GEMINI BISTRO

- LINCOLN PARK -

DINNER

SMALL

HEIRLOOM TOMATO SALAD - housemade ricotta, crispy pancetta, balsamic vinaigrette 9
YIA-YIA'S SALAD - feta cheese, cucumber, red onion, tomato, kalamata olive, croutons 7
SUMMER SALAD - oranges, candied pecans, pickled red onion, roquefort, champagne vin 9
SWEET CORN CHOWDER - jumbo lump crab, summer corn, green apple 9

CAESAR SALAD - caesar dressing, parmigiano, brioche croutons, fresh white anchovy 7
CREAMLESS TOMATO SOUP - herkimer cheddar grilled cheese 7

GEMINI BISTRO SALAD - frisee lettuce, crispy lardons, egg milanese, mustard vinaigrette 8
BABY BEET SALAD - goat cheese, lamb’s lettuce, white truffle vinagrette 8

MEDIUM

DUCK CONFIT - crispy thigh, bing cherries, shaved fennel salad, cherry glaze 13

CHILLED JUMBO SHRIMP - chipotle cocktail sauce, preserved lemon, crispy horseradish 14
JUMBO LUMP CRABCAKE - petite salad, tabasco aioli 15

BEEF CARPACCIO - arugula, crispy capers, parmigiano, lemon vinaigrette 12

MOULES MARINIERE - p.e.i. mussels, white wine, fresh herbs, roasted garlic croutons 12
SWEET PEA RISOTTO - english peas, mint, pea tendrils, parmigiano 12

SHORT RIB RAVIOLI - tomato marmalade, parmigiano, natural reduction 14

LARGE

ROASTED SALMON - savoy cabbage, smoked bacon, coriander vinaigrette 19

ALASKAN HALIBUT - roasted mushroom & spinach agnolotti, fava bean puree, buerre blanc 25
SWORDFISH PROVENCAL - roma tomatoes, kalamata olives, capers, sweet basil 26

LAKE SUPERIOR WHITE FISH — pan roasted, haricot verts, lemon butter sauce 21

GEMINI BURGER - 8 oz prime ground beef, pretzel bun 11 add bacon, cheddar & BBQ 13
AMISH CHICKEN - crispy skin breast, braised thigh, whipped potatoes, mushroom ragout 17
STEAK FRITES — grilled hangar steak, maitre’d butter, crispy frites 21  FILET MIGNON 25

BRAISED SHORT RIB — summer ratatouille, crispy shitake mushrooms, natural reduction 24
GRILLED LAMB CHOPS - spinach & feta pie, lemon-oregano gremolata 26

WHOLE ROASTED ORGANIC CHICKEN
(serves 2 - 3 people)
choice of side
30

SIDES §7
BROCCOLI FLORETS BRUSSEL SPROUTS MUSHROOM RAGOUT

GARLICKY SPINACH WHIPPED POTATOES TRUFFLE-PARM FRIES

18% Gratuity included for parties 8 or more
2075 N. Lincoln Ave. Chicago, IL 60614 ph 773.525.2522 geminibistfrochicago.com

Managing Partner - Ryan O'Donnell  Chef/Partner - Jason Paskewitz




GEMINI

- LINCOLN PARK -

SPARKLING

Santa Chiara Frizzante

Tattinger Domaine Carneros Brut
Tattinger Domaine Carneros Rosé
Perrier Jouet Grand Brut

Prosecco
Sparkling
Sparkling
Champagne
Champagne

Souvignon Blanc

Sauvignon Blanc......Frog’s Leap

Fumé Blanc Grgich Hills Estate
Viogni€r.........cceeeuue. Penner-Ash
Riesling Baron “K"” Kabinett
Riesling
Sancerre
Meritage
Chardonnay
Chardonnay
Chardonnay
Chardonnay
Chardonnay

