
Fresh Catch 
 

PAN ROASTED SALMON  
braised cabbage, caper vinaigrette…27 

 

SEARED “Oscar Style” MAHI MAHI 
crabmeat, asparagus, mashed potatoes 

sauce béarnaise…26 
 

PAN ROASTED HALIBUT 
couscous blend, lemon oil…26 

 

PISTACHIO CRUSTED SEA BASS 
chive crab salad, chive oil…26 

Steak And Seafood 
Starters 

 

SHRIMP COCKTAIL 
sharp horseradish cocktail sauce…12 

 

JUMBO LUMP CRABCAKE 
cajun aioli…12 

 

SHRIMP DE JOUNGHE 
white wine butter sauce, garlic bread crumbs…12  

 

BEER STEAMED MUSSELS 
prince edward island mussels,  

our very own honey wheat lager, 
fresh tomatoes, garlic, onions…9 

 

MOROCCAN SPICE CRUSTED SCALLOPS 
lemon relish…12 

Salads 
 

KING’S WHARF 
greens, basil vinaigrette, fresh mozzarella,  

blistered tomatoes, croutons…6 
CAESAR 

parmesan, croutons…6 
 

Soups 
 

NEW ENGLAND SEAFOOD CHOWDER…6 
 

TOMATO AND CRAB BISQUE…8 

Sides 
5 

one pound Idaho potato 
yukon gold mashed potatoes 

king’s wharf steak fries 
creamed greens 

chef’s mushrooms 
sautéed asparagus 

 
Side substitution…2 

Steaks 
We proudly serve the finest  

corn-fed beef from the midwest 
all steaks come with creamed greens  

and choice of red wine demi 
Marriott steak butter, or sauce béarnaise 

 

 
FILET MIGNON 

8 oz…30 
12 oz Bone In…40 

 

 
BONE IN STRIP 

16 oz…34 
 

 
BONE IN RIBEYE 

16 oz…35 
 

 
T-BONE 
16 oz…32 

 

 
Add caramelized onions  
or chef’s mushrooms…2 

Surf  & Turf  

5oz filet, steak butter, creamed greens 
 

With your choice of 
  

SHRIMP DE JOUNGHE…34 
SPICE CRUSTED SEA SCALLOPS…36  

JUMBO LUMP CRABCAKE…38 
½ lb ALASKAN KING CRAB…46  

5-6oz AUSTRALIAN LOBSTER TAIL…48 

Shellfish 
 

LINGUINI WITH CLAMS  
red sauce, capers…23 

 

TWIN LOBSTER TAIL 
drawn butter, your choice of one side…55 

 

1 lb ALASKAN KING CRAB LEGS 
fresh lemon, drawn butter…45 

 

MOROCCAN SPICE CRUSTED SCALLOPS 
sweet corn risotto…26 

Chops &  More 
 

IOWA PORK CHOP 
Sweet mashed potatoes 

door county cherry barbeque sauce…23  
 

AUSTRALIAN LAMB CHOPS 
mushroom marsala, mashed potatoes…29 

 

CHICKEN MARSALA 
mashed potatoes, market vegetables 

mushroom marsala…23 
 

JOE PLUCINSKI [executive chef] FRANK NOONAN [restaurant chef] MICHELE WAGNER [pastry chef] SUHAS POTPHODE [director of restaurants] 
Our Chefs use only the finest produce and proteins, whenever possible buying locally. Occasionally our Chefs make menu substitutions 

taking advantage of nature’s bounty to offer you the best quality food. 

