
	Raw Bar
 

		  pure, natural, and prepared to order 		

		  OYSTERS OF THE DAY*  3.5

	 	 LITTLENECK CLAMS*  2.5
		  new england

		  SHRIMP COCKTAIL, COLOSSAL NAKED  21

		  SHELLFISH TOWER*
		  oysters, clams, shrimp cocktail, lobster, crabmeat cocktail, kelp salad

			   for 2  48

			   for 4  96

			   for 6  144

		  TUNA TATAKI*  20 
		  blackened, citrus soy sauce, kelp salad, wasabi cream

	Sushi  

		  KELP SALAD  8
		  maine sesame chili vinaigrette

Modern Nigiri
two pieces per order, served over seasoned rice with soy sake glaze

	 	 MAGURO* (tuna)  13

  		  SAKE* (salmon)  12

Sashimi
three pieces per order

		  MAGURO* (tuna)  17

		  SAKE* (salmon)  16

Specialty Maki
		  SPICY ROLLS* cucumber, spicy mayo

			   tuna  19

			   salmon  17

		  DRAGON ROLLS*

			   red tuna topped spicy tuna roll   22

			   green avocado topped spicy salmon roll  18

		  CALIFORNIA ROLL  17
		  Jonah crab, avocado, cucumber

		  SHRIMP TEMPURA ROLL*  19
		  avocado, cucumber, tobiko, spicy mayo, teriyaki

		  FIRECRACKER ROLL*  21
		  spicy tuna, salmon, tempura shrimp, avocado

		  LOBSTER TEMPURA ROLL*  MKT
		  avocado, lobster, tobiko, spicy mayo, teriyaki

Before placing your order, please inform your server if a person in your party has a food allergy. *Served raw or undercooked, or contains (or may contain) raw or undercooked 
ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

Starters
		

		  NEW ENGLAND CLAM CHOWDER  cup 9 | bowl 11 
		  our classic recipe

		  OCTOPUS COCKTAIL  16 
		  bell peppers, cilantro, scallions, soy-mirin vinaigrette 

 Sandwiches & Salad 

	 	 JONAH CRAB ROLL  MKT
		  delicate North Atlantic crabmeat with mayo, chips

		  LEGAL LOBSTER ROLL  MKT
		  traditional with lemon mayo, chips

		  CLASSIC CAESAR SALAD  12.5
				  romaine hearts, garlic croutons, shaved romano cheese, creamy dressing

	 	 TOP WITH:
			   tuna sashimi*  17
			   salmon sashimi*  16
			   shrimp cocktail  15
			   lobster salad  MKT

			   crabmeat salad  MKT

	   Our Gluten Free Promise

		  At Legal Sea Foods, we’re committed to  offering gluten free menu items for  
		  our guests - a mix of items that are  naturally or can be prepared gluten free.  
		  Please specify with your server  if you prefer Gluten Free preparation.
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Join Legal Net Rewards  
Earn points for every visit and redeem  
for exclusive rewards and benefits.

legalseafoods.com/loyalty



Sparkling Wine
	 PAULA KORNELL BRUT California NV	 14 | 52

	 JEIO PROSECCO Valdobbiadene NV	 15 | 56

	 LUCIEN ALBRECHT CREMANT D’ALSACE  
	 ROSÉ BRUT Alsace NV 	 15 | 56

	 LAURENT-PERRIER “LA CUVEE” BRUT  
	 Champagne NV	 (½) 54 | 85

	 CANARD-DUCHÊNE ROSÉ Champagne NV	 99

Beer, Cider, Seltzer 
Draft
SPITEFUL BREWING WORKING FOR THE HAZE IL  10 | 14

ALLAGASH WHITE ME  10 | 14

MICHELOB ULTRA MO  8 | 12

SAMUEL ADAMS BOSTON LAGER MA  9 | 13

SAMUEL ADAMS SEASONAL MA  9 | 13

LOCAL ROTATING WILDCARD   MKT

16oz | 23oz

Spiteful Brewing Working For The Haze
Spiteful Brewing’s first big New England style hazy IPA at 7.9% abv arrives  
just in time for Legal Sea Foods’ big Chicago opening. Spiteful Brewing and  
Legal Sea Foods are excited for what’s to come as the seasons change.

