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CUPITOL

THE RESTAURANT

MENU

EVERYDAY BRUNCH

Bowls
EUROPEAN BREAKFAST N 12

Greek yogurt, homemade almond granola, seasonal berries,
100% raw Greek organic honey

STEEL CUT OATS N / VV 10
Almond milk, roasted pecans, raisin, cinnamon & brown sugar
SWEET POTATO BOWL GFF 14

Poached egg, brown rice, kale, vegan coconut curry (vegan option available)

ADD: EXTRA POACHED EGG* +2, FREE RANGE CHICKEN +6

SPANISH CHORIZO BOWL GFF 16

Spicy chorizo, salsa verde, scrambled egg*, queso fresco, guacamole,
pico de gallo, corn tortilla

Eggs
CLASSIC BREAKFAST 14

2 Eggs* any style with choice of meat, hash browns, multigrain toast
Meats: Jones bacon, or chicken sausage, or ham
Hashbrowns or +1sweet potato hash

CBH & EGGS 17
House-made corned beef hash with onions, poached egg*, multigrain
SPANISH OMELETTE 16

Spicy chorizo, queso fresco, jalapefos, green onions, hash browns,
pico de gallo, country white

MIDWESTERN OMELETTE 16
Ham off the bone, bacon, Wisconsin sharp cheddar, hash browns, country white
SHROOMED OMELETTE 15
Swiss gruyere, wild mushroom, spinach, hash browns, multigrain

COUNTRY BENEDICT 15
Buttermilk biscuits, house-made pork sausage gravy, poached eggs*

SKIRT STEAK & EGGS 32
Prime Black Angus skirt steak*, 2 eggs™* your way, hash browns

GRAVLAX & EGGS* 18

House cured salmon gravlax*, scrambled eggs*, sliced tomato, multigrain

The Sweet Side (made from scratch)

Served with house whipped butter & vermont, maple syrup or Greek raw honey

CLASSIC BUTTERMILK PANCAKES 13
CLASSIC GLUTEN FREE BUTTERMILK PANCAKESGFF 15
ADD: CHOCOLATE CHIPS +2 OR SEASONAL BERRIES +3

BLUEBERRY LEMON PANCAKES 16
Fresh blueberries, lemon zest

CINNAMON ROLL PANCAKES 16
Cream cheese frosting, cinnamon brown sugar cream, maple syrup

CROISSANT LOAF FRENCH TOAST 15

Made daily at our bakery at the Cupitol West Loop

STICKY BUN FRENCH TOAST N 17

Salted miso caramel, roasted pecans, cream cheese frosting

BERRY MASCARPONE CROISSANT FRENCH TOAST N 18
Almond mascarpone, creme, fresh berries

CLASSIC BELGIAN WAFFLE 13
CLASSIC BELGIAN GLUTEN FREE WAFFLEGFF 15

ADD: FRESH STRAWBERRIES +3

BANANA NUTELLA WAFFLE N 16

Fresh banana, Nutella cream, roasted hazelnuts

Morning Sandwiches

(MAKE IT A KETO WRAP +2)

BREAKFAST SANDWICH 10
Fried egg, Jones bacon, American cheese, butter croissant
AVOCADO WRAP "

Scrambled eggs, hass guacamole, queso fresco, pico de gallo, wheat tortilla
ADD: CHICKEN SAUSAGE OR BACON +$3
CONTINUED MORNING SANDWICHES ON TOP RIGHT OF PAGE ->

THE NUMBER 5 10

Fried egg, ham off the bone, Wisconsin cheddar, butter croissant

GRAVLAX BAGEL 14

House-cured salmon, herb cream cheese, cucumber, choice of bagel
(whole wheat, everything or sesame +$0.5)

GRILLED HAM & CHEESE 11

Ham off the bone, Swiss gruyere, tomato, country white

SALADS, SANDWICHES
& SOUPS

House Salads ckr
CUPITOL VEGGIE SALAD VV / DF 13

Baby kale, red cabbage, shaves carrot, crispy chickpeas, spring onion, lemon vinaigrette

CHOPPED COBB 16

Mixed greens, avocado, queso fresco, bacon, tomato, hard-boiled egg, red peppers,
Mediterranean vinaigrette

KALE & FENNEL CAESAR 14
Baby kale, romaine, fennel, cherry tomato, cucumber, aged parmesan, Caesar dressing
MEDITERRANEAN SALAD 15

