Whether finishing your day or starting your night,

676 for the most magnificent moments on the mile



COCKTAILS

MAGNIFICENT

"I make so many beginnings

BEGINNINGS there never will be an end."

T

LOUISA MAY ALCOTT

SUNRISE ON LAKE SHORE DRIVE 18

Cimarron Reposado Tequila, Aperol, lime juice, Prosecco

BRIGHT LIGHTS, LEMON NIGHTS 17

Limoncello, Prosecco, club soda

APEROL SPRITZ 17

Aperol, Prosecco, club soda

BELLINI SPRITZ 18

Prosecco, Real peach purée, Georgia peach rooibos syrup

HUGO SPRITZ 17

Hendrick’s gin, Prosecco, bergamot syrup, club soda

OLD FASHIONED 18

Uncle Nearest 1885 Bourbon, chai-infused syrup,
Angostura bitters, orange bitters, Luxardo cherry

MAG MILE SUNSET 17

Vodka, Aperol, lime juice, simple syrup, orange blossom water



“Great is the art of the
beginning, but greater
is the art of ending”

HENRY WADSWORTH
LONGFELLOW

MAGNIFICENT NIGHTCAP

TUTTO BLANCO 17
Bombay Sapphire Gin, Italicus Rosolio, Lillet Blanc

GOLD COAST GODFATHER 18

Dewar’s White Label Scotch, amaretto, cardamom
& jaggery cordial, orange bitters

THE BEAN 18

Tito’s Handmade Vodka, Kahlia, Baileys,
Tippy Cow Chocolate, espresso

— NON-ALCOHOLIC

GARIBALDI 16

Chinotto syrup, fresh orange juice

NOT SO PINK 16

Lavender syrup, lemon juice, club soda




WINE

SPARKLING & ROSE

6oz 90z BTL
Studio by Miraval * Rosé * Provence, FRA 18 25 70
Chateau d’Esclans Whispering Angel * Rosé
Cotes de Provence, FRA 17 24 65
Chandon * Sparkling Brut * CA (187mlL) — - 16
Lunetta » Prosecco Brut  Veneto, ITA (187mlL) - - 15
Chandon * Sparkling Rosé  CA (187mlL) — — 17
Veuve Clicquot Yellow Label ® Brut Champagne * FRA - - 140
Laurent-Perrier La Cuvée ® Rosé Champagne
Tours-Sur-Marne, FRA — - 175
Moét & Chandon Impérial » Brut Champagne * Epernay, FRA 25 - 155
Moét & Chandon Impérial  Brut Rosé Champagne * Epernay, FRA 30 - 165
Dom Pérignon * Brut Champagne * Epernay, FRA 75 - 330
DRAFT BOTTLE
Bell's Two Hearted Ale 9 Peroni 9 Modelo Especial 9
Hopewell Pale Ale 9 Moretti 9 Dos Equis 9
Goose Island Green Line Goose Island 312 Bud Light 9
Pale Ale 9 Wheat Ale 9 Coors Light 9
Hopewell Seasonal 10 Goose Island IPA 9 Miller Lite 9
Voodoo Ranger IPA 9 Michelob Ultra 9 Stella Artois 9
Revolution Seasonal 10 Corona Extra 9 Seattle Cider
Stella Artois 9 High Noon Semi-Sweet 10

Cruz Blanca 9 Seltzer 10

Heineken 9
Heineken 0.0 NA



WHI TE 6oz 90z BTL

Zenato * Pinot Grigio ° delle Venezie, ITA 13 18 50
Chateau Ste. Michelle * Riesling * Columbia Valley, WA 14 19 55
Wente Vineyards Estate Grown * Chardonnay

