
FRESH FISH & PLATTERS
CHARRED SAKE SALMON 21
NATURALLY RAISED SALMON, MELTED FENNEL, BABY SPINACH

CHILEAN SEA BASS 24
HORSERADISH BROTH, YOUNG PEA TENDRILS

OFF-THE-HOOK FRESH FISH AQ
CHANGES SEASONALLY, ASK WHAT WE’RE MAKING TODAY
 
VERY TENDER NIMAN RANCH PORK SHOULDER 19
SLOW-BRAISED, APRICOT-MUSTARD GLAZE, WATERCRESS

GRILLED AMISH CHICKEN BREAST 14
SEASONAL VEGETABLE MEDLEY

OVERNIGHT-BRAISED SHORT RIBS 20
SPOON TENDER SHORT RIB, ROASTED ROOT VEGETABLES, PAN JUS

BEEF TENDERLOIN K-BOB  21
MARKET VEGETABLES, BROWN BUTTER QUINOA

FILET MIGNON 31
10 OZ. CENTER-CUT TENDERLOIN COOKED AT 1200 DEGREES,
SERVED WITH ALWAYS CRISPY ONION RINGS

THE DUDE 35
CAREFULLY AGED 18 OZ. BONE-IN RIB-EYE, SERVED WITH 
CHEDDAR-CRUSTED MASHED POTATOES AND SAUTEED MUSHROOMS

TWO-HANDED SANDWICHES
FIRST-RATE CHEESEBURGER WITH HAND-CUT HUB FRIES 12
GROUND PRIME BEEF WITH TILLAMOOK WHITE CHEDDAR, SWISS OR BLUE 
SERVED ON A SESAME SEED BUN, COMES FULLY DRESSED

THE GREEN CHILI CHEESEBURGER 13
GRATED SHARP CHEDDAR, FIRE-ROASTED POBLANO CHILIES,
CHIPOTLE AIOLI

GRILLED VEGETARIAN “BURGER” 12
HOMEMADE PATTY OF LENTILS, PINTO BEANS & ANCHO CHILIES,
TOPPED WITH GRATED SHARP CHEDDAR, LETTUCE, TOMATO,
ONIONS AND PICKLES

KNIFE & FORK OPEN-FACED BLT 10
THICK SLAB BACON, VINE-RIPENED TOMATOES, FRISEE,
POINT REYES BLUE CHEESE, HERB VINAIGRETTE

TURKEY MEATLOAF SANDWICH 11
HOUSE RECIPE ALL-NATURAL GROUND TURKEY,
Z BAKING COMPANY SESAME SEED BUN, ALL THE FIXINGS

REALLY GOOD AHI TUNA BURGER 16
NO. 1 TUNA, AVOCADO, TOMATO, SHREDDED LETTUCE,
MAYONNAISE, YELLOW MUSTARD, FRESH-GRATED GINGER
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HOUSE RULES:
• WHEN EATING OUR NACHOS, CHIPS STUCK TOGETHER COUNT AS ONE NACHO.

• NO SLEEPING IN! DO BRUNCH FROM 10AM - 2PM ON SATURDAYS & SUNDAYS.

• TRY SUPER HAPPY SUSHI FUN TIME! 1/2 OFF SUSHI FROM 3PM - 6PM DAILY.

• WHEN ORDERING FOR OTHERS, ALWAYS CHOOSE WHAT ELSE YOU’D LIKE TO EAT.

• LIMITED RESERVATIONS ACCEPTED, CALL US AT 312-828-0051 TO CHAT.

• THE CUSTOMER IS USUALLY RIGHT.

• CELEBRATE ALL YOU WANT, BUT WE DON’T SING HAPPY BIRTHDAY.

• SATISFACTION GUARANTEED - JUST TALK TO US.

• WE ACCEPT $$$, MC, VISA, AMEX.

• 18% GRATUITY ADDED TO PARTIES OF 6 OR MORE.

• NO ESPRESSO. STARBUCKS DOWN THE BLOCK.

• VANS ARE OUR SHOE OF CHOICE. CHECK THEM OUT.

• GUYS, NO TANK TOPS. TRUST US, WE’RE DOING YOU A FAVOR.

05/19/10

SOFT TACOS & ENCHILADAS 
 WE PRESS OUR OWN TORTILLAS AND GRIDDLE THEM FRESH TO ORDER.
 SERVED WITH RICE, BLACK BEANS AND GUACAMOLE

ALL-NATURAL BRAISED CHICKEN TACOS 15
SIMMERED WITH JALAPENOS, ROASTED TOMATO SALSA
 
SLOW-COOKED PULLED PORK TACOS 16
BRAISED NIMAN RANCH PORK SHOULDER

PREMIUM GRILLED FISH TACOS 18
SEASONAL OCEAN CATCH, BAJA RUB, CHOPPED CABBAGE SLAW

FILET MIGNON STEAK TACOS 19
GRILLED BEEF TENDERLOIN COOKED TO YOUR LIKING

VEGETARIAN TACOS 13
SIMPLY GRILLED PEPPERS, ZUCCHINI & ASPARAGUS

CHICKEN ENCHILADA STACK  15
BRAISED ORGANIC CHICKEN, SALSA VERDE

MAKE YOUR TACOS GREEN: FOR NO EXTRA CHARGE, WE’LL BE HAPPY TO 
REPLACE THE TORTILLAS WITH CRISP LETTUCE CUPS.

