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The menu of The Finery Blacksmith from Chicago comprises about 137 different dishes and drinks. On
average you pay about $39.4 for a dish / drink. The Finery is a celebration of the American culinary tradition,
showcasing a diverse menu influenced by global flavors. Chef David Reyes and his wife Juliette are committed
to creating bold, flavorful dishes using the finest regional ingredients. The restaurant offers artisan cocktails
made with American spirits, a selection of unique craft beers, and an impressive wine list. Join us at The Finery
for an approachable, affordable, and welcoming dining experience that highlights the best of regional American
cuisine.
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The Finery Blacksmith Menu

Salads

SIMPLE WEDGE $10.0

Lamb

LAMB SHANK

Sweet

DOUBLE BERRY PANCAKES $10.0

Main

POMEGRANATE CHOCOLATE
CANNOLI

Wine

BOTTLE OF WINE

$9.0

Egg Dishes

OMELETTE

Protein
CRISPY TOFU BOWL $21.0

Appetizers And Small
Plates

CRISPY ARTICHOKES $9.0

Large Plates

MISO GLAZED HALIBUT $34.0

Starter Salads

GRILLED CAESAR $10.0

Dinners
BONE-IN PORK CHOP $29.0

Featured Drinks

SIGNATURE BLOODY MARY

MARIA $10.0

Entrée Selections
STUFFED ACORN SQUASH $18.0

Vegetable Entrees
SCALLION POTATO PANCAKE $14.0

Griddle

CREME BRULEE FRENCH TOAST  $10.0

Breakfast At The
Mansions
BANANA WALNUT FRENCH TOAST $10.0

Bottomless Mimosas

BOTTOMLESS MIMOSAS $20.0
Bites & Starters

GRILLED BROCCOLINI $8.0
Burgers - To Add

THICK CUT BACON $6.0
Steak & Frites*

FLAT IRON STEAK $26.0
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Brunch (Sat-Sun 11Am-
2Pm)

SMOKED SALMON BENEDICT $14.0

Seafood

PAN ROASTED FAROE SALMON $28.0
SPANISH SEAFOOD STEW $26.0

Breakfast

CLASSIC BENEDICT $12.0
2 EGGS TO ORDER $4.0

Restaurant Category

VEGETARIAN
DESSERT

Main Courses

BRAISED LAMB SHANK $34.0
MARKET FISH

BRUNCH BURGER $15.0
Poultry & Meat

COUNTRY PHEASANT $29.0
GLAZED BEEF CHEEK SPAETZLE $28.0
80Z SEARED TENDERLOIN $39.0
Dessert

CHOCOLATE BROWNIE $7.0
CREME BRULEE $8.0
MINI APPLE PIE $9.0
HOUSE MADE CHURROS $7.0

Entrées

FRIED SHRIMP

FRIED OYSTERS
SHRIMP COCKTAIL
WHITE WINE MUSSELS
SAUSAGE POLENTA

Side Dishes

WINTER SALAD

CRISPY BUTTERBALL POTATOES
ROASTED CAULIFLOWER

WARM GERMAN POTATO SALAD
MAPLE SAUSAGE

Starters

SUMAC LAMB CHOPS

SWEET BEET AND GOAT CHEESE
TOWER

CHEESE CHARCUTERIE
DAILY BAKED BREAD
CRISPY BRUSSELS SPROUTS
HOUSE MADE FETTUCCINI

Brunch

FINERY BREAKFAST

HARVEST MUSHROOM OMELET
APPLEWOOD BACON OMELET
EGG TORTILLA STACK

MAPLE SAUSAGE EGG MUFFIN
BISCUIT PORK BELLY

Ingredients Used
SHRIMP

$15.0
$12.0
$14.0

$12.0
$5.0
$7.0
$6.0
$6.0

$11.0

$10.0

$2.0
$8.0

$11.0

$9.0
$10.0
$14.0
$12.0
$14.0
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SHRIMP
EGG