BENZIGET ...
Mer Soleil Silver Unoaked

RED WINE

Beaujolais Nicole Chanrion Cétes De Brouilly
Pinot Noir................ AtoZ
Pinot Noair................ Morgan “12 Clones”
Pinot Noir................ Emeritus
Pinot Noair................ Flowers
Rhone Blend Incognito Rouge
i Perrin Reserve Cote du Rhéne
Kunin Pape Star.
Cain Cuvée
Maddalena
Burgess
Casa Lapostolle “Cuvée Alexandre”
Pine Ridge
Duckhorn Vineyards
Caparone
Penfolds Bin 28

Ramey Wine Cellars
Grenache............... E. Guigal Chateauneuf du Pape
Grenache Telegramme Chdateauneuf du Pape
Cabernet Sagelands
Cabernet Girls in the Vineyard
Cabernet Bonnano
Zinfandel Sterling Vintner's Collection
Zinfandel Ridge East Bench
Zinfandel Hendry Block 28

SPECIAL SELECTIONS

Chardonnay Paul Hobbs Winery “Russian River”
Pinot Noir............... Merry Edwards
E. Guigal Cote-Rotie
Cabernet Franc.... White Cottage
Cabernet
Cabernet Chimney Rock Vineyards
Cabernet Groth
Cabernet
Cabernet

Vintages are subject to change

BISTRO

.... Provance, France
.... Paso Robles, CA
... Rhone, France

.... Venezie, Italy

.... Dundee Hills, OR
.... Lake County, CA
... Rutherford, CA

Newb'erg, Oregon
.... Eltville, Germany
... Germany

...Beaujolais, France
...Newberg, Oregon
...Sanfa Lucia, CA

... Emila-Romagna, Italy
....Mendoza, Argentina
...Healdsburg, CA
...Rhone, France
...Rhone, France

Sebastopol, CA
Sonoma Coast, CA
Rhone, France




GEMINI BISTRO
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COCKTAILS

ROCKS $10

THE HEATER — milagro tequila, fresh lime, agave syrup, serrano chile
MANGO MOJITO - parrot bay mango rum, fresh mango, fresh lime, mint
VELVET OLD FASHIONED — makers mark, cointreau, angostura bitters

TALL $10 / TALLER $13

THE SQUIRTSKY - finlandia grapefruit, fresh lime, fresh grapefruit, soda
GEMINI LEMONADE - ketel one citron, pomegranate lemonade
CUCUMBER NORTHSIDE — hendricks gin, muddled cucumber, lemon, mint, soda

UP S$11

LYCHEE MARTINI - stoli vodka, st. germain, lychee juice
CLASSIC DIRTY - choice of vodka, olive juice, hand stuffed blue cheese olives
CHICAGO SIDECAR - remy martin, grand marnier, peychaud'’s bitters, sugared rim

WINE BY THE GLASS

SPARKLING
Prosecco Santa Chiara Frizzante NV  8/32
Taltinger Domaine Carneros Brut ‘05 14/54

WHITE RED

Pomelo Sauvignon Blanc ‘08 8/32 A to Z Pinot Noir ‘08 12/47

Riff Pinot Grigio ‘07 8/32 Maddalena Merlot ‘05 9/35

Baron Kabinett Riesling ‘08 10/38 Sagelands Cabernet ‘05 10/39
Domaine Des Grandes Sancerre ‘08 12/47 Girls in the Vineyard Cabernet ‘06 12/47
Benzinger Chardonnay ‘07 12/47 Tomero Malbec ‘08 10/39

E. Guigal Cétes du Rhéne Blanc ‘07 8/32 Cain Cuvee Meritage NV 15/55
Ridge Zinfandel ‘07 12/47

BEER

Sam Adams Light 5 Chimay 9 Guiness Stout 6
Miller Lite 5 FatTire 6 Stella Artois 6
Amstel Light 6 Dodfish Head 60 IPA 6  Buckler N/A 5




