
 
O’BRIENS RESTAURANT & BAR  

 
Where: 1528 N. Wells Street (1 block south of North Ave.)  

 Chicago, IL 60610    312.787.3131     312.787.3990 fax 
 
Riverwalk Café 45 E Riverwalk South at The Chicago  

River’s promenade level at Wacker and Wabash  Seasonal Café 
open daily at 11am  
American grill at its best! Full bar available  
Another perfect party place, call us at 312.346.3131 

   
Web – Email: www.obriensrestaurant.com - party@obriensrestaurant.com 
 
Dining Hours: Monday through Thursday 11:00 am - 10:30 pm 
   Friday      11:00 am - 12:30 am 
   Saturday    10:00am – 12:30 am 
   Sunday     10:00 am - 10:00 pm 
 
Cuisine:  American Prime Steaks and Fresh Seafood 
   Lighter Fare includes burgers, salads and appetizers  
   Weekend Ala Carte Brunch from 10-2  
 
Atmosphere: Casual Elegance 
 
Holidays:  Closed Thanksgiving, Christmas Day, New Year’s Day 
   Special Brunches Mother’s Day and Easter 
 
Party Rooms: Oak Room, Board Room, Garden Cafe, Carriage Room, Main 

Bar and the Fireplace Room  
 
Garden Cafe: Seasonal Menu.  Appointed with teak furniture and Gazebo 

Bar 
 
Reservations: Accepted.  Recommended on week-ends 
 
Credit Cards: All major cards accepted 
 
Parking:  Complimentary valet parking on site 
 
Merchandise Ties, mugs, T-shirts, hats, leather jackets, scarf, Polo’s 
 
Handicapped Accessible to upstairs by elevator    
 

http://www.obriensrestaurant.com/�


 

APPETIZERS 
 
Calamari                                         10 
Grilled or Fritti         
 

Roasted Garlic                              8 
With goat cheese    
 

Crab Cakes                                    13 
With French Mustard Sauce 
 

Shrimp Cocktail                          12 
  

Hummus                                               9 
2 flavors with wedged pita & 
veggies feeds up to 4!                                  
 

Chicken Strips                             10 
With a honey mustard sauce  
 

Bean Fries                                         8 
Green Beans with an onion 
batter fried, with ranch  
 

Buffalo Chicken Wings            9 
With blue cheese or Ranch  
 

Potato Skins                                    8 
With bacon & cheddar cheese      
 

Mini Burgers                each  2.50 
 

Combo Platter                            13   
Wings, buffalo popcorn  
shrimp & calamari fritti   
 

Baked Brie                                      10 
With raspberry sauce   

 

KIDS KORNER 
$8.00 each, choice of 

 

Grilled Cheese, PBJ Sandwich, 
2 Mini Burgers, 2 Mini Hot Dogs 

or Noodles and Butter. 
With a special cup of milk, soda 
or lemonade and French fries 

 

O’BRIEN HAPPENINGS   
Monday & Tuesday 

1/2 Priced Bottle Select Wine 
 

Wednesday 
     Goose Summer Ale $3.50 
 

Thursday 
    Cheese Burger & a Beer $14 
 

Friday 
OB’s Sangria $6.50 

Bud Light Draft $3.50 

GARDEN FAVORITES 
Black Angus half pound burger                              10 
 

Wells street Black Angus burger                              13 
With arugula, shaved parmesan & white truffle oil   

 

O’Brien Burger with Roquefort Cheese                    12 
 

Turkey Burger                                                                             8 
 

Veggie Burger                                                                             9 
 

Grilled chicken sandwich                                                 10 
Buffalo, Cajun style or Barbeque sauce. Try as a wrap  
 

Customize your burger or sandwich                   $1 each  
    Avocado, bacon, mushrooms, grilled onion, American,       
    Swiss, cheddar, mozzarella or Monterey Jack Cheeses     
 

Served on a fresh pretzel roll  
With lettuce, tomato & pickle, French Fries or Cole Slaw 

Substitute a side salad or fresh fruit for fries add $3 
 

Steak sandwich                                                                        14 
Sautéed onions and mushrooms and Monterey jack   
 

Fish ‘n chips with homemade chips                                  12 
 

Club O’Brien                                                                                 8 
 

Classic Rueben                                                                      10 
  

Mediterranean Wrap (no French fries)                            8                                  
     Spinach, avocado, feta cheese, tomato & Black olives        
     wrapped into a spinach soft tortilla with a hummus  
     spread.  Served with watermelon slices 
 

