
A S G A R D
Nordic Fine Dining  ·  Chicago

875 N. Michigan Ave  |  Chicago, IL 60611
Tel: (312) 555-0892  |  asgardchicago.com

Date:  Wednesday, May 6, 2026 Time:  8:15 PM

Check:  AGD-0847 Table:  12  /  4 Guests

Server:  Ingrid Dining Room:  Main Floor

■■ APPETIZERS  ·  shared ■■

Oysters on the Half Shell (6 pc) $24.00

Cucumber mignonette, lemon, horseradish

Wagyu Beef Tartare $26.00

Quail egg, capers, rye crisps, truffle aioli

Foie Gras Torchon $28.00

Brioche toast, Sauternes gelée, Marcona almonds

■■ ENTRÉES ■■

Dry-Aged Prime Ribeye  14 oz $62.00

Bone marrow butter, roasted shallot, bordelaise jus

Pan-Seared Wild Halibut $46.00

Saffron beurre blanc, fennel confit, crispy capers

Roasted Duck Breast $48.00

Lingonberry gastrique, celery root purée, micro herbs

Braised Wagyu Short Rib $54.00

Truffle jus, parsnip foam, charred cipollini onions

■■ SIDES  ·  shared ■■

Truffle Potato Gratin $16.00

Roasted Heirloom Carrots $12.00

Caraway butter, dill, aged balsamic

■■ DESSERTS ■■

Warm Chocolate Fondant $14.00

Salted caramel center, Tahitian vanilla ice cream

Classic Crème Brûlée $13.00

Tahitian vanilla bean, seasonal berries

Artisan Cheese Selection $22.00

Three cheeses, honeycomb, house-made lavash

■■ BEVERAGES ■■

Côtes du Rhône, Famille Perrin 2021  (bottle) $82.00

Nordic Negroni  ×2 $36.00

Aquavit, Campari, sweet vermouth, orange zest

Sparkling Water  (bottle) $8.00

Subtotal: $491.00

Illinois Sales Tax  (10.25%): $50.33

TOTAL: $541.33

Per Guest (4): $135.33

PAYMENT METHOD

American Express XXXX XXXX XXXX 7823
Amount Charged: $541.33
Auth Code: 748291
Entry Method: Chip

SUGGESTED GRATUITY  (on pre-tax subtotal)

18%
$88.38

20%
$98.20

22%
$108.02

25%
$122.75

Signature: Add Tip:

Thank you for dining at Asgard.
"Where every meal is a feast worthy of the gods."

Reservations: OpenTable  ·  Private dining inquiries welcome
Please retain this receipt for your records.