For parties of 6 or more an 18% gratuity will be added. 
1 Rev 0827.11 

Lincolnshire Marriott Resort 
10 Marriott Drive · Lincolnshire, IL 60069 

847-634-0100 



Beer 
 

DOMESTIC BOTTLES 
Budweiser…………………………………………………. 6 
Bud Light…………………………………………………….6 
Coors Light………………………………………………… 6 
Miller Genuine Draft………………………………..6 
Miller Lite………………………………………………….. 6 
Michelob Light…………………………………………. 6 
Michelob Ultra…………………………………………. 6 
O’Douls (non alcoholic)………………………….. 6 
Bluemoon...................................................... 7 
Goose Island Honkers Ale……………………….7 
Goose Island IPA………………………………………. 7 
Goose Island Sofie…………………………………… 9 
Goose Island Matilda……………………………….9 
Goose Island Pere Jacques……………………..9 
George Killians Red…………………………………..7 
Leinenkugel Original……………………………….. 7 
Leinenkugel Seasonal……………………………… 7 
Samuel Adams Bostons Lager………………..7 
Samuel Adams Light…………………………………7 
Samuel Adams Seasonal………………………… 7 
Sierra Nevada…………………………………………… 7 
 
IMPORTED BOTTLES  
Amstel Light……………………………………………….7 
Beck’s…………………………………………………………. 7 
Corona Extra………………………………………………7 
Corona Light……………………………………………… 7 
Heineken…………………………………………………….7 
Heineken Light…………………………………………. 7 
New Castle Brown Ale……………………………. 7 
Guinness……………………………………………………. 7 

Refreshers  

Pepsi…………………………………………………………….. 4  
Diet Pepsi……………………………........................... 4  
Sierra Mist………………………………………………....... 4 
Root Beer……………………………………………………… 4 
Lemonade………………………………………………….... 4 
Iced Tea……………………………………………………….. 4 
Peach Iced Tea………………………………………………4  
Apple Juice…………………………………………………… 4  
V-8 Juice………………………………………………………. 4 
Tomato Juice……………………………………………….. 4  
Orange Juice………………………………………………… 4 
Milk…………………………………………………………...... 4 
Chocolate Milk……………………………………………… 4 
Red Bull………………………………………………………… 5 
Diet Red Bull………………………………………………….5 
Evian…………………………………………………………….. 5 
San Pellegrino………………………………………………. 5 

Coffee  

We Proudly Brew Starbuck’s® 
 

Regular Coffee……………………………………………… 4 
Decaffeinated………………………………………………. 4 
Espresso………………………………………………………..3 
Double Espresso…………………………………………… 5 
Macchiato……………………………………………………. 5 
Cappuccino…………………………………………………… 5 
Latte…………………………………………………………….. 5 
Mocha………………………………………………………….. 5 
TAZO® Hot Teas……………………………………………. 4 

Wine 
 Glass Bottle 
CHAMPAGNE 
Segura Viudas, “Aria” Estate Brut, San Sadurni d’Anoia, Spain...................................................................... 34 
Mumm Napa, “Brut Prestige”(187ml), Napa Valley, California ……………………………………………………………… 16 
Mumm Napa, “Brut Prestige”, Napa Valley, California………………………………………………………………………………. 55 
Piper-Heidsieck, Brut, Champagne, France……………………………………………………………………………………………………. 65 
 

BLUSH 
Beringer, White Zinfandel, California……………………………………………………………………………………………….8…….. 30 
 

WHITE 
Pighin Pinot Grigio, Grave del Friuli, Friuli, Italy………………………………………………………………………...12……. 46 
Meridian Vineyards, Pinot Grigio, California…………………………………………………………………………………8…….. 30 
Polka Dot, Riesling, Pflaz Germany………………………………………………………………………………………………………9…….. 34 
Chateau Ste. Michelle, Riesling, Columbia Valley, Washington……………………………………………………..8…….. 30 
Casamatta, Bibi Graetz, Vermentino, Tuscany, Italy……………………………………………………………………8…….. 30 
Kenwood Vineyards, Sauvignon Blanc, Sonoma County, California…………………………………………….9…….. 34 
Brancott, Sauvignon Blanc, Marlborough, New Zealand…………………………………………………………………10……. 38 
Sterling, Chardonnay, Central Coast California…………………………………………………………………………………..9…….. 34 
Clos du Bois, Chardonnay, North Coast, California…………………………………………………………………………...9……. 34 
Saintsbury, Chardonnay, Carneros, California………………………………………………………………………………….12……. 48 
Chateau St. Jean, Chardonnay, Sonoma County, California…………………………………………………………..11……. 42 
Ferrari – Carano “Tre Terre”, Chardonnay, Russian River Valley, Calidornia……………………. ………………….. 78 
Robert Mondavi Winery, Chardonnay, Napa Valley, California……………………………………………………………… 54 
 

