
c o l d  b i t e s  
HUMMUS  

with grilled pita crisps & fresh vegetables   8  

MOZZARELLA BRUSCHETTA   

roma tomatoes, olive oil, balsamic vinegar, basil and garlic on french bread   9 

SPICY TUNA TARTAR  

sashimi grade tuna with spicy aioli and homemade guacamole  11 

SEARED AHI TUNA  

sashimi grade ahi with cucumber jalapeno salad, sesame oil, ponzu dipping, & wasabi   12   

w a r m  b i t e s  

WWW.REALITYBITESBLM.COM 

PRIVATE PARTIES/CATERING 

EDAMAME organic steamed and salted asian soybeans  6 

GOAT CHEESE BALLS topped with honey and cayenne pepper  8  

TIGER SHRIMP sautéed and topped with feta-tomato cheese and white wine butter sauce   9  

CHICKEN SKEWERS marinated chicken, with aji ararillo, grilled peppers & garlic potatoes   9    

SALMON MOJO pan seared and topped with and garlic paprika sauce finished with asparagus  12 

BAKED BRIE served with raspberry sauce, grapes, apples, and toasted crostini   9 

BAKED GOAT CHEESE served with marinara sauce, fresh basil and toasted crostini   9 

SPINACH AND ARTICHOKE DIP topped with melted parmesan, served with baked crostini   9 

FRIED CALAMARI served with classic cocktail sauce and southwest chipotle   9 

MUSSELS POMODORO sautéed with tomatoes and shallots in a white wine garlic sauce   10 

BACON WRAPPED DATES a perfect combination of dates & bacon topped with a  

spicy maple syrup served with honey orange vinaigrette and field greens  7 



m o r e  t h a n  a  b i t e  
PORK TACOS  braised pork topped with guacamole, queso fresco and hot sriracha sauce   11 

FISH TACOS   white fish, pico de gallo, guacamole and fresco   11 

SALMON TACOS   topped with pico de gallo, guacamole, lime crema, queso fresco and sriracha 12 

DRUNKEN CHICKEN  pan roasted with green beans and mashed potatoes in a rum reduction   17 

CHICKEN VESUVIO  sautéed with garlic and white wine, served with fingerling potatoes   16 

CHICKEN BRUSCHETTA  parmesan encrusted chicken breast topped with  

fresh bruschetta and alfredo over farfalle  16 

BITES CHICKEN grilled and topped with pesto, bacon, apples, and swiss with fresh asparagus  16 

PAN SEARED SALMON  topped with hollandaise sauce, capers, and dill, served  

with garlic mashed potatoes and asparagus 21 

REALITY STEAK  center cut 8 oz. filet mignon grilled to perfection topped with caramelized onions, 

smoked moody blue cheese in a balsamic reduction, served with fingerling potatoes  28 

BITES BURGER  an 8 oz. lettuce and onions, with a side of seasoned home made potato chips  9   

VEGETABLE RISOTTO  creamy arborrio rice with shitake mushrooms and asparagus  13 

SHRIMP RISOTTO  creamy arborrio rice with shrimp, roasted peppers and baby spinach  16 

SAFFRON SCALLOP RISOTTO  seared jumbo scallops sautéed with shitake mushrooms,  

spinach, saffron and arborrio rice  23  

ADD OUR HOUSE SALAD OR HOME MADE SOUP TO ANY MORE THAN A BITE FOR 3 

s a v o r y  s i d e s  
SAUTEED 
MUSHROOMS  4 

MASHED 
POTATOES  4  

SAUTEED 
SPINACH  5 

FEATURED 
VEGETABLE  5 

r a b b i t  f o o d  
CAESAR crisp lettuce tossed with parmesan 

cheese and garlic croutons   8  

MAKE MINE WITH  MEAT ADD CHICKEN  3 

TRUE BLUE chicken, red onions, cucumbers, 

and tomatoes with mixed greens tossed in 

house blue dressing with fresh blue crumbles   9 

 

CAPRESE mozzarella, beefsteak tomatoes, 

topped with basil & balsamic vinaigrette   8 

GREEK cucumbers, feta, tomatoes, red onions, 

kalamata olives tossed in a greek dressing 8    

THE BITES chicken, roasted corn, eggs and 

*Some items contain undercooked  ingredients. The IL Department of Public Health advises that the eating of raw or undersooked meat, poultry, 
eggs, or seafood poses a health risk to everyone, but especially to elderly, young children under 4, pregnant women, and other highly suscepti-
ble individuals with compromised immune systems.  Thorough cooking of such animal foods reduces the risk of illness.  For further information, 

contact your physician or public health department. 

m o r e  t h a n  a  b i t e  
PORK TACOS  braised pork topped with guacamole, queso fresco and hot sriracha sauce   11 

FISH TACOS   white fish, pico de gallo, guacamole and fresco   11 

SALMON TACOS   topped with pico de gallo, guacamole, lime crema, queso fresco and sriracha 12 

DRUNKEN CHICKEN  pan roasted with green beans and mashed potatoes in a rum reduction   17 

CHICKEN VESUVIO  sautéed with garlic and white wine, served with fingerling potatoes   16 