Cheese Quesadillas (no French fries)  
    With guacamole, sour cream, salsa in a soft tortilla        9 
    Add chicken or spinach and mushrooms12 Steak 14    

 

SUMMER SALADS 
Spinach and Apple Salad  8 
   Mixed with apples, golden raisins, pecans, crumbled       
    Blue Cheese tossed with champagne vinaigrette  
   Add Chicken or Steak 12 Add Shrimp 14 
 

Caesar with chicken or steak                                        12  
 

Chicken pasta with honey tarragon dressing       12 
Tossed with fresh fruit, pecans and pasta        

 

Classic COB                                                                                  12   
    Avocado, bacon, turkey, tomatoes, egg & scallions        
 

Cranberry Chicken Salad                                                    9 
 Mixed with broccoli served on mixed greens  
 

Shrimp & Avocado Salad                                                     12 
 With tomato, egg & red onion with orange citrus dressing 

 

Tossed Greek salad                                                               10 
    Cucumbers, red & green peppers, tomatoes, egg, black       
    Olives, feta cheese, onions in a seasoned olive   

 

O’BRIENS 
Chicago’s Old Town 

 

312.787.3131 

Riverwalk Café  

O’Hare Int’l Airport 



 

SOUPS & SALADS 
 
Baked French onion                   5 
 

Chicken Noodle                             5 
 

Sweet & sour cabbage               6 
  

  
Caesar                                                 8 
 

Romaine wedge  
Crumbled blue cheese, diced 
tomatoes, crumbled bacon & 
sliced egg                                           7 
 

Fresh garden salad 
Peppers, tomatoes, cucumbers, 
carrots, black olives & goat 
Cheese                                                  7 
 

Spinach & Watermelon slices 
With sliced strawberries, 
golden raisins & goat cheese 
with raspberry vinaigrette       8         
Add chicken or shrimp              12 
 

Dressings: Ranch, Thousand 
Island, Champagne Vinaigrette, 
Basil Vinaigrette, Blue Cheese 
French & old Town Oil’s 
Balsamic Vinegar & Olive Oil 
 

SIDES 
 
Green Beans or Broccoli        4 
 

Grilled Asparagus                      6 
 

Corn on the Cob                     2.50 
 

O’Brien Potatoes                          5 
 

Baked Potatoes                             3 
 

Roasted Potatoes                 3.50 
 

Twice Baked Potato             4.50 
 

DESSERTS 
Creative and Homemade!  

 

Cheesecake  
Warm Bread Pudding  

Chocolate Cake  
Carrot Cake  

Lemon Crepe Cake  
Crème Brule 

Apple Pie Ala Mode 
Trio of Talenti Gelato  

Pistachio, blood orange & 
caramel  

 
  
 

 

SPECIALITIES OF THE HOUSE  
Roasted Prime rib of Beef                                        26 
      With Yorkshire Pudding and au jus  
 

10 ounce Bone-In Pork Chop        19    
  With a brandy black peppercorn reduction sauce 

 

Double Cut Lamb Chops with mint jelly    30 
 

O’Briens Steak Dinner                                                30  
     Small Caesar salad, 8oz Bistro Chateau & Gelato  

 

STEAKS  
Steaks are prepared either plain broiled, char-crusted or 

with a peppercorn crust.  Select Sautéed Mushrooms, 
Onion Rings, Roquefort cheese or Béarnaise Sauce 

 

Flat Iron Steak, 10 oz   25 

 

Filet Mignon, 8 oz  29 
 

Filet Mignon, 10 oz                                                        33 
 

New York Strip, 16 oz  39 
 

Black Angus Rib Eye, 16 oz         41 
 

 

FRESH SEAFOOD  
Grilled Norwegian Salmon with dill sauce           22 
 

Almond Crusted Whitefish                                     24  
    With fresh green beans & pearl onions 
 

Seared tilapia, Sea Scallops & Shrimp              21 
    With Fresh green beans  
 

  
CHICKEN-VEAL  

Half Chicken: broiled, southern fried or Vesuvio   18 
    For all white meat add $3 and allow 25 minutes for prep 
 

Sautéed lemon chicken                                              17 
In a white wine lemon caper sauce & Green Beans 

 

Veal Vesuvio                                                                      21 
    Baked with garlic, spices, white wine & wedged potatoes  
 

Medallions of Veal                                                      20 
Sautéed in a white wine sauce with capers & a touch of    
lemon  
 

All Entrees come with choice of potato unless noted 
 

Sharing Charge $4  
20% Gratuity added to parties of 6 or more  

Private Party Rooms Available 
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