CUISINE
Drawing inspiration from the legendary
restaurant at the former Ambassador East
Hotel, the menu, created by Chef/Partner
Doug Psaltis, is a modern-day reintroduction
of classic American cooking. Nostalgic Beef
Wellington and Dover Sole are set alongside
more modern interpretations, including the
Japanese Snapper Ceviche with sea urchin
and passion fruit and a Seafood Collection of
king crab with caviar, prawns and more. The
menu also highlights vegetables - which are
given the same respect as the meats and fish
- as presented in the Roasted Cauliflower
with pistachios, preserved lemon and spiced
yogurt.

BEVERAGE
Booth One's beverage program boasts
classic, straightforward cocktails and a wine
menu focusing on French and American
bottles that complement the modern
cuisine. Guests can grab a seat at the newly
renovated bar featuring a gold
double-vaulted ceiling or enjoy a cocktail in
the iconic dining room with a view of the orb
light installation by Dimore Studio in Milan,
which emulates champagne bubbles
overhead.

EXPERIENCE
Booth One is a classic Chicago restaurant
reinvented by the Lettuce Entertain You
team of partners Molly Melman, Sue
Kim-Drohomyrecky, Doug Psaltis and Rich
Melman at the Ambassador Chicago in the
Gold Coast. The modern elegance of Booth
One serves as a chic backdrop for the “wow”
food presentations, entertainment and
see-and-be-seen guests. The comfortable
yet upscale bar area includes lounge seating
and high-top tables perfect for a cocktail,
dessert or an after-dinner glass of
champagne. The famed Booth One itself is
reserved for select VIP and celebrity guests,
holding up a long-time tradition of the iconic
restaurant. Booth One is also home to
multiple private and semi-private dining
spaces, as well as throughout the
Ambassador Chicago, including the rooftop
terrace and meeting rooms on the hotel's
private banquet floor.
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