
chemistry chicago menu with prices
chemistry chicago menu with prices offers a unique dining experience that combines innovative
culinary techniques with a vibrant atmosphere. The menu at Chemistry, located in Chicago,
showcases a wide range of dishes that reflect contemporary gastronomy, blending flavors and
presentation in unexpected ways. This article will provide a comprehensive overview of the Chemistry
Chicago menu, detailing various sections including appetizers, main courses, desserts, and
beverages, along with their respective prices. Additionally, we will explore the restaurant's ambiance,
special features, and the overall dining experience that Chemistry offers to its guests.
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Overview of Chemistry Chicago
Chemistry Chicago is not just a restaurant; it is a culinary laboratory where creativity meets flavor.
Known for its experimental approach to food, the restaurant features a menu that changes
seasonally, allowing chefs to utilize fresh, local ingredients. This commitment to quality is reflected in
both the taste and presentation of each dish. The ambiance is designed to be both inviting and
stimulating, encouraging guests to explore the menu and indulge in a sensory dining experience.

Appetizers
The appetizer section of the Chemistry Chicago menu is a delightful introduction to the restaurant's
innovative cuisine. Each dish is crafted to excite the palate and set the stage for the dining
experience to come. The prices for appetizers typically range from $10 to $20, reflecting the quality
of ingredients and the artistry involved in their preparation.



Popular Appetizers
Some of the standout appetizers include:

Foie Gras Torchon - A rich and creamy preparation served with seasonal fruit compote, priced
at $15.

Beet Carpaccio - Thinly sliced beets with goat cheese and microgreens, offered at $12.

Spicy Tuna Tartare - Fresh tuna mixed with spicy mayo, served with avocado and crispy
wontons, priced at $18.

Charcuterie Board - A selection of cured meats and artisanal cheeses, available for $20.

These appetizers not only showcase unique flavors but also emphasize the restaurant's commitment
to presentation, making them visually appealing as well as delicious.

Main Courses
The main courses at Chemistry Chicago are where the culinary magic truly happens. The menu offers
a variety of options, including meat, seafood, and vegetarian dishes, all carefully crafted to provide a
memorable dining experience. Prices for main courses range from $25 to $50, depending on the
complexity and rarity of the ingredients used.

Featured Main Courses
Some notable dishes in the main course section include:

Wagyu Beef Steak - A melt-in-your-mouth steak served with truffle mashed potatoes and
seasonal vegetables, priced at $50.

Herb-Crusted Salmon - Oven-roasted salmon with a dill and herb crust, served with quinoa
and asparagus, available for $32.

Mushroom Risotto - Creamy risotto with wild mushrooms and parmesan, a vegetarian delight
priced at $28.

Lamb Chops - Grilled lamb chops with a mint chimichurri sauce, served with roasted root
vegetables, priced at $45.

These dishes not only highlight the restaurant's flair for innovation but also ensure that there is
something for everyone, catering to diverse tastes and dietary preferences.



Desserts
No meal at Chemistry Chicago is complete without indulging in one of their exquisite desserts. The
dessert menu features a selection of innovative treats that often draw inspiration from classic sweets,
reimagined with a modern twist. Prices for desserts typically range from $8 to $15.

Signature Desserts
Among the dessert offerings, guests can find:

Chocolate Lava Cake - A rich chocolate cake with a molten center, served with vanilla ice
cream, priced at $12.

Matcha Tiramisu - A unique take on the classic dessert, infused with matcha green tea,
available for $10.

Seasonal Fruit Tart - A crisp tart filled with pastry cream and topped with fresh seasonal
fruits, priced at $9.

Cheesecake Parfait - A deconstructed cheesecake served in a glass with berry compote,
available for $11.

These desserts are not only a feast for the taste buds but also for the eyes, making them a perfect
way to conclude a meal at Chemistry Chicago.

Beverages
The beverage menu at Chemistry Chicago complements the food offerings, featuring a carefully
curated selection of wines, craft cocktails, and non-alcoholic options. The prices for beverages can
vary widely, with wines starting at $10 per glass and cocktails typically priced between $12 and $18.

Noteworthy Beverages
Guests can enjoy a variety of beverages, including:

Signature Cocktails - Unique creations that change seasonally, priced at $15.

Curated Wine List - Featuring selections from renowned vineyards, with glasses starting at
$10.

Craft Beers - A rotating selection of local craft beers priced at $8 per bottle.

Non-Alcoholic Options - House-made sodas and artisanal lemonades, priced at $6.

The beverage offerings at Chemistry enhance the dining experience, providing the perfect pairing for



every dish on the menu.

Special Features
Chemistry Chicago also offers a variety of special features that enhance the dining experience. These
include chef’s tasting menus, seasonal events, and themed nights that showcase different culinary
traditions. The chef’s tasting menu, which is a curated experience featuring multiple courses, is priced
at $85 per person and changes regularly based on ingredient availability and seasonal inspiration.

Dining Experience
The overall dining experience at Chemistry Chicago is designed to be immersive and engaging. From
the moment guests enter the restaurant, they are greeted with a warm atmosphere and attentive
service. The restaurant's interior is a blend of modern design and comfortable seating, encouraging
guests to relax and enjoy their meals. Additionally, the open kitchen concept allows diners to witness
the culinary artistry in action, further enhancing the experience.

Conclusion
Chemistry Chicago presents a menu filled with creativity and flavor, offering guests an exceptional
dining experience that is both memorable and satisfying. The carefully structured menu,
encompassing appetizers, main courses, desserts, and beverages, reflects a commitment to quality
and innovation. Whether you are a local or just visiting Chicago, a meal at Chemistry promises to be
an exploration of taste that you will not soon forget.

Q: What is the average price range for a meal at Chemistry
Chicago?
A: The average price range for a meal at Chemistry Chicago typically falls between $50 to $100 per
person, depending on the selection of dishes and beverages ordered.

Q: Does Chemistry Chicago offer vegetarian or vegan options?
A: Yes, Chemistry Chicago includes vegetarian options on its menu, such as the Mushroom Risotto
and various salads. However, vegan options may be limited, so it's advisable to check with the staff.

Q: Is there a dress code for dining at Chemistry Chicago?
A: Chemistry Chicago maintains a smart-casual dress code, encouraging guests to dress nicely while
ensuring comfort during their dining experience.



Q: Can I make reservations at Chemistry Chicago?
A: Yes, reservations are recommended at Chemistry Chicago, especially during peak dining hours and
weekends, to ensure a table.

Q: What are the hours of operation for Chemistry Chicago?
A: Chemistry Chicago typically operates from 5 PM to 11 PM on weekdays and 5 PM to midnight on
weekends. However, it's best to check their official hours for any changes.

Q: Does Chemistry Chicago have a happy hour or special
promotions?
A: Chemistry Chicago occasionally offers special promotions and happy hour deals. It's recommended
to inquire directly with the restaurant for current offerings.

Q: Are there gluten-free options available at Chemistry
Chicago?
A: Yes, Chemistry Chicago provides gluten-free options on its menu, but guests should inform the staff
of any dietary restrictions when ordering.

Q: Is parking available at Chemistry Chicago?
A: Yes, Chemistry Chicago offers valet parking and has nearby public parking options for guests.

Q: Does Chemistry Chicago offer takeout or delivery services?
A: Currently, Chemistry Chicago focuses on providing an in-house dining experience, and takeout or
delivery services may not be available. It is best to contact the restaurant for confirmation.

Q: Can I host private events at Chemistry Chicago?
A: Yes, Chemistry Chicago accommodates private events and gatherings. Interested parties should
reach out to the restaurant for details on packages and availability.
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