RED 
Kim Crawford, Pinot Noir, Marlborough, New Zealand………………………………………………………………………………... 58 
Mark West, Pinot Noir, California…………………………………………………………………………………………………….10……. 38 
La Crema, Pinot Noir, Sonoma Coast, California………………………………………………………………………………..14……. 54 
Casamatta, Bibi Graetz, Sangiovese Blend, Tuscany, Italy………………………………………………………..8…….. 30 
Clos du Bois, Merlot, North Coast, California…………………………………………………………………………………………………. 38 
Meridian Vineyards, Merlot, California…………………………………………………………………………………………..8…….. 30 
St. Francis Vineyards, Merlot, Sonoma County, California……………………………………………………………..15……. 58 
Rosemount Estate, Shiraz, South Eastern Australia…………………………………………………………………………10……. 38 
San Telmo, Malbec, Mendoza, Argentina……………………………………………………………………………………………8…….. 30 
Columbia Crest “Grand Estates”, Cabernet Sauvignon, Columbia Valley, Washington………10……. 38 
Aquinas, Cabernet Sauvignon, Napa Valley, California………………………………………………………………………………. 38 
Penfolds, Cabernet Sauvignon, South Eastern Australia…………………………………………………………………9…….. 35 
Merryvale “Starmount”, Cabernet Sauvignon, Napa Valley, California………………………………………………. 50 
Estancia, Cabernet Sauvignon, Paso Robles, California…………………………………………………………………12……. 46 
Franciscan, Cabernet Sauvignon, Napa Valley, California………………………………………………………......18....... 68 

Signature Cocktails 
 

The Great Margarita………………………………………………………………………………………………………………12 
Our delicious margarita made with Grand Marnier® 
Pomegranate Ginger Martini............................................................................................... 12 
Our signature martini, made with Pama® Liqueur and A hint of ginger 
Mandarin Metropolitan……………………………………………………………………………………………………… 12 
Absolut® Mandarin Vodka, cranberry juice,  freshly squeezed lime juice 
Tropical Sunrise………………………………………………………………………………………………………………………. 12 
Absolut® Mango, pineapple juice, Sierra MIst 
Blueberry Lemon Drop Martini……………………………………………………………………………………....12 
Smirnoff® Blueberry Vodka, Caravella® limoncello,  
freshly squeezed lemon and lime juice, blueberries 
Chocolate Martini.......................................................................................................................12 
Absolut® Vanilia Vodka with Godiva® Dark and White Chocolate Liqueur 
Citronage Cosmo……………………………………………………………………………………………………………………..12 
Patron® Citronge, cranberry juice, freshly squeezed lemon and lime juice 
Sweet Peach Martini……………………………………………………………………………………………………………..12 
Smirnoff® Vodka, peach schnapps, orange juice and a splash of grenadine 
Blue Margarita…...........................................................................................................................12 
Patron, Blue Curaco, freshly squeezed lime juice and simple syrup 
Key Lime Martini……………………………………………………………………………………………………………………..12 
Absolut® Vanilia Vodka, Malibu®, freshly squeezed lime juice, splash of half & half 
Mangotini……………………………………………………………………………………………………………………………………12 
Absolut® Mango, triple sec and mango puree 
Raspberry Truffle…………………………………………………………………………………………………………………….12 
Absolut® Raspberri, Chambord® Black Raspberry,  
Godiva® white Chocolate Liqueur and half & half 
*Cherry Drop……………………………………………………………………………………………………………………………. 12 
Death’s Door® Vodka (Wisconsin), cherry juice, freshly squeezed lemon juice 
*Templeton Manhattan…………………………………………………………………………………………………….. 12 
Templeton® Rye Whiskey (Iowa), sweet vermouth, dash of bitters 

*We feature local spirits to reduce our 
enviromental impact and support 
our local economy 11
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