GEMINI BISTRO

- LINCOLN PARK -

DESSERT

PEACH COBBLER 9
bourbon soaked peaches, ginger streusel, peaches ‘n cream gelato

STRAWBERRY SHORTCAKE 8
maple shortcake, strawberry gelato, angel food cake, macerated strawberries

CREME BROLEE 7
vanilla bean custard, caramelized sugar, hazelnut biscotti

CAGNEY’S WARM SKILLET SUNDAE ¢
chocolate chip cookie, tahifian vanilla gelato, chocolate and butterscotch sauces,
whipped cream, candied walnuts

CHOCOLATE TURTLE CAKE 8
chocolate cake, pecan caramel, bourbon pecan ice cream

SORBET OR GELATO 6
daily selection

COMPOSED CHEESE PLATE 10
daily selections, fraditional accompaniments

AFTER DINNER DRINKS DESSERT WINE & PORT

IRISH COFFEE Quady Electra Orange Muscat 2009 8
coffee, jameson, whipped cream 9

COFFEE MUDSLIDE
coffee, stoli vanilla, kahlua, baileys,
whipped cream 10

ESPRESSO MARTINI
stoli, kahlua, baileys, espresso 10

Santa Julia Late Harvest Torrontés 2008 9
Noval LBV 2003 Port 10

Warre's Otima 10 year Tawny Port 12

SCOTCH

*THE PERFECT* CHOCOLATE MARTINI
stoli vanilla, baileys, white and MACALLAN 12 12
chocolate godiva liqueurs 11 GLENLIVET 12 11

GLENFIDDICH 12 11
COFFEE & TEA OBAN 14 15

DALWHINNIE 15 15
TAZO HOT TEA 2 COFFEE 3 LATTE 5 MACALLAN 18 23
HOT CHOCOLATE 3  ESPRESSO 4 CAPPUCCINO 5

Gemini Bistro Serves llly Coffee Pastry Chef: Marjorie Easley




GEMINI BISTRO

- LINCOLN PARK -

SUNDAY BRUNCH

10am - 2pm

BUTTERMILK PANCAKES
plain, blueberry or chocolate chip, whipped butter, maple syrup 9
CHORIZO SKILLET
three eggs, chorizo, onion, peppers, chihuahua cheese, pico de gallo, corn tortillas 12
ELVIS PRESLEY
banana bread french toast, homemade peanut butter, fried bananas, honey 12
BACON EGG & CHEESE BISCUIT
better than mcdonald’s....seriously 10
HOUSE CURED SALMON
egg, red onion, capers, parsley, bagel, cream cheese 14
TUNA NICOISE SALAD
solid white albacore tuna, haricot verts, egg, potato, olive, red wine vinaigrette 12
CHOPPED VEGGIE SALAD
the whole garden, roquefort cheese, champagne vinaigrette 9
CAESAR SALAD
hearts of romaine, brioche croutons, parmigiano, white anchovy 8
add grilled or blackened chicken or shrimp 6/9
CRAB CAKE PO’ BOY
jumbo lump crab meat, summer slaw, cajun remoulade, fries 16
TURKEY CLUB
roasted furkey, smoked bacon, avocado, tomato, mayo, fries 12
B.L.T.
smoked bacon, tomato, iceberg lettuce, mayo, fries 10
GEMINI BURGER
8 oz prime ground beef, pretzel bun, fries 11 add bacon, cheddar & BBQ 13
BLACKENED CHICKEN PO’ BOY
spicy chicken breast, summer slaw, cajun remoulade, fries 13
CHICKEN PAILLARD
arugula & tomato salad, aged balsamic, shaved parmigiano 14
LAKE SUPERIOR WHITEFISH
pan roasted whitefish, garlicky spinach, lemon beurre blanc 16