Seasonal tomatoes, tomato confit, cucumber, onion, Kalamata olives, Greek mousse feta,
capers, Mediterranean vinaigrette

ADD PROTEIN: EGG* YOUR WAY +2, CHICKEN BREAST +6, SKIRT STEAK* +12,
ARGENTINE SHRIMP +8, GRILLED FAROE ISLAND SALMON* FILET +12

Sandwiches

ALL SANDWICHES ARE MADE TO ORDER ON HOUSE-MADE BREAD
FROM OUR BAKERY

CUPITOL CHEESEBURGER 14

Prime beef, Jones bacon, choice of cheese*, Cupitol secret sauce, brioche
(*Choice of cheese: Classic American, Wisconsin sharp cheddar, Swiss gruyere)

ADD: EGG* YOUR WAY +2
SHROOMED PATTY MELT 15

Prime beef, wild mushrooms, Wisconsin sharp cheddar, onion compote, rye

FALAFEL BURGER

Chickpea patty, paprika yogurt, cabbage relish, brioche 13
ROASTED VEGGIE & HUMMUS VvV

) - 12
Wild mushrooms, zucchini, red peppers, carrot, hummus
CHICKEN B.L.T.A. DF 14
Free-range chicken, bacon, lettuce, tomato, guacamole, country white
TUNA SALAD SANDWICH DF 13
Lettuce, tomato, pickle, multigrain (tuna melt option with cheddar cheese +$2)
VEGAN AVOCADO TOAST VV / DF 14

Avocado, cherry tomato, vegan pesto, hummus, multigrain toast
ADD: EGG* YOUR WAY +2, GRAVLAX* +6

PESTO WRAP 12

Mixed greens, feta, zucchini ribbons, cherry tomato, pesto aioli
ADD: CHICKEN +6, SKIRT STEAK* +10, SUB KETO WRAP +2

GRAVLAX BAGUETTE 14
House cured salmon gravlax*, herb cream cheese, cucumber, baguette
CRISPY CHICKEN SANDWICH 14

Free-ranged fried chicken, caper pickle mayo, caramelized onion, Swiss gruyere, tomato, lettuce,
French Roll

CUPITOL TURKEY SANDWICH 13
Sliced turkey, cheddar, lettuce, tomato, mayo, French roll or multigrain

FILET MIGNON SLIDERS 17
Two 3oz prime filets, homemade horseradish sauce, caramelized onions

Soups or

Served with house made baguette with whipped butter
DAILY SOUPS: CHICKEN BONE BROTH & VEGAN SOUP OF THE DAY

80z CUP 6 | 160z BOWL 9 | QUART FOR HOME 13

DAY ENTREES

MAC & CHEESE 15

Alfredo Cream Sauce, American Cheese, Parmesan, Fresh Parsley
ADD: CHICKEN +4 , PESTO +3, BACON +3
CHICKEN MUSHROOM ALFREDO PASTA 20

Wild Mushrooms, Hormone Free Grilled Chicken Breast, Alfredo Cream Sauce,
Parmesan, Parsley

