............................................................................................... E 36,99 

 Vegetarian suggestion.  
Tax included.

desserts
PistaChio CreaM dessert  
with praline centre and caramel crunch  ...............................................  E 10,99 

aMeriCan ChoColate sPoon Cake 
with custard  ..................................................................................................  E 13,99 

ChiCaGo strawberry sundae  
Vanilla Pecan Blondie and Strawberry Cheesecake ice cream,  
whipped cream, chocolate sauce and flaked almonds  .....................  E 13,99 

fresh fruit sMoothie and diCed fruits  
(no added sugar)  .........................................................................................  E 11,99 

strawberry CheeseCake 
with red fruit coulis  .....................................................................................  E 13,99 

bowl of sliCed fruits in Piña Colada syruP,  
with puff pastry and whipped cream  .....................................................  E 10,99 

ChoColate Peanut butter Cake, 
chocolate sauce and pot of cream  .........................................................  E 13,99 

GourMet Coffee  
Hot drink, cupcake, crème brûlée and seasonal fruits  ......................  E 11,99 

Celebrate your birthday with us  .............................  E 35   
don’t forGet to order your birthday dessert 
before your Meal! 
Dessert for up to 8 people.

All our dishes are served with your choice of side dish: 
chips, mashed potato, basmati rice, sautéed vegetables or green vegetables.  

The weights indicated are weights before cooking and actual weights  
may be up to 5% more or less.

jazz Menu F 32,99
Starter & Main Course   

(drink not included)

ChiCaGo Menu F 38,99 

Starter, Main Course & Dessert 
(drink not included)

starters

Marinated anGus beef CarPaCCio,  
Parmigiano Reggiano shavings and rocket salad

or 
steakhouse Caesar salad  

Romaine lettuce, Caesar dressing, grilled chicken,  
garlic croutons and Parmesan shavings

Main Courses

anGus beef skirt steak (aPProx. 200 G), 
chips and green peppercorn sauce

or 
double breast of roast ChiCken, 

Meaux mustard sauce, baked potato and creamy herb sauce

or 
Penne with salMon and creamy Parmigiano Reggiano sauce

or  VeGetarian Penne (on request)

desserts
PistaChio CreaM dessert with praline centre and caramel crunch 

or 

bowl of sliCed fruits in Piña Colada syruP, 
with puff pastry and whipped cream

“Homemade” dishes are made on-site from fresh ingredients Dear Guest, if you suffer from food allergies, a member of staff will be pleased  
to provide you with information on allergens present in our dishes.

ChiCaGo steakhouse  
PreMiuM steaks

hereford l-bone steak (aPProx. 350 G)   
béarnaise sauce  ...........................................................................................  E 36,99 

anGus beef sirloin steak (aPProx. 300 G),  
green peppercorn sauce  ............................................................................ E 30,99 

fillet of beef (aPProx. 250 G),  
green peppercorn sauce  ............................................................................ E 36,99 

Grilled beef fillet (aPProx. 250 G) with kinG Prawn, 
béarnaise sauce  ........................................................................................... E 39,99 

entreCote baVarian steak (aPProx. 350 G),  
tarragon butter  ............................................................................................. E 39,99 

hand-Cut Charolais steak tartare  
with house seasoninG  ..................................................................... E 26,99 

600-G flank steak (for two PeoPle)  
ideal for sharinG 
Shallot confit, tarragon butter and green peppercorn sauce  ..  E 59,99 

CUISSON BLEU CUISSON SAIGNANT CUISSON A POINT CUISSON BIEN CUIT
BLOODY RARE MEDIUM WELL DONE

Just flashed 
on the grill

CUISSON BLEU CUISSON SAIGNANT CUISSON A POINT CUISSON BIEN CUIT
BLOODY RARE MEDIUM WELL DONE

Well-seared,  
red inside

CUISSON BLEU CUISSON SAIGNANT CUISSON A POINT CUISSON BIEN CUIT
BLOODY RARE MEDIUM WELL DONE

Pink inside,  
juicy on the outside

CUISSON BLEU CUISSON SAIGNANT CUISSON A POINT CUISSON BIEN CUIT
BLOODY RARE MEDIUM WELL DONE

Completely cooked 
all the way through 


