
TO START
Fruit Plate 8
seasonal fruit, candied ginger (vg, gf)

Berry Parfait 10
fresh berry, orange yogurt,  
honey, fruit & nut granola (v)

Super Green Salad 17
tuscan kale, spinach, arugula,  
avocado, quinoa, pepita,  
green goddess (v, gf) 
add: chicken 9 | shrimp (sh) 16 | steak  21

Wisconsin Cheese Curds 13
beer battered, spicy ranch (v)

Chicken Fried Lobster  28
banana pepper, spicy ranch,  
lemon (sh)

Brunch Empanada 8
sweet potato, scrambled egg,  
queso fresco, seasonal jam (v)
crispy frites, wild mushroom gravy, 
scallions, over easy egg,  
pickled jalapeños (v, gf)

BRUNCH MAINS
Ham, egg & Cheese Croissant Sandwich 15
nueske’s ham, swiss, garlic aioli, kale salad 

Smoked Salmon Toastie 23 
1979 pullman, dill  creme, hard boiled egg, radish, capers,  
winter greens, chives, twice fried potato

Crab Cake Benedict 28
maryland crab, english muffin, poached eggs,  
heirloom tomato, dill pickle hollandaise,  
breakfast potatoes (sh)  

Ricotta Pancakes 15
maple syrup, berry compote, lemon chantilly (v)

Chicken & Waffle  22
honey rosemary chicken, cornbread waffle,  
fried egg, country gravy

Chilaquiles 17
salsa roja, ciabatta, crema, onion, black beans, queso fresco,  
guacamole, sunny side up eggs, pico de gallo (v) 
add: bacon 4 | chorizo 5

Shrimp & Grits 23
shrimp, bacon jam, anson mills grit, fine herbs (sh) 

Birria Grilled Cheese 24
slow braised short rib, jus, pickled onions,  
american & cheddar cheese, ciabatta

The Dawson Burger 22
white cheddar, bacon jam, house pickles, satyr sauce,  
tomato, lettuce, griddle onions, fries  
add: avocado 2 | egg 2 | bacon 4

C H I C A G O  E S T.  2 0 1 3

SIDES

Mac & Cheese 14
aged cheddar, braised bacon,  
scallions add: wild farm egg 2

Bacon (gf) 6

Twice Fried Potatoes 6
garlic aioli, herbs (v, gf)

Sausage (gf) 6

BRUNCH
Spring 2024

PLEASE INQUIRE ABOUT OUR PRIVATE EVENT SPACES
(*) raw • (gf) gluten-free • (v) vegetarian • (vG) VEGAN • (n) nuts • (sH) shellfish • (t) cooked to order;  consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your 

risk of food-borne illness please inform your server of any allergies as not all ingredients are listed on the menu.  
20% gratuity will automatically be applied to parties of 7 or more 

executive chef FRANCISCO NAREZ

Monkey Bread 9
orange & cinnamon brioche, maple cream cheese frosting,  
candied pecans (n)

Buttermilk Biscuits 12
pimento cheese, nueske’s ham, seasonal jam (v)

PASTRIES

Please join us for bottomless burlesque brunch
Select Sundays once a month from 12-2pm. 

Visit the-dawson.com for more information and reservations.



RECOVERY MODE
Pancho’s Bloody Mary 15
chef’s secret mix + chicago spirit vodka

Add a ‘lil buddy’ lager +3

bottomless mimosas 29
2 hour maximum

with purchase of entrée

Tiny-Tini 5 
espresso martini... but make it mini

Ready for a buzz? make it full-sized - 16

SEASONAL COCKTAILSSEASONAL COCKTAILS

Every Tueday – Friday 4 - 6pm  

Specially priced cocktails,  
wine, beer & snacks

Blood Orange N/Aperitif Spritz 13
martini & rossi floreale n/a bitter,  

sparkling, blood orange
Make It Boozy! - add skeptic gin +3 

Black Cherry N/Ai Tai 13 
lyre’s n/a cane spirit, lime,  almond, pineapple, 

black cherry, molasses bitters 
Make It Boozy! - add aged rum +3

bubbles please 6 
tost sparkling ‘rose wine’

Athletic Brewing Company N/A Beer 8 
Hazy IPA  or  Oktoberfest

SPIRIT-FREE

 a shot of our ever-changing infusion

“uisque baugh”: water of life  7   (1oz) | 14   (2oz)

irish whiskey, infused with apricot, chamomile, & warm spices

make it a gaelic whiskey sour | 16   (2oz) 

make it a restorative hot toddy | 16   (2oz)

THE ROTATING DRIP

Ceci N’est Pas Une 
french martini 16 

vodka, pineapple, raspberry 
pierre ferrand 1840 cognac, 

lillet rosé, raspberry-vanilla sugar

GTO 14
gin, gentian aperitif,  

grapefruit, hops, thyme

Some like it hot 16 
reposado tequila, ilegal mezcal, 

guava, agave, lime, 
smoked jalapeno 

rhubarb-elderflower  
cosmopolitan  14

vodka, st. germain, rhubarb,  
vanilla, lime

the white stag 16 
teeling small batch, passionfruit,  

amaro meletti, orgeat,  
lemon, nutmeg, mint

my “cherry” amor 14
Mezcal, blood orange aperitif, 

orange, lemon, cherry soda

fun booze + fancy fizz + garnish. ultimate post-modernism.

Passionfruit spritz  |   14
vodka, aperol, passionfruit, lemon, brut

Ranch Romance   |   14  
el tesoro blanco, urupan charanda rum, lime,  
strawberry, demi-sec bubbles 

Seasonal G+T   |  14  
served spanish-style:  
glendalough botanical gin, lemon tonic, herb garnish

HIGHBROW HIGHBALLS  

Shacksbury Cider   
Semi-Dry Cider - Vermont  (5.2%) 

Pollyanna ‘Allure’  
Fruit Punch Berlinerweisse Sour - Chicago  (4.6%) 

Harp   
Pilsner - Ireland (5%) 

Firestone Walker “cali Squeeze“  
Blood Orange Wheat - California (5%) 

elysian brewing “night owl”  
Spiced Ale -  St. Louis, MO (5.4%)

Sketchbook
Red Rye Ale - Chicago  (5.5%)

Maplewood “juice pants”  
Hazy IPA -  Chicago (7%)

Dovetail “hefeweizen”  
Wheat beer -  Chicago (4.8%)

Guinness   
Dry Stout - Ireland (5%)

Moody Tongue “Chocolate Churro Porter” 
Spiced Dark Lager - Chicago  (7%) 

Revolution “D.D.H. Nelson Hero” 
Dry-Hopped Double IPA -  Chicago (7.4%)

BEER 9


