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WHERE TO GO NEXT

new inchicago

Honky-tonk taguevias, nose-to-tail dishes and ultra-sensonal chalkboard menus have energized
the city, as have bars serving cult beers, small-bateh liguors and esoteric wines. by heather shouse

best places to drink now

Revolution Brewing Brewmaster Jim Cibak hadls from
top Chicago craft breweries Threr Floyds and Goose
Islancl. At this new Logan Square brewpub, he's creating
excellent house beers like lron Fist pale ale, which
has cnough revved-up hops to satisly the fiercest
hop-head. 2323 N. Milwanker Ave.; 7732272729,

Rootstock 'Wine & Beer Bar The collaboration of threr
farmer Webster's Wine Bar employees, Rootstock
has one of the city'’s most fascinating lists of small-
prochuction wines, like the 2006 Movia Ribodla Brda
from Slovenia, plus artisanal beers from the Lost Abbey
Cognac lamb sausage and other elevated pub foods
are served until 1 a.m., making Rootstock the last eall
for local chefs. 954 N California Ave.; 773-292-16516,

Girt Bar Chef-owner Brendan Sodikefl brings French
Laundry training to this swank saloon, where he serves
roasterd pork meatballs with white grits and other haute
snacks. The bar offers csoteric wines like Trsai Olivér
{a crisp Hungarian white) and classic cocktails from
consultant Paul McGee of the Whistler, inchuding the
Death’s Door Daisy made with Wisconsin-peoduced
Death’s Door vodka, 230 W, Kinzie S5 372-960584

greal new hotel

The Elysian This Gold Coast hotel exudes luxery
with its Greco- Roman statwes and erystal-starburst
chandeliers. But its restaurant, Balsan. follows
Chicago's casual trend, serving wood oven-fired piczas
anad cruft bevers. floubdes from S408, efymanhoteleom,