SIDES COFFEE COCKTAILS

FRUIT 5 COFFEE 3 PAULY G’'S BLOODY MARY 8
SUMMER SLAW 4 ESPRESSO 4 MIMOSA 6

BUTTERMILK BISCUIT 3 CAPPUCCINO 5 BELLINI 7

APPLEWOOD SMOKED BACON 4 LATTE 5 KIR ROYAL 7
BAGEL/CREAM CHEESE 4 HOTTEA 2 JOHN DALY 8

FRIES 5 HOT CHOCOLATE 3 BRUNCH PUNCH 38

18% Gratuity included for parties 8 or more
2075 N. Lincoln Ave. Chicago, IL 60614 ph 773.525.2522 geminibistfrochicago.com

Managing Partner - Ryan O'Donnell  Chef/Partner - Jason Paskewitz
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X-SMALL
$6

MAC & CHEESE

baked macaroni & cheese gratfin

PB&J

jam & creamy peanut butter

SMALL BURGER

gemini bistro burger, crispy frites or fruit
CHICKEN FINGERS

crunchy chicken tenders, house made bbq, crispy frites or fruit
PASTA

buttered, plain or marinara & parmesan cheese
GRILLED ALL BEEF FRANK

served on a soft roll, crispy frites or fruit

KIDDIE COCKTAILS
$3

SHIRLEY TEMPLE - sprite, grenadine, cherries

FRUIT PUNCH - house made with our fresh juices
ROY ROGERS - coca-cola, grenadine, cherries
LEMONADE - freshly squeezed lemons, water, sugar
ROOT BEER

2075 N. Lincoln Ave. Chicago, IL 60614 ph 773.525.2522

Managing Partner - Ryan O'Donnell  Chef/Partner - Jason Paskewitz




GEMINI BISTRO
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THREE COURSE PRIX FIXE MENU $31
ADD THREE WINE PAIRINGS $49

(excluding tax & gratuity)
OFFERED FROM 5PM - 6:30PM NIGHTLY

1st Course

CHOICE OF:

YIA YIA'S SALAD - feta cheese, cucumber, red onion, tomato, kalamata olives, croutons
SUMMER SALAD - oranges, candied pecans, pickled red onion, roquefort, champagne vin.
CREAMLESS TOMATO SOUP - herkimer cheddar grilled cheese

CAESAR SALAD - caesar dressing, parmigiano, brioche croutons, fresh white anchovy
SWEET PEA RISOTTO — english peas, mint, pea tendrils, parmigiano

CHOICE OF:

SANTA CHIARA PROSECCO NV Veneto, Italy
RIFF PINOT GRIGIO 2009 Venezie, Italy
MADDALENA MERLOT 2005 Pasa Robles, CA

2nd Course

CHOICE OF:

SHORT RIB RAVIOLI - tomato marmalade, parmigiano, natural reduction

GEMINI BURGER - 8 oz prime beef, pretzel bun *optional bacon, cheddar & BBQ
ROASTED SALMON - savoy cabbage, smoked bacon, coriander vinaigrette

AMISH CHICKEN - crispy skin breast, braised thigh, mashed potato, mushroom ragout
STEAK FRITES — grilled hangar steak, maitre’'d butter, bordelaise, crispy frites

CHOICE OF:
A to Z PINOT NOIR 2008 Monterey, CA
SAGELANDS CABERNET 2005 Columbia Valley, WA

3rd Course

CHOICE OF:

STRAWBERRY SHORTCAKE — maple shortcake, strawberry gelato, angel food cake, strawberries
CREME BROLEE - vanilla bean custard, carmelized sugar, hazelnut biscotti

SORBET OR GELATO - daily selection

CHOICE OF:
ELECTRA ORANGE MUSCAT 2009 Madera, CA
SANTA JULIA LATE HARVEST TORRONTES 2008 Mendoza, Argentina

2075 N. Lincoln Ave. Chicago, IL 60614 ph 773.525.2522 geminibistrochicago.com

Managing Partner - Ryan O’Donnell  Chef/Partner - Jason Paskewitz




	Dinner Menu
	Wine Menu
	Cocktails Menu
	Dessert Menu
	Brunch
	X-Small Menu
	Prix Fixe Menu



