
 SALADS & GREEN BITES

Simple Green Salad.........................................................................................................................5

Arugula Caesar - Baby Arugula, Parmigiano Reggiano, Light Lemon Dressing................................... 10

Sonoma Salad - Spinach, Grapefruit, Avocado, Walnuts, Sunflower Sprouts & Seeds, Cranberries....... 12

Classic Cobb - Roasted Chicken, Bacon, Tomatoes, Avocado, Blue Cheese, Egg..................................... 15

Del Mar Seafood Salad - Gently Poached Shrimp & Fresh King Crab, Chopped Vegetables................ 18

Three Green Bites - Edamame, Blistered Padrone Peppers, Tempura Green Beans............................ 11

COOL PLATES & CORNBREAD

Hummus with Dukkah Spices and Hub Bread - Ciabatta, Mediterranean Almond-Spice Dip ........6

Gazpacho with Peekytoe Crab - Served Chilled ..............................................................................6

Big City Cornbread - Fresh-Roasted Chilies ......................................................................................8

Guacamole & Tortilla Chips - Henry Farms Avocados, Roasted Tomato Salsa................................. 11

Partner Bob’s Famous Salmon - Slow Smoked, Remoulade ........................................................... 11

Shrimp Ceviche - Key West Pink Shrimp, Jicama, Lime & Orange Juice........................................... 12

Ahi Tuna Poke - Avocado, Asian Rice Crackers................................................................................. 14

 SOFT TACOS & NACHOS
We press our own tortillas and griddle them fresh to order.

Pulled Chicken Nachos - Organic Chicken, Guacamole, Tomato Salsa, Cheddar & Oaxaca Cheeses .... 13

Organic Chicken Tacos - Mery’s Marinade, Roasted Tomato Salsa................................................... 15

Slow-Cooked Pulled Pork Tacos - Braised Niman Ranch Pork Shoulder......................................... 16

Premium Grilled Fish Tacos - Housemade Baja Rub, Chopped Cabbage Slaw.................................. 18

Filet Mignon Steak Tacos - Grilled Beef Tenderloin cooked to your liking ....................................... 19

MAKE YOUR TACOS GREEN: For no extra charge, we’ll be happy to
replace the tortillas with crisp lettuce cups.

SANDWICHES

The Fried Egg & Bacon Sandwich ................................................................................................8

Toasted Cheese with Sage - Served with Field Green Salad..............................................................8

Deconstructed Egg Salad - Seven Grain Toasties..............................................................................8

Knife & Fork Open-Faced B.L.T. - Nueske Bacon, Tomatoes, Frisee, Blue Cheese, Vinaigrette......... 10

Turkey Meatloaf Sandwich - All-Natural Ground Turkey, Sesame Seed Bun, All The Fixings ........... 11

First-Rate Cheeseburger with Hand-Cut Hub Fries - Fully Dressed ......................................... 12

The California Burger - Jarlsberg, Point Reyes Blue, Caramelized Onions, Tomato, Arugula ............. 13

Really Good Ahi Tuna Burger - No. 1 Tuna, Avocado, Tomato, Lettuce, Mayonnaise, Ginger ........... 16

LUNCHEON PLATES

Huevos Rancheros - Sunnyside Up Farm Fresh Eggs, Black Beans, Roasted Tomato Salsa ..................9

Chicken Enchilada Stack - Braised Organic Chicken, Salsa Verde ................................................... 10

Heirloom Tomato Omelette - Baby Arugula, Shaved Parmesan ..................................................... 11

Grilled Amish Chicken Breast - Pounded Thin, End-Of-Summer Corn Salad ................................... 14

Charred Sake Salmon - Organic Scottish Salmon Filet, Melted Fennel, Baby Spinach ....................... 19

Chilean Sea Bass - Horseradish Broth, Young Pea Tendrils .............................................................. 20

Miso-Glazed Salmon ..............................13
California Roll .......................................11
Rainbow Roll .........................................15
Spicy Tuna Roll .....................................11

Crunchy Tuna Roll ............................ 13
Sweet Potato Roll................................. 9
Spicy Shrimp & King Crab ................. 13
Asparagus Roll .................................... 9

SUSHI ROLLS

LUNCH MENU



COOL PLATES
HOMEMADE HUMMUS WITH DUKKAH SPICES AND HUB BREAD 6
SALTED CIABATTA, MEDITERRANEAN ALMOND-SPICE DIP, EXTRA VIRGIN OLIVE OIL 

