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THE COLONEL 
Vulcanica Vodka | Cointreau | Muddled cucumber | Ginger | Strawberry syrup | Lemon juice 17

VERBENA
Botanist Gin | House-made Verbena syrup | Persian lime juice 17

LOCAL MULE 
Koval Organic Rye Vodka | Persian lime juice | House-made ginger beer | Cranberry juice 17

PERKED UP 
Vulcanica Vodka | ‘Ground Up’ espresso | Mr. Black coffee liqueur | Coffee syrup 17

IN FASHIONED 
Maker’s Mark Cask Strength | Luxardo Maraschino Liqueur | Absinthe | Bogart’s bitters 17

TEA TIME
Rémy Martin XO Cognac | Prosecco | Spirit black tea | Raspberry syrup | Lemon juice | 
Elderflower

22

WINTER PEAR
Vulcanica Vodka | Red Bordeaux | St. George Spiced Pear liqueur | Maple syrup | 
Candied pear

17

THE CLASSIC
Knob Creek Rye Whiskey | Carpano Antica | Fernet-Branca | Tempus Fugit Gran Classico 17

PROFITEROLE 
Burnt honey profiteroles with saffron pistachio ice cream, rose whipped ganache (v)  14

BASQUE CHEESECAKE 
With Macadamia dukkha, pickled blueberry, Acai compote (v) 14

THE UN-MULE 
Seedlip Spice 94 N/A | Persian lime juice | House-made ginger beer | Cantigny honey | Mint

15

NOT GUILTY 
(Non-alcoholic Chocolate Martini) 
Lyre’s Amaretti N/A | Lyre’s Orange Sec N/A | Madagascar vanilla | Cream | Belgian chocolate

15

All the craft without the kick!

1s151 Winfield Road Wheaton, IL
Cantigny.org @cantignypark | #cantigny
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C H R I S T M A S  AT  C A N T I G N Y
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Clos de Napa Cellars-Oakville, 2021 Cabernet Sauvignon, Napa Valley, CA 23 / 80

Obsidian Ridge, 2021 Cabernet Sauvignon, Lake County, CA 19 / 67

Provenance, 2019 Merlot, Napa Valley, CA 18 / 63

Stag’s Leap Wine Cellar “Hands of Time”, 2020 Red Blend, Napa Valley, CA 19 / 67

L’Ecole No. 41, 2021 Syrah, Columbia Valley, WA 18 / 63

Marietta “Roman Estate”, 2021 Zinfandel, CA 20 / 70

Domaine Pierre Gelin, 2022 Bourgogne Cote d’Or Pinot Noir, France 21 / 74

King Estate, 2022 Pinot Noir, Willamette Valley, OR 18 / 63

Chateau Laplagnotte-Bellevue, 2020 Saint-Emilion Grand Cru, France 23 / 80

Glass / Bottle

WHITE & ROSE
Maison Chanzy “Les Fortunes”, 2022 Chardonnay, Burgundy, France  17 / 60

Miner, 2022 Chardonnay, Napa, CA  23 / 80

Cakebread, 2023 Sauvignon Blanc, North Coast, CA  20 / 70

Domaine Delaporte, 2023 Sancerre, Loire Valley, France  22 / 77

Penner Ash, 2022 Viognier, Oregon 20 / 70

Mirabeau “Pure”, 2023 Cotes de Provence Rose, Provence, France  16 / 56

Glass / Bottle

SPARKLING
Veuve Clicquot “Yellow Label”, Champagne NV  110

Bottle

CHARCUTERIE
Choose four selections from daily listing.
Smoking Goose Charcuterie (Indianapolis, IN) (choose 2).
Great American Cheese (Local artisanal cheeses) (choose 2).
Marcona almonds, homemade mustard, house dried fruit skewer, crisps.

26

LA MANCHA 
Manchego cheese and Iberico prosciutto grilled cheese, truffle shoestrings, tomato creme 18

BURRATA
Burrata, berries, pistachio, lime, honey, micro mint salad (v) 16

CHAMPIGNON 
Grilled royal trumpet yakitori, Panacotta, porcini mushrooms, truffalata (v) 22

CRUDO
Big eye tuna, togarashi, homemade lime ponzu, shiitake mushrooms, banana leaf  23

GÂTEAU AU CRABE 
Blue crab cake, pickled peppadew peppers, crispy shallot, remoulade 23

L’AGNEAU 
Lamb shank, fried chickpeas, preserved lemon chimichurri  26

DEUX 
Truffle potato cupcake, sous vide eye of rib, Irish lobster  38

CRAFT COCKTAILS, CONTINENTAL FLAVORS. 
 
