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

G E M I N I  B I S T R O
-  L I N C O L N  PA R K  -

DINNER

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

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

roasted salmon – savoy cabbage, smoked bacon, coriander vinaigrette  19

alaskan halibut - roasted mushroom & spinach agnolotti, fava bean puree, buerre blanc  25

SWORDFISH provenÇal - 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

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

SMALL

MEDIUM

LARGE

 

(serves 2 - 3 people) 
choice of side 

S IDES $7

WHOLE ROASTED ORGANIC CHICKEN

  BROCCOLI FLORETS BRUSSEL SPROUTS MUSHROOM RAGOUT
   

GARLICKY SPINACH            WHIPPED POTATOES TRUFFLE-PARM FRIES

30



-  L I N C O L N  PA R K  -

Prosecco.................
Sparkling..................
Sparkling..................
Champagne...........
Champagne...........

Santa Chiara Frizzante.............................
Tattinger Domaine Carneros Brut...........
Tattinger Domaine Carneros Rosé.........
Perrier Jouet Grand Brut.........................	
Möet & Chandon Imperial......................

NV........
2006....
NV.......
NV.......	
NV.......

Veneto, Italy...........................
Napa, CA..............................
Napa, CA....................................
Epernay, France........................
Epernay, France.........................

Rosé..........................
White Blend..............
Rhone Blend.............
Pinot Grigio...............
Pinot Gris..................
Sauvignon Blanc......
Sauvignon Blanc......
Fumé Blanc..............
Viognier....................
Riesling......................
Riesling......................
Sancerre...................
Meritage...................
Chardonnay.............
Chardonnay............
Chardonnay...........
Chardonnay............
Chardonnay............

2008....
2008....
2009....
2009....
2009....
2009....
2009....
2008....
2008....
2008....
2007....
2008....
2008....
2007....
2007....
2008....
2007....
2007....

Provance, France......................
Paso Robles, CA.........................
Rhone, France.......................
Venezie, Italy..........................
Dundee Hills, OR........................
Lake County, CA....................
Rutherford, CA...........................
Napa, CA....................................
Newberg, Oregon.....................
Eltville, Germany...................
Germany....................................
France...................................
Rutherford, CA...........................
Carneros, CA........................
Santa Lucia, CA.........................
Santa Barbara, CA.....................
Arroyo Grande, CA...................
Napa, CA....................................

Beaujolais...............
Pinot Noir................
Pinot Noir................
Pinot Noir................
Pinot Noir................
Rhone Blend..........
Meritage.................
Meritage.................
Meritage.................
Merlot......................
Merlot......................
Merlot......................
Merlot......................
Merlot......................
Nebbiolo.................
Shiraz.......................
Petite Sirah............
Sangiovese.............
Malbec...................
Claret......................
Grenache...............
Grenache..............
Cabernet................
Cabernet................
Cabernet................
Zinfandel.................
Zinfandel.................
Zinfandel.................
			 
		

Nicole Chanrion Côtes De Brouilly..........
A to Z...........................................................
Morgan “12 Clones”..................................
Emeritus......................................................
Flowers........................................................
Incognito Rouge........................................
Perrin Reserve Côte du Rhône................
Kunin Pape Star.........................................
Cain Cuvée................................................
Maddalena.................................................
Burgess.........................................................
Casa Lapostolle “Cuvée Alexandre”......
Pine Ridge...................................................
Duckhorn Vineyards..................................
Caparone...................................................
Penfolds Bin 28............................................
David Bruce................................................
Umberto Cesari Riserva..........................
Tomero........................................................
Ramey Wine Cellars...................................
E. Guigal Châteauneuf du Pape.............
Telegramme Châteauneuf du Pape.......
Sagelands...................................................
Girls in the Vineyard...................................
Bonnano......................................................
Sterling Vintner’s Collection......................
Ridge East Bench.......................................
Hendry Block 28.........................................