GAZPACHO WITH PEEKYTOE CRAB  -  SERVED CHILLED 6 

 YKREJ  •   YKREJ 9
TRUCK STOP CHARCUTERIE PLATTER  -  HOUSEMADE TURKEY JERKY,
THINLY SLICED BEEF JERKY, HOMEMADE CHEESE DIP

GUACAMOLE 11
HENRY FARMS AVOCADOS, FRESH TORTILLA CHIPS, ROASTED TOMATO SALSA

PARTNER BOB’S FAMOUS SMOKED SALMON 11
HOT SMOKED OVER HICKORY, REMOULADE

SHRIMP CEVICHE WITH TORTILLA CHIPS 12
KEY WEST PINK SHRIMP, JICAMA, LIME & ORANGE JUICE

AHI TUNA POKE 14
NO. 1 AHI TUNA, AVOCADO,  ASIAN RICE CRACKERS

FRESH FISH & PLATTERS
CHARRED SAKE SALMON 21
NATURALLY RAISED SALMON, MELTED FENNEL, BABY SPINACH

CHILEAN SEA BASS 24
HORSERADISH BROTH, YOUNG PEA TENDRILS

GRILLED SWORDFISH STEAK 25
ROSEMARY AIOLI, TOASTED FARRO, ASPARAGUS, LEMON

VERY TENDER BONE-IN PORK SHANK 20
BRAISED LEEKS, MASHED POTATOES, GREMOLATA

GRILLED AMISH CHICKEN BREAST 14
POUNDED THIN, END-OF-SUMMER CORN SALAD

OVERNIGHT-BRAISED SHORT RIBS 19
SPOON TENDER SHORT RIB, ROASTED ROOT VEGETABLES, PAN JUS

FILET MIGNON 31
10 OZ. CENTER-CUT TENDERLOIN COOKED AT 1200 DEGREES,
SERVED WITH ALWAYS CRISPY ONION RINGS

THE DUDE 35
CAREFULLY AGED 18 OZ. BONE-IN RIB-EYE, SERVED WITH PARMESAN 
CRUSTED MASHED POTATOES AND SAUTEED MUSHROOMS

TWO-HANDED SANDWICHES
FIRST-RATE CHEESEBURGER WITH HAND-CUT HUB FRIES 12
GROUND PRIME BEEF WITH TILLAMOOK WHITE CHEDDAR, SWISS OR BLUE 
SERVED ON A SESAME SEED BUN, COMES FULLY DRESSED

THE CALIFORNIA BURGER 13
OUR OWN SPECIALLY GROUND PATTY WITH ARUGULA, TOMATO,
JARLSBERG, POINT REYES BLUE AND CARAMELIZED ONIONS

KNIFE & FORK OPEN-FACED B.L.T. 10
THICK SLAB NUESKE BACON, VINE-RIPENED TOMATOES, FRISEE,
POINT REYES BLUE CHEESE, HERB VINAIGRETTE

TURKEY MEATLOAF SANDWICH 11
HOUSE RECIPE ALL-NATURAL GROUND TURKEY,
Z BAKING COMPANY SESAME SEED BUN, ALL THE FIXINGS

REALLY GOOD AHI TUNA BURGER 16
NO. 1 TUNA, AVOCADO, TOMATO, SHREDDED LETTUCE,
MAYONNAISE, YELLOW MUSTARD, FRESH-GRATED GINGER

FOUR SALADS
 
ARUGULA CAESAR 10
BABY ARUGULA, PARMESAN, LIGHT LEMON DRESSING

SONOMA SALAD 12
BABY SPINACH, GRAPEFRUIT, AVOCADO, WALNUTS, SUNFLOWER SPROUTS & SEEDS,
DRIED CRANBERRIES, MUSTARD VINAIGRETTE

CLASSIC COBB 15
ROASTED CHICKEN, BACON, TOMATOES, AVOCADO, BLUE CHEESE,
EGG, CELERY, HUB VINAIGRETTE

DEL MAR SEAFOOD SALAD 18
GENTLY POACHED SHRIMP & FRESH KING CRAB, RADICCHIO, GREEN BEANS, JICAMA,
RED PEPPER, CELERY, CARROTS, EDAMAME, TOMATOES, HUB VINAIGRETTE
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HOUSE RULES:

• LIMITED RESERVATIONS ACCEPTED, CALL US AT 312-828-0051 TO CHAT.
• PARTIES LARGER THAN 8 WILL PROBABLY BE SEATED AT TWO TABLES.