INTO THE GROUP THING?
 WE HAVE GREAT PARTY SPACES! CALL NICOLE AT 312-828-0051 FOR A GOOD TIME.

 ALERT YOUR SERVER IF YOU HAVE ANY
SPECIAL DIETARY RESTRICTIONS OR ALLERGIES.

MISO-GLAZED SALMON 13
HUB SIGNATURE ROLL

CALIFORNIA ROLL 11
FRESH KING CRAB

RAINBOW ROLL 15
YELLOWTAIL, TUNA, SALMON, CRAB

SPICY TUNA ROLL  11
TOBANJAN SAUCE

GARDEN ROLL 9
BEETS, AVOCADO, CUCUMBER

CRUNCHY TUNA ROLL  13
TEMPURA RICE

SWEET POTATO ROLL 9
JAPANESE BARBECUE SAUCE

SPICY SHRIMP & KING CRAB 13
MASAGO, CHILE OIL

TUNA & THAI BASIL   12
AVOCADO, WASABI CREAM

SPICY CRAB HAND ROLL  10
SOY WRAPPER

SUSHI ROLLS

COOL PLATES
HOMEMADE HUMMUS WITH DUKKAH SPICES AND HUB BREAD 6
TOASTED PITA, MEDITERRANEAN ALMOND-SPICE DIP, EXTRA VIRGIN OLIVE OIL 

JERKY   •  JERKY 9
TRUCK STOP CHARCUTERIE PLATTER  -  HOUSEMADE TURKEY JERKY,
THINLY SLICED BEEF JERKY, THICK BACON, HOMEMADE CHEESE DIP

GUACAMOLE 11
HENRY FARMS AVOCADOS, FRESH TORTILLA CHIPS, ROASTED TOMATO SALSA

SHRIMP CEVICHE WITH TORTILLA CHIPS 12
KEY WEST PINK SHRIMP, JICAMA, LIME & ORANGE JUICE

AHI TUNA POKE 14
NO. 1 AHI TUNA, AVOCADO,  ASIAN RICE CRACKERS

SHAKISHAKI TUNA 14
SUSHI GRADE BIG EYE, SPICY GINGER MARINADE, CRISPY RICE, PEANUT OIL

WHAT’S HOT
MISO SOUP 4
GINGER BROTH, WHITE MISO, TOFU

BLACK BEAN TURKEY CHILI 6
ALL-NATURAL GROUND TURKEY BREAST, SMOKEY PASILLA CHILES

THREE GREEN BITES 11
EDAMAME, BLISTERED PADRONE PEPPERS, TEMPURA GREEN BEANS

CRISPY BAKED POTATO DEBRIS 8
GENUINE IDAHO RUSSETS, SAGE, ROSEMARY, KOSHER SALT,

ADD A FRIED EGG FOR A BUCK

BIG CITY CORNBREAD 8
BAKED FRESH ALL DAY

DRY-RUBBED RIBS 12
NIMAN RANCH PORK RIBS, 5-SPICE RUB,
SIDE OF CRACKLING GROUND PEANUTS

PULLED CHICKEN NACHOS 13
CHILE-BRAISED ORGANIC CHICKEN, FRESH TORTILLA CHIPS,
GUACAMOLE, ROASTED TOMATO SALSA, WHITE CHEDDAR &
OAXACA CHEESES, SOUR CREAM

NOTE: YOU MAY SUBSTITUTE PEEKYTOE CRAB FOR CHICKEN ADD 5

SUNDAY NIGHT CHICKEN EGG ROLLS  8
PEANUTS, SPICY CHINESE MUSTARD, SWEET & SOUR SAUCE, SERVED SUNDAYS ONLY

SIX SALADS   COUNT ‘EM

 
ARUGULA CAESAR 10
BABY ARUGULA, PARMESAN, LIGHT LEMON DRESSING

BRUSSELS SPROUT SALAD 10
MEDJOOL DATES, ALMONDS, MANCHEGO CHEESE, MUSTARD VINAIGRETTE

SONOMA SALAD 12
BABY SPINACH, GRAPEFRUIT, AVOCADO, WALNUTS, SUNFLOWER SPROUTS & SEEDS,
DRIED CRANBERRIES, MUSTARD VINAIGRETTE

DR. ONG’S THAI SHREDDED CHICKEN SALAD 13
NAPA CABBAGE, PEPPERS, SCALLIONS, PEANUTS,
CRISPY NOODLES, GINGER DRESSING

ROASTED TURKEY CHOPPED SALAD 13
SMOKEY BACON, EGG, CHERRY TOMATOES, AVOCADO, BLUE CHEESE, TWO DRESSINGS

DEL MAR SEAFOOD SALAD 18
GENTLY POACHED SHRIMP & PEEKYTOE CRAB, RADICCHIO, GREEN BEANS, JICAMA,
RED PEPPER, CELERY, CARROTS, EDAMAME, TOMATOES, HUB VINAIGRETTE

• FOOD FOR FRIENDS - GREAT TO SHARE