CHICKEN BRUSCHETTA  parmesan encrusted chicken breast topped with  

fresh bruschetta and alfredo over farfalle  16 

BITES CHICKEN grilled and topped with pesto, bacon, apples, and swiss with fresh asparagus  16 

PAN SEARED SALMON  topped with hollandaise sauce, capers, and dill, served  

with garlic mashed potatoes and asparagus 21 

REALITY STEAK  center cut 8 oz. filet mignon grilled to perfection topped with caramelized onions, 

smoked moody blue cheese in a balsamic reduction, served with fingerling potatoes  28 

BITES BURGER  an 8 oz. lettuce and onions, with a side of seasoned home made potato chips  9   

VEGETABLE RISOTTO  creamy arborrio rice with shitake mushrooms and asparagus  13 

SHRIMP RISOTTO  creamy arborrio rice with shrimp, roasted peppers and baby spinach  16 

SAFFRON SCALLOP RISOTTO  seared jumbo scallops sautéed with shitake mushrooms,  

spinach, saffron and arborrio rice  23  

ADD OUR HOUSE SALAD OR HOME MADE SOUP TO ANY MORE THAN A BITE FOR 3 

s a v o r y  s i d e s  
SAUTEED 
MUSHROOMS  4 

MASHED 
POTATOES  4  

SAUTEED 
SPINACH  5 

FEATURED 
VEGETABLE  5 

r a b b i t  f o o d  
CAESAR crisp lettuce tossed with parmesan 

cheese and garlic croutons   8  

MAKE MINE WITH  MEAT ADD CHICKEN  3 

TRUE BLUE chicken, red onions, cucumbers, 

and tomatoes with mixed greens tossed in 

house blue dressing with fresh blue crumbles   9 

 

CAPRESE mozzarella, beefsteak tomatoes, 

topped with basil & balsamic vinaigrette   8 

GREEK cucumbers, feta, tomatoes, red onions, 

kalamata olives tossed in a greek dressing 8    

THE BITES chicken, roasted corn, eggs and 

*Some items contain undercooked  ingredients. The IL Department of Public Health advises that the eating of raw or undersooked meat, poultry, 
eggs, or seafood poses a health risk to everyone, but especially to elderly, young children under 4, pregnant women, and other highly suscepti-
ble individuals with compromised immune systems.  Thorough cooking of such animal foods reduces the risk of illness.  For further information, 

contact your physician or public health department. 

m o r e  t h a n  a  b i t e  
PORK TACOS  braised pork topped with guacamole, queso fresco and hot sriracha sauce   11 

FISH TACOS   white fish, pico de gallo, guacamole and fresco   11 

SALMON TACOS   topped with pico de gallo, guacamole, lime crema, queso fresco and sriracha 12 

DRUNKEN CHICKEN  pan roasted with green beans and mashed potatoes in a rum reduction   17 

CHICKEN VESUVIO  sautéed with garlic and white wine, served with fingerling potatoes   16 

CHICKEN BRUSCHETTA  parmesan encrusted chicken breast topped with  

fresh bruschetta and alfredo over farfalle  16 

BITES CHICKEN grilled and topped with pesto, bacon, apples, and swiss with fresh asparagus  16 

PAN SEARED SALMON  topped with hollandaise sauce, capers, and dill, served  

with garlic mashed potatoes and asparagus 21 

REALITY STEAK  center cut 8 oz. filet mignon grilled to perfection topped with caramelized onions, 

smoked moody blue cheese in a balsamic reduction, served with fingerling potatoes  28 

BITES BURGER  an 8 oz. lettuce and onions, with a side of seasoned home made potato chips  9   

VEGETABLE RISOTTO  creamy arborrio rice with shitake mushrooms and asparagus  13 

SHRIMP RISOTTO  creamy arborrio rice with shrimp, roasted peppers and baby spinach  16 

SAFFRON SCALLOP RISOTTO  seared jumbo scallops sautéed with shitake mushrooms,  

spinach, saffron and arborrio rice  23  

ADD OUR HOUSE SALAD OR HOME MADE SOUP TO ANY MORE THAN A BITE FOR 3 

s a v o r y  s i d e s  
SAUTEED 
MUSHROOMS  4 

MASHED 
POTATOES  4  

SAUTEED 
SPINACH  5 

FEATURED 
VEGETABLE  5 

r a b b i t  f o o d  
CAESAR crisp lettuce tossed with parmesan 

cheese and garlic croutons   8  

MAKE MINE WITH  MEAT ADD CHICKEN  3 

TRUE BLUE chicken, red onions, cucumbers, 

and tomatoes with mixed greens tossed in 

house blue dressing with fresh blue crumbles   9 

 

CAPRESE mozzarella, beefsteak tomatoes, 

topped with basil & balsamic vinaigrette   8 

GREEK cucumbers, feta, tomatoes, red onions, 

kalamata olives tossed in a greek dressing 8    

eggs, or seafood poses a health risk to everyone, but especially to elderly, young children under 4, pregnant women, and other highly suscepti-
ble individuals with compromised immune systems.  Thorough cooking of such animal foods reduces the risk of illness.  For further information, 

contact your physician or public health department. 

THE BITES chicken, roasted corn, eggs and 

*Some items contain undercooked  ingredients. The IL Department of Public Health advises that the eating of raw or undercooked meat, poultry, 

baby greens in a champagne vinaigrette  8