• MUSIC IS AT THE VOLUME WE LIKE.  EAR PLUGS AVAILABLE UPON REQUEST.
• THE CUSTOMER IS USUALLY RIGHT.

• SATISFACTION GUARANTEED - JUST TALK NICELY TO US.
• WE ACCEPT $$$, MC, VISA, AMEX.

• 18% GRATUITY ADDED TO PARTIES OF 6 OR MORE.
• NO ESPRESSO. STARBUCKS DOWN THE BLOCK.

• VANS ARE OUR SHOE OF CHOICE. CHECK THEM OUT.
• APPROPRIATE DRESS REQUIRED. GENTLEMEN, NO HATS.

• GUYS, NO TANK TOPS. TRUST US, WE’RE DOING YOU A FAVOR.

08/12/08

SOFT TACOS & ENCHILADAS 
 WE PRESS OUR OWN TORTILLAS AND GRIDDLE THEM FRESH TO ORDER.
 SERVED WITH RICE, BLACK BEANS AND GUACAMOLE

ALL-NATURAL CHICKEN TACOS 15
MERY’S MARINADE, ROASTED TOMATO SALSA
 
SLOW-COOKED PULLED PORK TACOS 16
BRAISED NIMAN RANCH PORK SHOULDER

PREMIUM GRILLED FISH TACOS 18
SEASONAL OCEAN CATCH, BAJA RUB, CHOPPED CABBAGE SLAW

FILET MIGNON STEAK TACOS 19
GRILLED BEEF TENDERLOIN COOKED TO YOUR LIKING

CHICKEN ENCHILADA STACK  15
BRAISED ORGANIC CHICKEN, SALSA VERDE

MAKE YOUR TACOS GREEN: FOR NO EXTRA CHARGE, WE’LL BE HAPPY TO 
REPLACE THE TORTILLAS WITH CRISP LETTUCE CUPS.

IN TO THE GROUP THING?
 WE HAVE GREAT PARTY SPACES! CALL NICOLE AT 312-828-0051 FOR A GOOD TIME.

 ALERT YOUR SERVER IF YOU HAVE ANY
SPECIAL DIETARY RESTRICTIONS OR ALLERGIES.

WHAT’S HOT
THREE GREEN BITES 11
EDAMAME, BLISTERED PADRONE PEPPERS, TEMPURA GREEN BEANS

CRISPY BAKED POTATO DEBRIS 8 
GENUINE IDAHO RUSSETS, SAGE, ROSEMARY, KOSHER SALT

BIG CITY CORNBREAD 8
SERVED IN A CAST-IRON SKILLET WITH FRESH-ROASTED CHILIES

DRY-RUBBED RIBS 12
NIMAN RANCH PORK RIBS, 5-SPICE RUB, SIDE OF CRACKLING GROUND PEANUTS

PULLED CHICKEN NACHOS 13
CHILE-BRAISED ORGANIC CHICKEN, FRESH TORTILLA CHIPS,
GUACAMOLE, ROASTED TOMATO SALSA, WHITE CHEDDAR &
OAXACA CHEESES, SOUR CREAM

NOTE: YOU MAY SUBSTITUTE PEEKYTOE CRAB FOR CHICKEN ADD 5

THIN-CRUST PIZZA A.Q.
GO DIRECTLY TO PIZZERIA VIA STATO (620 N. STATE ST.)
FOR OUR FAVORITE THIN-CRUST PIZZA

MISO-GLAZED SALMON 13
HUB SIGNATURE ROLL

CALIFORNIA ROLL 11
FRESH KING CRAB

RAINBOW ROLL 15
YELLOWTAIL, TUNA, SALMON, CRAB

SPICY TUNA ROLL  11
TOBANJAN SAUCE

CRUNCHY TUNA ROLL  13
TEMPURA RICE

SWEET POTATO ROLL 9
JAPANESE BARBECUE SAUCE

SPICY SHRIMP & KING CRAB 13
MASAGO, CHILE OIL

ASPARAGUS ROLL 9
SOY WRAPPER, CARAMELIZED ONION

SUSHI ROLLS

DINNER MENU

• FOOD FOR FRIENDS - GREAT TO SHARE


	hub-lunch
	hub-dinner