Welcome to the Noël Lounge, featuring shareable small plates in the 

refined rooms of Col. McCormick's Cantigny home. Enjoy Christmas as 

the Colonel once did in this intimate, limited-time experience with our 

carefully curated wine list and artisanal light bites in an exclusive setting. 
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Knob Creek Rye Whiskey | Carpano Antica | Fernet-Branca | Tempus Fugit Gran Classico 17

PROFITEROLE 
Burnt honey profiteroles with saffron pistachio ice cream, rose whipped ganache (v)  14

BASQUE CHEESECAKE 
With Macadamia dukkha, pickled blueberry, Acai compote (v) 14

THE UN-MULE 
Seedlip Spice 94 N/A | Persian lime juice | House-made ginger beer | Cantigny honey | Mint

15

NOT GUILTY 
(Non-alcoholic Chocolate Martini) 
Lyre’s Amaretti N/A | Lyre’s Orange Sec N/A | Madagascar vanilla | Cream | Belgian chocolate

15

All the craft without the kick!
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King Estate, 2022 Pinot Noir, Willamette Valley, OR 18 / 63

Chateau Laplagnotte-Bellevue, 2020 Saint-Emilion Grand Cru, France 23 / 80
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Mirabeau “Pure”, 2023 Cotes de Provence Rose, Provence, France  16 / 56

Glass / Bottle
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Veuve Clicquot “Yellow Label”, Champagne NV  110

Bottle

CHARCUTERIE
Choose four selections from daily listing.
Smoking Goose Charcuterie (Indianapolis, IN) (choose 2).
Great American Cheese (Local artisanal cheeses) (choose 2).
Marcona almonds, homemade mustard, house dried fruit skewer, crisps.

26

LA MANCHA 
Manchego cheese and Iberico prosciutto grilled cheese, truffle shoestrings, tomato creme 18

BURRATA
Burrata, berries, pistachio, lime, honey, micro mint salad (v) 16

CHAMPIGNON 
Grilled royal trumpet yakitori, Panacotta, porcini mushrooms, truffalata (v) 22

CRUDO
Big eye tuna, togarashi, homemade lime ponzu, shiitake mushrooms, banana leaf  23
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refined rooms of Col. McCormick's Cantigny home. Enjoy Christmas as 

the Colonel once did in this intimate, limited-time experience with our 

carefully curated wine list and artisanal light bites in an exclusive setting. 
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THE COLONEL 
Vulcanica Vodka | Cointreau | Muddled cucumber | Ginger | Strawberry syrup | Lemon juice 17

VERBENA
Botanist Gin | House-made Verbena syrup | Persian lime juice 17

LOCAL MULE 
Koval Organic Rye Vodka | Persian lime juice | House-made ginger beer | Cranberry juice 17

PERKED UP 
Vulcanica Vodka | ‘Ground Up’ espresso | Mr. Black coffee liqueur | Coffee syrup 17

IN FASHIONED 
Maker’s Mark Cask Strength | Luxardo Maraschino Liqueur | Absinthe | Bogart’s bitters 17

TEA TIME
Rémy Martin XO Cognac | Prosecco | Spirit black tea | Raspberry syrup | Lemon juice | 
Elderflower

22

WINTER PEAR
Vulcanica Vodka | Red Bordeaux | St. George Spiced Pear liqueur | Maple syrup | 
Candied pear

17

THE CLASSIC
Knob Creek Rye Whiskey | Carpano Antica | Fernet-Branca | Tempus Fugit Gran Classico 17

PROFITEROLE 
Burnt honey profiteroles with saffron pistachio ice cream, rose whipped ganache (v)  14

BASQUE CHEESECAKE 
With Macadamia dukkha, pickled blueberry, Acai compote (v) 14

THE UN-MULE 
Seedlip Spice 94 N/A | Persian lime juice | House-made ginger beer | Cantigny honey | Mint

15

NOT GUILTY 
(Non-alcoholic Chocolate Martini) 
Lyre’s Amaretti N/A | Lyre’s Orange Sec N/A | Madagascar vanilla | Cream | Belgian chocolate
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All the craft without the kick!

1s151 Winfield Road Wheaton, IL
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