
SOUP KITCHEN 
 
RIGO’S FRENCH ONION CROCK……..………...6 

YESTERDAY’S SOUP…….....CUP 4…....BOWL 7 

 

SHARED 
 

WINGS………………..……HALF 10…..FULL 16 

buffalo, wood grilled spicy garlic or  Thai sweet chili, 

carrots and celery 
 

COCO NUTTY SHRIMPS……….……………….15                

mango sweet chili  

 
FISH TACOS………….…………………..…..…12 

avocado, jalapeños, cilantro, pickled onions, chipotle 

mayo 
 

SEARED SEA SCALLOPS……………….……..14 

golden raisin puree, bacon braised brussel sprouts  
 

HUMMUS TWO WAYS………………….………9  

roasted red pepper and traditional, lemon olive oil, 

vegetable crudité 
 

CALAMARI TWO WAYS…………..…………..12 

grilled with oregano vinaigrette and breaded, spicy lemon 

aioli 

 
SAUSAGE AND PEPPERS……............…...…..11 

house pickled sweet peppers and onions 
 

WAK’N BAC’N SLIDER TRIO……..…....……..14 

bacon infused beef, sunny side up quail egg, Kelsey D’s 

giardiniera, fried shallots, pretzel bun, pomme frites 
 

GRAZIN’ 
 

ROASTED BEETS…………………………..…..13                

red and yellow beets, green apples, goat cheese, toasted 

walnuts, walnut oil vinaigrette 
  

GRILLED CAESAR WEDGE……………….….11                

garlic parmesan crostini, shaved parmesan 

with chicken.…...14   with shrimp…....16 

 

WARM SALMON…………………..…………...17                

julienne red and yellow peppers, pickled red onions, 

cherry tomatoes, whole grain mustard vinaigrette 
 

SEARED AHI TUNA………..………………….19                

arugula, avocado, mango, pickled ginger, lemon miso 

vinaigrette 
 

CLASSIC COBB……………………..……..…….16                

pulled chicken, pepper bacon, avocado, boiled egg, 

cherry tomatoes, gorgonzola  

 

HANDHELDS 
{choice of hand cut fries ● garden salad ● slaw ● chips} 

 

 

     ‘YO BURGER  ‘YO WAY BAR     14 

 

STEP 1:  CHOOSE ‘YO PROTEIN 

STEP 2:  CHOOSE ‘YO CHEESE 

STEP 3:  TAKE IT FROM THERE… 

 

PROTEINS:  ALL BEEF, TURKEY, SPICY 

CHICKEN, LAMB, SALMON 

 

CHEESE: AMERICAN, CHEDDAR, 

PEPPERJACK, SWISS, GORGONZOLA, FETA, 

GOUDA 

 

ADD FOR AN ADDITIONAL ……..1 EACH 

FRIED EGG, AVOCADO, PEPPER BACON 

 

 

SMOKIN’ TURKEY PANINI……………..….…13 

spinach, caramelized onions, pepperjack cheese, roasted  

red pepper aioli 

 
CADDIE’S CLUB……………………………..…13 

turkey, pepper bacon, tomato, avocado, lettuce, mustard 

mayo 
 

CHEESE STEAK PITA…………………..…..…13 

prime rib, mozzarella, peppers, onions, mushrooms 
 

FLATBREADS 

 
SEASONAL………..………………...……….….14                

ask your server for this season’s ingredients 
 

THE ‘RITA………..………………...……….….15                

buffalo mozzarella, basil, roasted tomatoes, aged 

balsamic 

 
LOCAL PEPPERONI & SAUSAGE…………….16 

roasted tomatoes, organic red and green peppers, 

caramelized onions, whole milk mozzarella 

 
ITALIAN BEEF…………………………..……..15 

sliced prime rib, red and green peppers, caramelized 

onions, Kelsey D’s giardiniera, whole milk mozzarella  

 

 

    WEDNESDAY DINNER SPECIAL 
 

PRIME RIB OF BEEF…..10 OZ.  21….14 OZ.  23 

baked potato, daily vegetable, au jus, horseradish cream 

 
        FRIDAY DINNER SPECIAL 

 

ALL YOU CAN EAT FISH FRY……………....20 

includes soup and salad bar, coleslaw and handcut sea 

salted fries 
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GRILLE 

 
“CHI-TOWN” BBQ RIBS….HALF 18….FULL 29 

Koval whiskey and  ginger housemade BBQ sauce, 

housemade slaw, hand cut sea salted fries 
 
SIX OZ. FILET MIGNON…………………….…28 

port wine reduction, sautéed spinach, whipped potatoes 

with parmesan or bleu cheese crust…31    
 

TEN OZ. NEW YORK STRIP……………..……29 

coffee and cocoa dusted, compound ancho chile butter, 

roasted patty pan squash, whipped sweet potatoes 

with parmesan or bleu cheese crust…32    
 

FLAT IRON STEAK..……………………..……26 

harvest rice and quinoa blend, roasted root vegetables, 

chimichurri sauce 
 
ALL NATURAL HALF CHICKEN…………..…22 

rosemary garlic au jus or tandoori style, roasted 

cauliflower, fingerling potatoes 

 