Bott le | Can
ANGRY ORCHARD CRISP APPLE HARD CIDER NY  8.5

BUD LIGHT MO  8

CORONA Mexico  8.5

GUINNESS Ireland  9.5

HIGH NOON HARD SELTZER CA  9

GOOSE ISLAND 312 IL  9

SPITEFUL BREWING IPA IL  8.5

STELLA ARTOIS Belgium  9

TRULY TEQUILA SODA MA  8

Non-Alcoholic
ATHLETIC BREWING UPSIDE DAWN CT  9

ATHLETIC BREWING RUN WILD CT  9

GUINNESS ZERO Ireland  8

White Wine

ALBARIÑO	 BODEGAS LA CAÑA Rias Baixas 2022	 15 | 19 | 56

MUSCADET	 DOMAINE DE LA QUILLA Loire 2020	 12 | 16 | 44

ROSÉ	 CHATEAU MIRAVAL Côtes de Provence 2022	  18 | 22 | 68

RIESLING	 HILLICK & HOBBS Seneca Lake 2021	  15 | 19 | 56

PINOT GRIGIO	 TERLATO Friuli 2022	  15 | 19 | 56

PINOT GRIS	 KING ESTATE Willamette Valley 2022	  16 | 20 | 60

SAUVIGNON	 YEALANDS Marlborough 2023	 15 | 19 | 56
BLANC

	 CLOUDY BAY Marlborough 2022	 19 | 23 | 76

	 CAKEBREAD North Coast 2022	 19 | 23 | 76

	 JACQUES DUMONT SANCERRE Loire 2022 	 20 | 24 | 80

CHARDONNAY	 CHEHALEM INOX (UNOAKED)  
	 Willamette Valley 2022	  13 | 17 | 48

	 DIATOM (UNOAKED) Santa Barbara County 2023	 16 | 20 | 60

	 SONOMA-CUTRER “RRR” Sonoma 2021/22	 17 | 21 | 64

	 JORDAN Russian River 2021	 21 | 25 | 84

	 ROMBAUER Carneros 2022	 24 | 28 | 96

Red Wine

PINOT NOIR	 CHATEAU SOUVERAIN California 2021	 14 | 18 | 52

	 CHEHALEM Willamette Valley 2021 	 16 | 20 | 60

	 BENTON-LANE ESTATE Willamette Valley 2022 	 18 | 22 | 68

	 BETHEL HEIGHTS Eola-Amity Hills 2022	 22 | 26 | 88

TEMPRANILLO	 MUGA RESERVA Rioja 2019	 18 | 22 | 68

SUPER TUSCAN 	 VILLA ANTINORI ROSSO Tuscany 2021	  15 | 19 | 56

MERLOT	 DECOY California 2021	 14 | 18 | 52

MALBEC	 CATENA CLASSIC Mendoza 2021	 15 | 19 | 56

RED BLEND	 QUILT FABRIC OF THE LAND Napa Valley 2021	 19 | 23 | 76

CABERNET 	 SIMI Sonoma 2021	 16 | 20 | 60
SAUVIGNON

	 TRIBUTE Paso Robles 2021	 18 | 22 | 68

	 BUEHLER Napa Valley 2019	 19 | 23 | 76

	 SEQUOIA GROVE Napa Valley 2021	 23 | 27 | 88

Sake

TENSEI “INFINITE SUMMER” TOKUBETSU HONJOZO	 10
bright and refreshing with aromas of sea spray and fresh melon

KONTEKI “PEARLS OF SIMPLICITY” JUNMAI DAIGINJO	 39 | 13
aromas of white flower and asian pear on the nose

KUBOTA “BLACK ICE” JUNMAI DAIGINJO	 36 | 12
elegant aromas of fresh pear and melon with a rich body, yet not too heavy

© legal sea foods | chicago bar | jan 25

6oz   9oz   btl

6oz   9oz   btl

6oz    btl

btl | 6oz

Cocktails 

LEGAL RED SANGRIA  16 
spanish red wine, crème de pêche, bacardí limon and raspberry rums, fresh citrus,  
lemon-lime soda

LEGAL WHITE SANGRIA  16 
crop organic meyer lemon vodka, st. germain elderflower, sauvignon blanc, lemonade, 
lemon-lime soda, lemon bitters

TROPICAL WINTER MULE  15 
new amsterdam passionfruit vodka, planteray o.f.t.d. rum, spiced demerara syrup,  
ginger beer, lime

MANGO LEMON DROP  15 
grainger’s organic citrus vodka, reàl mango puree, lemon

SPICY CUCUMBER MARGARITA  16 
lunazul blanco tequila, ghost tequila, bols triple sec, cucumber, agave, lime, lemon

CASAMIGOS PASSION FRUIT SODA  17 
casamigos blanco tequila, reàl passion fruit puree, lime, grapefruit bitters, soda

PATRÓN MARGARITA REÁL  17 
patrón reposado tequila, patrón citrónge, lime, lemon

CARAJILLO  17 
licor 43, espresso, coffee ice cube

BLOODY MARY  14.5
grainger’s organic vodka, LSF bloody mary mix, celery, lemon, lime 
add: 
	 bacon  1
	 shrimp cocktail  4.25