STEAK & FRITES 32

Prime Skirt Steak, Pesto, Queso Fresco, Hand-Cut Fries

Sides $5

JONES BACON

AMY’S CHICKEN SAUSAGE
CLASSIC HAND-CUT FRIES VV
GREEK FRIES +2

SWEET POTATO FRIES VV +1
MAC & CHEESE +2

CUPITOL VEGGIE SALAD VV +1
BERRIES IN A CUP VV

GUACAMOLE OR AVOCADO VV

BAGEL WITH CREAM CHEESE & JELLY
TWO EGG YOUR WAY*

PANCAKES OR FRENCH TOAST +2

GFF: GLUTEN FREE FRIENDLY, VV: VEGAN, DF: DAIRY FREE, N: CONTAINS NUTS



Coftee

& Drinks

BRUNCH COCKTAILS

CLASSIC MIMOSA

Prosecco, freshly squeezed orange juice

BLUEBERRY THYME MIMOSA

Prosecco, elderflower, fresh berries

ESPRESSO MARTINI

TAF Espresso, Herrington vodka, Fox River coffee liqueur, vanilla simple syrup

BLOODY MARY

House-made mix, vodka, celery salt

ROSEMARY SPRITZ

Amaro, house-made rosemary syrup, elderflower liqueur

APEROL SPRITZ

San prosecco, Aperol, splash of soda water
MOSCOW MULE

Herrington Vodka, Ginger Beer, fresh lime juice

COFFEE

Espresso Drinks

ESPRESSO
MACCHIATO
CORTADO
CAPPUCCINO
AMERICANO
FLAT WHITE

3.50 8oz

Specialty Coffees

FREDDO ESPRESSO
FREDDO CAPPUCCINO
HOUSE BREW

COLD BREW
COLD FOAM +.75

Hot or Iced

4.75 120z

200z iced only

LATTE

CHAI LATTE

MOCHA LATTE
WHITE MOCHA LATTE
NUTELLA LATTE
INCA LATTE

MATCHA LATTE
HOUSE MADE STRAWBERRY SYRUP +1

Upgrades

EXTRA SHOT ESPRESSO

DAIRY FREE MILK (COCONUT, ALMOND, SOY, PISTACHIO OR OAT)0.75

Flavours

(VANILLA, VANILLA SUGAR-FREE, HAZELNUT,

*CONSUMING RAW OR UNDERCOOKED FOOD SUCH AS SEA FOOD AND SHELLFISH MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. A 3% SERVICE FEE IS CHARGED FOR ALL CREDIT OR DEBIT CARD

4.50 8oz
4.00 120z

5.25 160z

4.75 120z
5.50 120z
5.50 120z
5.50 120z
5.50 120z
5.50 120z
6.00 120z

10

12

14

14

12

12

10

3.50
4.25
4.50
5.00 120z
5.00 160z
4.50 60z

4.25 8oz
5.25 120z
4.00 1602z
5.75 200z

5.25 160z
6.00 160z
6.00 1602
6.00 160z
6.00 160z
6.00 160z
6.50 1602z

1.25

0.75

Share Your Moment!
Tag & Follow Us

O (O @cupitoltherestaurant

CHOCOLATE BAR

CHOCOLATE HOT or ICED
MINT WHITE HOT CHOCOLATE
SPICED CHOCOLATE CHAI

MILKSHAKES

BY HOMER’S ICE CREAM (WILMETTE, IL)

VANILLA, OREO, CHOCOLATE, BROWNIE
ESPRESSO, NUTELLA, CARAMEL

HOMERS AFFOGATO

Homer's ice cream, TAF imported Greek espresso
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5.00 120z 5.50 160z
5.50 120z 6.00 160z
6.00 120z 6.50 160z

TEA & FRESH JUICES

Hot Teas

SUNSTONE BLACK, GREEN MIST, SPRING DRAGON OOLONG,
DECAF-MALABAR, ROSELLA HIBISCUS, GREEK MOUNTAIN TEA,

SAIGON CINNAMON, CHAMOMILLE, MINT

lced Teas

GREEN MIST
SUNSTONE BLACK
ROSELLA HIBISCUS
GREEK MOUNTAIN TEA
ARNOLD PALMER
MATCHA SPARKLING

Fresh Cold Press Juices

4.00 1602z
4.00 160z
4.00 1602z
4.00 1602z
4.50 160z
6.00 160z

5.00

4.45 200z
4.45 200z
4.45 200z
4.45 200z
5.00 200z
6.50 200z

ORANGE JUICE, HOUSE MADE LEMONADE, GRAPEFRUIT JUICE

5.00 120z / 6.00 1602z

COLD PRESS: KIWI CLEANSE, HANGOVER CURE, BOOST JUICE

12.00 120z

Fresh Smoothies 160z

AVOCADO DREAM VV

Avocado, spinach, kiwi & orange juice, imported greek honey

GREEN GOODNESS VV

Pineapple, spinach, banana & fresh orange juice

BANANA ENERGY VV N

Banana, cacao, granola & almond milk

YUM BERRY VV

Blueberry, strawberry, banana & coconut water

TROPICAL CHIA VV
Pineapple, Mango, Ginger, Chia Seeds & Coconut Milk

SMOOTHIE UPGRADES +2

10

10

10

10

10

(VEGAN VANILLA PROTEIN, CHIA SEEDS, PEANUT BUTTER PROTEIN,
HAZELNUT SUGAR FREE, HOME-MADE CARAMEL, BROWN SUGAR VANILLA) MATCHA, GINGER SHOT)

PAYMENTS. MAJOR FOOD ALLERGENS INCLUDE; MILK, EGGS, FISH, SHELLFISH, TREE NUTS, WHEAT, SESAME. OUR KITCHEN IS SUBJECT TO CROSS CONTAMINATION, UNLESS REQUESTED OTHERWISE.