Central Coast, CA 13 18 50
Cakebread » Chardonnay * Napa Valley, CA - - 105
Mohua * Sauvignon Blanc ¢ Marlborough, NZL 14 19 55
Decoy by Duckhorn * Sauvignon Blanc * CA 15 21 60
Pine Ridge * Chenin Blanc/Viognier ¢ CA 15 21 58
Argiolas Costamolino ® Vermentino ® Sardinia, ITA 14 19 60
Suavia * Soave Classico * Veneto, ITA 15 21 58
RED 6oz 9oz BTL
Franciscan Estate Cornerstone ® Cabernet Sauvignon * CA 16 22 62
DAOU * Cabernet Sauvignon ° Paso Robles, CA 17 24 65
Caymus * Cabernet Sauvignon * Napa Valley, CA - - 195
Benziger ® Merlot * Sonoma County, CA 13 18 50
Meiomi ® Pinot Noir * CA 16 22 62
Belle Glos Balade * Pinot Noir

Santa Barbara County, CA 23 32 88
Joel Gott » Red Blend * Columbia Valley, WA 15 21 58
J. Lohr Pure Paso * Red Blend * Paso Robles, CA 24 33 92
Banfi » Chianti Classico * Tuscany, ITA 17 24 65
Catena Vista Flores ® Malbec * Mendoza, ARG 13 18 50

Damilano Lecinquevigne * Barolo * Piemonte, ITA 25 35 95



BITES

CAESAR SALAD @ 18 TAMARIND BBQ

Romaine heart, pecorino cheese, WINGS 24

garlic brioche croutons, radishes, Chef’s Tamarind BBQ, jalaperio
cherry tomatoes, Parmigiano-Reggiano, ranch, pickled Fresno peppers,
creamy parmesan dressing cilantro leaves

676 BURGER 28 CHEESE &
Two 4oz patties, cheddar CHARCUTERIE ® 29
cheese, caramelized Cambozola blue cheese,
onions, bibb lettuce, 18-month Gouda cheese,
tomato, onion, pickles, Wensleydale cranberry cheese,
chipotle aioli, fries. Capicollo, hot sopressata,
add bacon for an prosciutto di Parma, fig
additional charge marmalade, dried & fresh fruit,
marinated olives

While we think deep-dish is beautiful; sometimes w“‘*'-"mvr

you just want the original! We are proud to serve

Roman-Style Pizza by Bonci. Pizza so good and 8

authentic, founder Gabriele brought it all the way o NCI

from Italy.

MARGHERITA © 29

Marinated tomatoes, San Marzano pomodoro, mozzarella, fresh basil, olive oil

SAUSAGE & MUSHROOMS 29

San Marzano pomodoro, Italian sausage, wild mushrooms, mozzarella

SOPPRESSATA 29

San Marzano pomodoro, spicy soppressata, mozzarella

CHEF’S CREATION 29

A pizza crafted by the chef using seasonal ingredients to showcase the fresh ingredients
at their peak



BAR BITES

OLIVE MEDLEY 18 PIMENTO CHEESE 16
Marinated in citrus and herbs With house made barbecue chips
HOUSE-ROASTED GARLIC PARMESAN FRIES 8

A LA BRAVA NUTS 12

Medley of nuts tossed in
paprika and herbs

DESSERT .

LOCAL IDA’S ICE CREAM

Seasonal handcrafted artisan ice cream. Ask our team about available flavors

HOMEMADE DILL PICKLES 6

CHICAGO-STYLE CHEESECAKE

Indulge in a slice of Chicago heaven. Our cheesecake filling is velvety smooth,
served with a vibrant wild berry coulis

TIRAMISU

Indulge in layers of Italian bliss with our classic tiramisu. Coffee-soaked
ladyfingers, whipped mascarpone and a drizzle of coffee-infused
creme anglaise, crowned with a dusting of cocoa

COFFEE 5 CAPPUCCINO 7
We proudly serve Substitute soy, oat
Stance coffee or almond milk 1
LATTE 7 ESPRESSO 6

Substitute soy, oat
or almond milk 1

&) VEGETARIAN
Gluten-friendly bread available upon request.

Consuming raw or undercooked meats / poultry /seafood / shellfish or eggs may increase your risk of
foodborne illness. Please notify us of any food allergy.