BEEF
HALIBUT
PORK MEAT

These Types Of Dishes

Are Being Served
OYSTERS

DESSERTS

TUNA STEAK

APPETIZER

BREAD

PORK CHOP

LAMB

Sparkling And Rosé

CHAMPAGNE, AYALA, BRUT
MAJEUR , AY-CHAMPAGNE, $70.0
FRANCE

PROSECCO, ZARDETTO, BRUT ,
DOC, ITALY NV

CHAMPAGNE, TAITTINGER, LA
FRANCAISE , BRUT, REIMS, $70.0
FRANCE NV

CHAMPAGNE, PIPER-HEIDSIECK,
CUVEE 1785, BRUT, REIMS, $75.0
FRANCE NV

CHAMPAGNE, DELAMOTTE,
BLANC DE BLANCS, LE MESNIL-  $98.0
SUR-OGER NV

CHAMPAGNE, BOLLINGER,
SPECIAL CUVEE , BRUT AY- $105.0
CHAMPANGE, FRANCE NV

GRENACHE, CINSAULT,
MOUVEDRE, SYRAH, E. GUIGAL,
COTES DU RHONE , 2016, RHONE,
FRANCE

$38.0

$40.0

CABERNET FRANC, LOIS DE
GRENELLE, SPARKLING ROSE ,
SAUMUR, FRANCE

White Wines

PINOT GRIGIO, CANALETTO, 2016,
DELLE VENEZIE, VENETO, ITALY

PINOT GRIGIO, PONZI, 2016,
WILLAMETTE VALLEY, OREGON

SAUVIGNON BLANC, LE GRAND
BALLON, 2017, LOIRE, FRANCE

SAUVIGNON BLANC, DOMAINE
PAUL PRIEUR, 2017, SANCERRE,
FRANCE

SAUVIGNON BLANC, INDABA,
2017, WESTERN CAPE, SOUTH
AFRICA

RIESLING KABINETT, GEORGE
ALBRECHT ESTATE, 2015,
RHEINGAU, GERMANY

RIESLING, DR. HEYDEN, 2016,
RHEINHESSEN, GERMANY

GEWURZTRAMINER, DOPFF AU
MOULIN, 2015, ALSACE, FRANCE

VIOGNIER, LES VINS DE VIENNE,
2015, RHONE, FRANCE

TORONTES, COLOME, 2017,
VALLE CALCHAQUI, SALTA,
ARGENTINA

MELON DE BOURGON, LE
CHARMEL, MUSCADET , 2013,
LOIR VALLEY, FRANCE

SEMILLON, SAUV BLANC,
MUSCADELLE, CHATEAU
GRAVILLE-LACOSTE, 2017,
BORDEAUX, FRANCE

ROUSSANNE, GRENACHE,

PICPOUL, TABLAS CREEK, ESPRIT

DE BEAUCASTEL , 2013 PASO
ROBLES, CALIFORNIA

CHARDONNAY, TRUE MYTH, 2015,
EDNA VALLEY, CALIFORNIA

$32.0

$32.0

$40.0

$32.0

$48.0

$28.0

$45.0

$32.0

$42.0

$45.0

$36.0

$32.0

$39.0

$90.0

$32.0
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CHARDONNAY, DOMAINE GRENACHE, D 66, ORIN SWIFT , $78.0
MARTROT, 2015 BURGUNDY, $50.0 2012 MAURY, FRANCE :
FRANCE
SYRAH, GRENACHE, FAMILLE
CHARDONNAY, FROG'S LEAP, 2016 (., . PERRIN, 2014 VINSOBRES, $58.0
NAPA, CALIFORNIA . FRANCE
GRENACHE, SYRAH, SECRET DE
i FAMILLE, COTE DE RHONE , 2014  $40.0
Red Wines RHONE, FRANCE
SONOMA COAST, CALIFORNIA  S%6.0  SYRAH, MONASTRELL,
’ SOUTHERN BELLE, PAPPY VAN $42.0
PINOT NOIR, J GIRARDIN, 2016, WINKLE BOURBON BARREL AGED :
BURGUNDY, FRANCE $50.0 , 2016, MURCIA, SPAIN
PINOT NOIR, 60 SOULS, 2014, $60.0 CORVINA, CORVINONE,
WILLAMETTE, OREGON . RONDINELLA, MOLINARA, $56.0
OSELETA,TOMMASI, RIPASSO , :
PINOT NOIR, EMERITUS, 2014 2014, VALPOLICELLA, ITALY
RUSSIAN RIVER VALLEY, $73.0
CALIFORNIA CORVINA, RONDINELLA,
MOLINARA, CESARI, AMARONE , o0 o