2007....
2008....
2007....
2007....
2008....
2006....
2007....
2007....
NV......
2005....
2006....
2006....
2006....
2007....
2005....
2005....
2007....
2006....
2008....
2006....
2005....
2007....
2005....
2006....
2007....
2008....
2007....
2006....

Beaujolais, France.....................
Newberg, Oregon................
Santa Lucia, CA......................... 
Russian River, CA.......................
Sonoma Coast, CA...................
Lodi, CA......................................
Rhone, France............................
Central Coast, CA....................
Napa, CA..............................
Paso Robles, CA....................
Napa, CA...................................
Colchagua Valley, Chile.........
Napa, CA...................................
Napa, CA..................................
Paso Robles, CA........................
South Australia...........................
Central Coast, CA.....................
Emila-Romagna, Italy................
Mendoza, Argentina...........
Healdsburg, CA.........................
Rhone, France...........................
Rhone, France...........................
Columbia Valley..................
Lake County, CA..................
Napa, CA...................................
Central Coast, CA....................
Dry Creek Calley, CA...........
Napa, CA...................................
	

SPARKLING

WHITE WINE

RED WINE

G E M I N I  B I S T R O

Chardonnay..........
Pinot Noir...............
Syrah......................
Cabernet Franc....
Cabernet...............
Cabernet...............
Cabernet...............
Cabernet...............
Cabernet...............
		

		

Paul Hobbs Winery “Russian River”...........
Merry Edwards.............................................
E. Guigal Côte-Rôtie...................................
White Cottage...........................................
Jordan..........................................................
Chimney Rock Vineyards..........................
Groth............................................................
Chalk Hill .....................................................
Plumpjack....................................................

2008..........
2007.........
2005..........
2006..........
2005..........
2006..........
2007..........
2005..........
2007..........

Sebastopol, CA.................
Sonoma Coast, CA...........
Rhone, France....................
Howell Mountain, Napa...
Alexander Valley, CA........
Napa, CA...........................
Oakville, Napa...................
Sonoma, CA.......................
Napa, CA............................

SPECIAL SELECTIONS

Les Domaniers “Domaine Ott”..............
Barrel 27 “High on the Hog”..................
E. Guigal Côtes du Rhône Blanc...........
Riff..............................................................
The Four Graces.......................................
Pomelo......................................................
Frog’s Leap...............................................
Grgich Hills Estate....................................
Penner-Ash...............................................
Baron “K” Kabinett...................................
Markus Molitor Kabinett..........................
Domaine Des Grandes Perrieres...........
Conundrum..............................................
Benziger..................................................
Mer Soleil Silver Unoaked........................
Au Bon Climat..........................................
Talley..........................................................
Shafer “Red Shoulder Ranch”................

Vintages are subject to change

401
402
403
404
405
406
407
408
409

301
302
303
304
305
306
307
308
309
310
311
312
313
314
315
316
317
318
319
320
321
322
323
324
325
326
327
328

    
42
47
58
64
78
40
32
48
55
35
44
58
68
82
38
60
52
48
39
70
84
88
39
47
48
36
47
62

  92
110
. 98
104     
..98
110
110
120
140

201
202
203
204
205
206
207
208
209
210
211
212
213
214
215
216
217
218

   
  42
  38
  32
  32
  42
  32
  42
  64
  58
  38
  40
  47
  56
  47
  52
  42
  58
  86

101
102
103
104
105

   
  32
  54
  62
  82
  99

   
  8/
14/ 

   
  

  8/
  8/

  8/

10/

12/

12/

   
  
12/
  

  

15/
  9/

10/

10/
12/

12/



G E M I N I  B I S T R O
-  L I N C O L N  PA R K  -

COCKTAILS

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

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

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

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

WHITE
Pomelo Sauvignon Blanc ‘08  8/32
Riff Pinot Grigio ‘07  8/32
Baron Kabinett Riesling ‘08 10/38
Domaine Des Grandes Sancerre ‘08 12/47
Benzinger Chardonnay ‘07  12/47
E. Guigal Côtes du Rhône Blanc ‘07  8/32

