
  House Cocktails
Ruby Crown     16

hibiscus vodka, elderflower liqueur, aperol, 
francois montand blanc de blancs

Heat of the Night     16
Ghost pepper tequila, lime, passionfruit

Boisson Violette     16
Empress gin, triple sec, creme de cassis

Peach Cobbler     16
Maker’s Mark bourbon, peach liquer, 

amaretto, lemon, demerara
Pleasant Delight     16

Rum, benedictine, curacao, absinthe rinse
Niveau Suivant     16

Aquavit, bianc vermouth, curacao, 
Montenegro amaro, lemon...chaud ou glacé

Old Fashioned     16
Maker’s Mark Bourbon, orange bitters, 

Angostura bitters, demerara
The Mad King     16

Mezcal, pumpkin nitro stout,pumpkin spice, 
lemon

Shift Drink     15
Bourbon & Miller lite or

Tequila & Modelo

On Tap
Krombacher, Pilsner, Kreuztal, GR 4.8%                 9
3 Floyd’s Gumballhead, Munster, IN 5.6%             9
Lagunitas, IPA, Chicago, IL 6.2%                           9
Boulevard, Churro Grande, Kansas City, 
MO 13.5% Imperial Brown Ale w/ Cinnamon      10

BOTTLES & CANS
Pumking Nitro Stout, Lakewood, NY 8.6%              7
Miller Lite, Milwaukee, WI 4.2%                             7
Coors Light, Golden, CO 4.2%                              7
Ace Pear Cider, Sebastopol, CA 5%                        8
Stella Artois, St. Louis, MO 5%                               8
Modelo Especial, Nava, MX 4.4%                          8
High Noon (Rotating Flavors), CA 4.5%                 8
Peroni, Rome, IT 5.1%                                           9 
Duvel, Belgian Strong Blond, Belgium 8.5%         14
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NV Lamarca, Prosecco, Veneto, ITA                    14
NV Francois Montand, Blanc de Blancs,              14
      Jura, FR
NV Torresella, Prosecco Brut Rose                       16
NV Luc Belaire, Rare Rose, FR    187ml                        36 
NV Luc Belaire, Gold, FR    187ml                                  36

Glass  Carafe
(2.5 glasses)

2021 Pullus, Pinot Grigio, Podravje, SI 14           28 
2017 Tiffenbruner, Pinot Grigio            14          28 
           Delle Venezie, IT
2021 Gundlach Bundschu, Gewurzt,   14           28 
           Sonoma Coast, CA
2021 Imagery, Chardonnay,               15           30
           Sonoma Valley, CA
2021 Menetou-Salon, Sauvignon         16           32 
           Blanc, Loire, FR
2022 Wairau River, Sauvignon Blanc,  16           32
           Marlborough, NZ

Glass  Carafe
(2.5 glasses)

2021 Joel Gott, Central Coast, CA      12           24
2022 Figuiere, Provence FRA               14           28

Glass  Carafe
(2.5 glasses

2021 Benziger , Pinot Noir,                 14           28
           Livermore, CA
2021 La Jassine, Cotes-Du-Rhone, FR  16           32
2016 Seven Falls, Red Blend               18           36
           Wahluke Slope, WA
2020 Villa Pereire - L’Eclat,                 18           36
           Bordeaux, FR
2020 Sea Glass, Cabernet Sauvignon, 18           36
           Central Coast, CA

*VINTAGES SUBJECT TO CHANGE UPON AVAILABILITY*
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C H I C A G O I L L I N O I S

SOUP OF THE DAY
Chef inspired revolving soups

CUP  8        BOWL  12

TAUREAUX NACHOS  14
tortilla chips, sherry wine cheese 

sauce, giardiniera, cilantro
1/2 ORDER  8

ADD: CHICKEN 8  STEAK 10  LOBSTER 12

BAKED GOAT CHEESE  15
tomato piquillo pepper sauce, 

garlic baguette

FRENCH ONION SOUP 
served bubbling hot

9

Hors d’Oeuvres
Entrees

PRIME STEAK FRITES*  34
10 oz. hanger steak, hotel butter, 

bordelaise, steak salt, pomme frites

RIGATONI ALA VODKA  20
mini rigatoni, creamy vodka sauce, 

roasted market cherry tomatoes, 
toasted breadcrumbs
ADD: CHICKEN 8 STEAK 10 

SALMON 10 POACHED SHRIMP 10

SAUTEED SALMON*  28
scottish salmon, sauteed spinach, 

lemon beurre blanc

SUPERB ROAST CHICKEN THIGHS  24  
boneless chicken thighs,
cauliflower, chicken jus