CHIANTI CLASSICO, CASTELLO $45.0 CLASSICO, 2012, VALPOLICELLA, :
DE BOSSI, 2013, TUSCANY, ITALY . ITALY
SANGIOVESE, LE BOCCE, CHIANTI ..o . ZINFANDEL (PRIMITIVO), LIVELI,  ¢ac
RISERVA , 2013, TUSCANY, ITALY ) ORION , 2016 PUGLIA, ITALY :
SANGIOVESE, ALTESINO, ROSSO ZINFANDEL, BIALE, BLACK
DI MONTALCINO , 2015, $68.0 CHICKEN , 2015, NAPA VALLEY, $75.0
MONTALCINO, ITALY CALIFORNIA
SANGIOVESE, CAPARZO, ZINFANDEL, MAURITSON, 2014
BRUNELLO , 2013, MONTALCINO, $82.0 DRY CREEK, SONOMA, $58.0
ITALY CALIFORNIA
NEBBIOLO, QUERCIOLA, BAROLO $79.0 ZINFANDEL, BIG SMOOTH, OLD $36.0
, 2013, PIEDMONT, ITALY . VINE , 2015, LODI, CALIFORNIA :
BARBERA, VIETTI, TRE VIGNE , $55.0 ZWEIGELT, HEINRICH, 2009, $32.0
2016, ALBA, ITALY : BURGENLAND, AUSTRIA :
CABERNET FRANC, BRETON, MERLOT, EMMOLO, 2016, NAPA $64.0
TRINCH , 2015, BOURGUEIL, $45.0 VALLEY, CALIFORNIA :
LOIRE, FRANCE
MERLOT, CAB. SAUV, CAB.
MALBEC, RESTIVO, 2016, $28.0 FRANC, PETIT VERDOT, MALBEC, $40.0
MENDOZA, ARGENTINA : LYETH ESTATE, 2016, CALIFORNIA
GRENACHE, BODEGA BORSAO, CAB. SAUV, MERLOT, SYRAH,
TRES PICOS , 2016 ARAGON, $48.0 MOURDEDRE, NINE HATS, 2015, $42.0
SPAIN WALLA WALLA, WASHINGTON
GRENACHE, YALUMBA, BUSH CARINENA, GARNACHA, SYRAH
VINE , 2016, BAROSSA, $40.0 ALVARO PALACIOS, LES $82.0
AUSTRALIA TERRASSES , 2015 PRIORAT, :

SPAIN
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SYRAH, GARNACHA, MARQUES
DE GRINON, EL RINCON , 2010 $55.0
MADRID, SPAIN

MALBEC, ZINFANDEL, PETITE
SYRAH, CABERNET SAUVIGNON,
HESS, LION TAMER , 2015, NAPA,
CALIFORNIA

CAB. SAUV, MERLOT, PETIT
VERDOT, CHATEAU D 'ANGLUDET,
LA RESERVE , 2011, BORDEAUX,
FRANCE

CAB. FRANC, CAB. SAUV,
MERLOT, BLACKBIRD,
CONTRARIAN , 2014 NAPA,
CALIFORNIA

TEMPRANILLO, MUGA, PRADO
ENEA , GRAN RESERVA, 2005 $152.0
RIOJA, SPAIN

TEMPRANILLO, TRIDENTE, GIL
FAMILY ESTATES , 2014 ZAMORA, $40.0
SPAIN

$80.0

$70.0

$148.0

CABERNET SAUVIGNON,
TORTOISE CREEK, CHEROKEE $32.0
LANE , 2015 LODI, CALIFORNIA

CABERNET SAUVIGNON,
CHATEAU BUENA VISTA, 2013 $115.0
NAPA VALLEY, CALIFORNIA

CABERNET SAUVIGNON,
CASARENA, 2016, MENDOZA, $42.0
ARGENTINA

CABERNET SAUVIGNON,
OBSIDIAN RIDGE, 2016, LAKE $64.0
COUNTY, CALIFORNIA

CABERNET SAUVIGNON,
CHATEAU MONTELENA, 2015, $98.0
NAPA VALLEY, CALIFORNIA

CABERNET SAUVIGNON, MINER,
STAGECOACH, 2013, NAPA $110.0
VALLEY

The Finery Blacksmith

305 W Main St St Charles, IL
60174-1813, Chicago, United

Made with Menu

Opening Hours:

Monday 11:00 - 21:00
States Tuesday 11:00 - 21:00
Wednesday 11:00 - 21:00
Thursday 11:00 - 21:00
Friday 11:00 - 22:00
Saturday 11:00 - 22:00
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