
HOURS

Monday-Friday
6:30 am - 2:00 pm
Saturday-Sunday
6:30 am - 12:00 pm

LOCATION

Sheraton Chicago Hotel
301 E. North Water Street

Chicago, Il 60611
Phone 312.329.5900

SOUPS & SALADS

Soup du Jour    French Onion 
6.                   6.         

               

Salmon Cake Salad 	 16.
spinach, arugula, avocado,      
pinenuts, citrus dressing, feta

Farm Salad 			  12.
soft poached eggs, crispy smoked 
bacon, frisee lettuce,  house made 
croutons, sweet vinaigrette

Tuna Niçoise Salad 	 15.
fresh ahi tuna, spring greens, 
white anchovies, kalamata olives, 
tomatoes, hard boild eggs, capers, 
citrus vinaigrette

LB Signature Cobb Salad 14.
grilled chicken breast,  iceberg  
lettuce, cherry tomatoes,  
applewood bacon, avocado, 
danish blue cheese dressing
	                                              

Waldorf Salad  		  14. 
fuji apple, granny smith apple, 
celery, lemon yogurt dressing, 
crispy walnuts, micro celery, iceberg      
lettuce, grapes, parsley

Chicken Caesar 		  14.
roasted chicken, romaine let-
tuce, shaved parmigiano, white           
anchoivies, ciabatta crostini

SIGNATURE

Salmon B.L.T 		  16.
mustard aioli, roasted tomato, 
frisee lettuce, smoked bacon, sherry 
viniagrette, demi baguette

Turkey Club Sandwich 	 14.
tomatoes, avocado, bacon,
roasted eggplant, mustard seed-
mayo, whole wheat bread 

Beef Burger 			  15.
prime beef, trio of 
homemade relishes, choice of 
bleu, aged cheddar, gruyere 
cheese, galic aioli, toasted sesame                                                                                                                                         
brioche, shoestring potato		
		               	              
Pomme Frites                   3.5                              	
Sweet Potato Fries  	    4            

SANDWICHES

French Dip Sandwich 	 15.
prime rib, caramelized onions, 
horseradish mustard mayo, smoked 
gouda, demi baguette, au jus

Croque Monsieur 		  12.
french ham, gruyere, béchamel, 
toasted rustic artisan bread

LB Chicken Sandwich 	 15.
slow roasted tomatoes, basil pesto 
mayo, toasted almonds, 
emmental  cheese, arugula,
rustic stirato bun   
 
Shrimp Hoagie 		  14.
demi baguette, watercress and  
arugula, balsamic vinaigrette, 
brandy-ketchup, mayonnaise                           

LB Specialty Dessert of the Day  4.

*Prices exclusive of tax and gratuity
*18% gratuity will be added to parties of six or more guests

*Consuming raw or undercooked meats, seafood and eggs may increase 
your risk of foodborne illness