QUICHE  18
caramelized onions & bacon, 

served with side salad

T A U R E A U X T A V E R N . C O M

T h e s e  i t e m s  a r e  s e r v e d  r a w  o r  u n d e r c o o k e d , c o n t a in  r a w  o r  u n d e r c o o k e d  in g r e d ie n t s , o r  a r e  c o o k e d  t o  o r d e r. C o n s u m io n g  u n d e r c o o k e d  *

JUMBO SHRIMP COCKTAIL  19
house cocktail sauce, lemon

LOBSTER THERMIDOR BITES  24
butter poached baby lobster,

sherry wine cheese sauce, spinach, 
lemon

FRIED CALAMARI  16
lemon, salt, house tomato sauce

Seafood

Big Chopped Salads
MIXED GREENS  15

market lettuce, grape, pickled 
fennel, mint, dried cranberry,

port wine vinaigrette
ADD: CHICKEN 8 STEAK 10

SALMON 10 POACHED SHRIMP 10

CLASSIC CAESAR  15
shaved parmesan, house caesar 

dressing, sourdough crouton, 
white anchovy

ADD: CHICKEN 8 STEAK 10
SALMON 10 POACHED SHRIMP 10

TAUREAUX COBB  15
tomato, bacon, avocado,
egg, roquefort cheese, 

buttermilk ranch
ADD: CHICKEN 8 STEAK 10

SALMON 10 POACHED SHRIMP 10

 

Sandwiches
LE CHEESEBURGER ROYALE*  21
prime beef, thick cut bacon, confit 

onion, american cheese, dijonnaise, 
house pickles, brioche bun

GRILLED STEAK SANDWICH*  21
prime hanger steak, 

house cheese sauce, caramelized 
onions, giardinera, baguette

LOBSTER ROLL  28
lobster salad, house aioli, brioche bun

FRIED ZUCCHINI  16
panko breaded zucchini, 

sweet & sour cabbage slaw, 
remoulade, brioche bun

TURKEY AVOCADO CLUB  19
roast turkey, avocado, crispy bacon, 
tomato, lettuce, dijonnaise, challah

CORNED BEEF SANDWICH  22
Manny’s Deli corn beef, sauerkraut, 

1000 island sauce, marble rye

Sides
POMME FRITES  9

house made garlic aioli

CHARRED CAULIFLOWER  9
chili flake, lemon, parsley

BRUSSELS SPROUTS  9
fish sauce, confit garlic,  

lemon, sugar, salt

SAUTEED SPINACH  9
roasted garlic

As a way to o�set rising costs associated with 
the restaurant (food, beverage, labor, benefits, 
supplies) we have added a 3.25% surcharge, we 

do this in lieu of raising our menu prices.

THANK YOU SO MUCH FOR VISITING 
TAUREAUX TAVERN!

LUNCH MENU



MANHATTAN TRIFLE 9
Buffalo Trace pastry cream, Luxardo 
cherries, almond cake, whip cream

FINANCIER 8
Pineapple, caramel, torched meringue

CHOCOLATE MOUSSE     8
Sea salt, puffed rice, torched meringue

COOKIE SKILLET     6
Oven baked dark & white 

chocolate chip cookie
ADD VANILLA BEAN ICE CREAM     4

VANILLA ICE CREAM   4
One scoop of vanilla bean ice cream



CARAMESSO MARTINI 16
Vodka, sea salt caramel liqueur, espresso, egg white

COLD FASHIONED 16
Bourbon, coffee liqueur, chocolate bitters, orange

Aperol     10
Caffe     10

Campari     11
Cardamaro     10
Cinpatrazzo     10

Cynar     10
Fernet Branca     11
Jagermeister     12
Montenegro     10

Amaretto     16
Bailey’s     12

Bailey’s Red Velvet     14
Benedictine     16

Carpano Antica Sweet     10
Chambord     12

Cocchi Americano     10
Cocchi Rosa     10

Dolin’s Blanc     10
Dorda Sea Salt Caramel     16     

Frangelico     12
Grand Marnier     16

Kina L’areo D’or QuinQuina     10
Lillet Blanc     10

Malort     8
Mr. Black Coffee     10

Pernod     10
Rumchata     10

Saler’s Labounoux     10
Suze     10

Fine Ruby     10
2016 LBV     14

Tawny 10yr     20
Tawny 20yr     30
Tawny 30yr     40
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