COMFORTS 
 
BRAISED SHORT RIBS…………...………...…23 

natural au jus, parsnip puree, root vegetables 
 

BETTER THAN MOM’S MEATLOAF……….…21 

chipotle ketchup, broccolini, white cheddar whipped 

potatoes, peppercorn demi glace 
 

SEARED GLAZED PORK BELLY…….…....…23 

grilled pineapple, jicama and cilantro slaw, guava puree, 

balsamic  drizzle, orange segments 
 

ATLANTIC SALMON………………..…...……..24 

citrus nage, fennel salad, farro 
 
PARMESAN CRUSTED WALLEYE ………..…25 

pan seared, brown butter, garlic green beans, wild 

mushroom risotto 
 
PRAWNS AND GRITS…………….…..……..…23 

gulf prawns, shiitake mushroom, green onion, bacon 

white wine broth, stone ground grits 

 

SIDES 
 
BRAISED KALE…………………………...…….6 

HANDCUT SEA SALT FRIES…………….……..5 

BACON BRUSSEL SPROUTS..…………………..7 

LEMON OLIVE OIL ASPARAGUS………….…..7 

LOBSTER  MAC N CHEESE……………..……..12 

TRIO OF SIDES................................................15 

ADDITIONAL 4 FOR LOBSTER MAC 

 

 

 

GRAND FINALE 

 
CHURRO ICE CREAM SANDWICH…………...10 

Mitchell’s coffee ice cream, Ibarra chocolate crème 

anglaise 

 
CHICAGO STYLE CHEESECAKE………..……...9 

seasonal fruit coulis 
 

SALTED CARAMEL SUNDAE…………………..9 

chocolate ganache, Mitchell’s caramel ice cream, sea 

salt, bacon dust, caramel and cheese popcorn 

 
THE PERFECT CHEESE PLATTER.……….…18 

gruyere, blue affinee, fontina, red spruce cheddar, grilled 

crostini, dried cranberries, candied walnuts, berry honey 

compote, spicy mustard 
 

GRILLED STRAWBERRY SHORTCAKE …......9 

grilled pound cake, koval orange blossom liqueur 

marinated strawberries, citrus cream, micro mint 
 

DECONSTRUCTED LAVA CAKE……………...10 

vanilla bean whipped cream, seasonal berries 

(please allow 20 minutes to bake) 

 

 

 

 

 

 

 

 

 

 

EXECUTIVE CHEF 

MOISES IBARRA 

 

 

OUR LEGACY 

In the spring of 1835, a group arrives following the Des 

Plaines River. Jacob Cadwell, his wife, five sons and two 

daughters settle at the corner of two trails now known as 

Deerfield and Waukegan Roads and call it Cadwellis 

Corners. Caleb Cadwell and his wife, Eleanor, purchase 

80 acres of heavily timbered land and 80 acres of prairie 

in Deerfield Township for as little as $1.25 per acre. 

In 1848, Cadwell School is built on the southwest corner 

of Deerfield and Waukegan Roads. Later known as the 

Deerfield Grammar School, it is moved east to the 

present site of Deerfield School District 109 in 1903. In 

April 1850, at the first meeting of Deerfield Township, 

Caleb Cadwell is elected its first supervisor.  

On May 4, he is appointed postmaster of the first post 

office in Deerfield, located in a house at 699 Waukegan 

Road. Cadwell manufactures hubs and wiffie trees for 

wagons and carriages. 

 

 

ASK ABOUT OUR “BLUE  

PLATE” SPECIALS 

AND OUR SEASONAL 

COCKTAILS! 
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Cadwell's Grille uses only the 
freshest ingredients to create 
our contemporary take on 
classic American comfort fare. 
From soup and appetizers to 
salads and our large dinners, 
everyone is sure to find a new 
favorite on our menu.  We 
offer locally inspired 
contemporary American eats 
nestled in the seven-story 
atrium of Embassy Suites 
Chicago North 
Shore/Deerfield.   Indulge in 
some of our locally inspired 
signature dishes like our wake 
n bacon slider trio, wood 
grilled spicy garlic wings, 
braised shortribs, chicken and 
waffles, or interactively create 
yo burger yo way.  high with 
avocado and caramelized 
onions and for dessert try our 
famous sea salted caramel 
sundae with Garrett's Chicago 
Mix popcorn and bacon dust. 
No matter your choice, our 
restaurant has the perfect 
option for even the most 
discerning palate. 

please alert your server if you have 

special dietary restrictions or food 

allergies consumption of raw or 

undercooked foods such as seafood or 

shellfish may increase your risk of food 

borne illness 


