
Depending on 
the atmosphere 

you crave, 
options are 

available in every 
price range. 

From fusion to the famous Chicago-
style  hot dog, the Windy City’s got it 
all and then some. Sure, it’s a bustling 

international hub for finance, industry, 
telecommunications and more -- but when 
you want the real Chicago experience -- it’s all 
about the food.

As the third-most populous city in the country, 
it’s no surprise that Chicago’s dining scene is 
so diverse. Forget New York or Los Angeles–
Chicago is cementing Illinois squarely on 
the map with its iconic classics while still 
pioneering new trends in what pleases the 
tongue. The famous Chicago deep dish pizza’s 
high edge, thick cheese and tomato sauce on 
top is something everyone should taste at least 
once in their lifetime, and there is no shortage 
of spots here to do so. The same goes for the 
Chicago Dog, but by all means, don’t miss 
the city’s take on the Italian beef sandwich, 
available at a number of popular Chi-town 
spots. 

For a truly fresh perspective on food, consider 
taking advantage of the area’s elevated 
possibilities. Quite a few local restaurants 
have seized on the opportunity of providing 
rooftop dining that affords al fresco views 
of the incredible city skyline, complemented 

by cuisine options that can take your breath 
away. For anything from a family meal to an 
appealing date idea, these unforgettable scenes 
set the stage for a superb dining experience.

Despite being a haven for hustle, Chicago 
hasn’t fallen behind on the farm-to-table 
trend to be sure. Its rural Midwestern roots 
can be easily seen in area 
restaurants that focus on 
sustainability, fresh veggies, 
local meats and seasonal 
menus. Some going so far 
as to write menus by hand 
each day. Scratch-made 
sets the standard, making a 
difference that’s easy to taste 
and too good to miss. 

The city’s rich fusion scene 
reflects the blended culture 
of its neighborhoods. 
Latin-Indian fusion, Korean-New American, 
Chinese-Portuguese, Dutch-Indonesian, 
and the list goes on. Globally inspired 
doesn’t describe the half of it when it comes 
to Chicago fusion fare, offering a seemingly 
endless amount of options depending on your 
dining mood. Getting stuck in a dining rut 
really isn’t possible here but needing more days 

in the week to try different styles is. 

A cold beverage can be an experience within 
itself inside city limits, thanks to Chicago’s 
sizzling craft scene. Craft beers and cocktails 
can be found in historic pubs and chic new hot 
spots that offer everything from classic tavern 
fare to gastropub-level cuisine that makes even 

a burger a refined dining 
choice. There are also a 
number of microbreweries 
that manage to put their own 
unique mark on a timeless 
beverage. Depending on 
the atmosphere you crave, 
options are available in 
every price range. 

Chicago doesn’t do anything 
halfway; so it only makes 
sense that the principle 
should apply to its dining 

scene. Whether you’re fiending for a city-born 
slice of pizza or experiencing bold new flavors 
with fusion cuisine or exploring any of the 
area’s other edible options, it’s a certainty no 
bite will be boring in the metropolis that keeps 
the world on its toes and mouths watering for 
more.

CHICAGO
Indulge in

dining!
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