RED
A to Z Pinot Noir ‘08  12/47
Maddalena Merlot ‘05    9/35
Sagelands Cabernet ‘05   10/39
Girls in the Vineyard Cabernet ‘06 12/47
Tomero Malbec ‘08   10/39
Cain Cuvee Meritage NV  15/55
Ridge Zinfandel ‘07  12/47

Sam Adams Light   5
Miller Lite   5
Amstel Light   6

Guiness Stout   6
Stella Artois   6
Buckler N/A   5

Chimay  9
Fat Tire   6
Dogfish Head 60 IPA  6

ROCKS  $10

TALL  $10 / TALLER  $13

UP  $11

WINE BY THE GLASS

BEER



G E M I N I  B I S T R O
-  L I N C O L N  PA R K  -

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
 

Crème Brûlée   7
vanilla bean custard, caramelized sugar, hazelnut biscotti

 
Cagney’s Warm Skillet Sundae   9

chocolate chip cookie, tahitian 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, traditional accompaniments

    Quady Electra Orange Muscat  2009   8 

    Santa Julia Late Harvest Torrontés 2008  9

                  Noval LBV 2003 Port   10

         Warre’s Otima 10 year Tawny Port  12

                  Gemini Bistro Serves Illy Coffee                            Pastry Chef: Marjorie Easley
 

AFTER DINNER DRINKS DESSERT WINE & PORT 

COFFEE & TEA

espresso martini
stoli, kahlua, baileys, espresso  10

*THE perfecT* Chocolate Martini
stoli vanilla, baileys, white and 
chocolate godiva liqueurs  11

IRISH COFFEE
coffee, jameson, whipped cream  9

COFFEE MUDSLIDE
coffee, stoli vanilla, kahlua, baileys, 

whipped cream  10

TAZO HOT TEA 2            COFFEE  3       LATTE  5  
HOT CHOCOLATE  3      ESPRESSO 4    CAPPUCCINO 5    
  

MACALLAN 12   12   
GLENLIVET 12   11 

GLENFIDDICH 12   11  
OBAN 14   15    

DALWHINNIE 15   15
MACALLAN 18   23 

SCOTCH
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G E M I N I  B I S T R O
-  L I N C O L N  PA R K  -

SUNDAY BRUNCH

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 niÇoise 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 turkey, 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

fruit   5

summer slaw  4

buttermilk biscuit  3

applewood smoked bacon  4 

bagel/cream cheese  4
fries  5

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

COCKTAILS

pauly g’s bloody mary  8 

mimosa  6
bellini   7
Kir Royal  7
john dALY  8
brunch punch  8

10am - 2pm

COFFEE
  
COFFEE  3     
ESPRESSO  4     
CAPPUCCINO 5    
LATTE   5
HOT TEA  2

HOT CHOCOLATE  3                           
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  2075 N. Lincoln Ave. Chicago, IL 60614        ph 773.525.2522

MAC & CHEESE 

baked macaroni & cheese gratin

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

$6

G E M I N I  B I S T R O
-  L I N C O L N  PA R K  -

X-SMALL

$3
KIDDIE COCKTAILS

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



G E M I N I  B I S T R O
-  L I N C O L N  PA R K  -

THREE COURSE PRIX F IXE MENU $31

 ADD THREE WINE PAIRINGS $49
(excluding tax & gratui ty)

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

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

choice of:

strawberry shortcake – maple shortcake, strawberry gelato, angel food cake, strawberries

Crème Brûlée – vanilla bean custard, carmelized sugar, hazelnut biscotti

SORBET OR GELATO - daily selection

choice of:

ELECTRA ORANGE MUSCAT 2009  Madera, CA 

SANTA JULIA LATE HARVEST TORRONTÉS  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     

1st  Course

2nd Course

3rd Course

OFFERED FROM 5PM - 6:30PM NIGHTLY 
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