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          Chicago’s 154-Year-Old Palmer House Reveals a Prohibition-Era Speakeasy-Style Lounge

          <div><figure>
      <img alt="A light cocktail with a lemon twist." src="https://cdn.vox-cdn.com/thumbor/CN-4mi8mV7tCDGJY71qS5lYRWnE=/0x2563:3973x5543/1310x983/cdn.vox-cdn.com/uploads/chorus_image/image/73264760/IMG_6887.0.jpeg">
        <figcaption>Palmer House, a Hilton Hotel</figcaption>
    </figure>


  <p>Potter’s Bar features classic cocktails and spicy tater tots topped with birria</p> <p id="xS1cUf">Chicago’s 154-year-old Palmer House Hilton is the latest venue to tap into a glamorized legacy of Prohibition. Potter’s Bar is a speakeasy-style cocktail lounge that will require an entry password. It replaces the hotel’s <a href="https://chicago.eater.com/2017/4/4/15178944/palmer-house-hilton-potter-burger-bar">seven-year-old burger bar</a> with a scheduled opening date of Tuesday, April 16 on the hotel’s lobby level at 124 S. Wabash Avenue.</p>
<p id="Jhd7e9">Potter’s Bar won’t shy away from the theatrically of historic speakeasies with quirks like a secret password (hotel staff can playfully slip it to guests via text; locals can suss it out by asking around). Tucked slightly back from the hotel’s grand main lobby, the lounge space will seat 136 and its layout won’t differ much from the burger bar that preceded it, says Palmer House hotel manager Henry Dornelas. Instead, staff have worked to differentiate the space with a deep dive into historical photographs, including images from Chicago’s anti-prohibition protests depicting marchers wielding signs bearing the phrase “we want beer.” Once operations are in full swing, the team hopes to add live musicians playing tunes from the 1920s and 1930s.  </p>
<p id="AMroYb">Cocktails, naturally, will get top billing on a menu divided into sections that include “classics” like Black Velvets (Guinness, Champagne) and vodka gimlets; “bathtub gin” drinks like the South Side (gin, lime, mint, soda) — allegedly a favorite of Al Capone; whiskey cocktails (think Side Cars and Boulevardiers), and “rum runners” like Hemingway Daiquiris and Mary Pickfords. The team will also feature a small food menu of reliable crowd-pleasers such as Potter’s Sliders (bacon jam, aged white cheddar) and spicy tots with beef birria and queso blanco.</p>
<div><div class="c-image-grid">
<div class="c-image-grid__item">  <figure class="e-image">
        <img alt="A brown cocktail in a coupe glass." data-mask-text="false" src="https://cdn.vox-cdn.com/thumbor/8oj8ouNfbaU1UtPGaSrRo-vS47U=/800x0/filters:no_upscale()/cdn.vox-cdn.com/uploads/chorus_asset/file/25374955/IMG_6882.jpeg">
      <cite>Palmer House, a Hilton Hotel</cite>
      <figcaption>Potter’s Bar features more than 40 cocktails between two menus.</figcaption>
  </figure>
</div>
<div class="c-image-grid__item">  <figure class="e-image">
        <img alt="A bowl of burrata and vegetables." data-mask-text="false" src="https://cdn.vox-cdn.com/thumbor/V7_k7CaYBjZRp6F1e8s6iQJ4dG0=/800x0/filters:no_upscale()/cdn.vox-cdn.com/uploads/chorus_asset/file/25374957/IMG_6884.jpeg">
      <cite>Palmer House, a Hilton Hotel</cite>
      <figcaption>Burrata (artichoke caponata, basil oil, pine nuts).</figcaption>
  </figure>
</div>
</div></div>
<p id="vs0VSn">Prohibition-themed bars have long enjoyed a niche in the city where the likes of Capone and Bugs Moran once brawled and bootlegged, with numerous riffs on the notion springing up in recent years. But if there’s any Chicago hospitality spot that has a solid argument for leaning into the era’s oft-romanticized history, it’s the Palmer House. </p>
<p id="zuDFMV">A wedding present from founder Potter Palmer to his wife Bertha, the Palmer House debuted in 1870 and a year later, it burned to the ground in the Great Chicago Fire. As the story goes, Bertha was not about to let her new spouse off the hook regarding her present, and by 1873, the rebuilt hotel reopened to the public. Save for a pandemic-era closure from March 2020 through June 2021, it’s considered the longest continuously operating hotel in all of North America. </p>
<p id="Pynhqe">Over that time, the hotel has accumulated covert passageways, vaults, and a little-known museum and the Empire Room, where celebrities like Frank Sinatra, Lena Horne, and Louis Armstrong once performed. “Rumor has it that tunnels were used to smuggle liquor into the hotel,” Dornelas says. “We saw an opportunity to tie that history into the Prohibition era when Chicago was the place with the most [illegally] transported liquor.”</p>
<div class="c-wide-block"><div class="c-image-grid">
<div class="c-image-grid__item">  <figure class="e-image">
        <img alt="A drink and dessert pairing." data-mask-text="false" src="https://cdn.vox-cdn.com/thumbor/AMFJx-a43bBlPKjHdgsipYjqI0s=/800x0/filters:no_upscale()/cdn.vox-cdn.com/uploads/chorus_asset/file/25374961/IMG_6888.jpeg">
      <cite>Palmer House, a Hilton Hotel</cite>
      <figcaption>The Al &amp; Mae (chocolate pot de creme with vanilla whiskey ice, bourbon-based Revolver with coffee liqueur).</figcaption>
  </figure>
</div>
<div class="c-image-grid__item">  <figure class="e-image">
        <img alt="A charcuterie board." data-mask-text="false" src="https://cdn.vox-cdn.com/thumbor/NdbxZ2eDTkcX3yNG91F0E698qJU=/800x0/filters:no_upscale()/cdn.vox-cdn.com/uploads/chorus_asset/file/25374958/IMG_6885.jpeg">
      <cite>Palmer House, a Hilton Hotel</cite>
      <figcaption>Potter Palmer Charcuterie (candied Nueske bacon, saucisson, pimento cheese, pickled vegetables).</figcaption>
  </figure>
</div>
</div></div>
<p id="M5v4Ij">Patrons will have to work a little harder for dessert and solicit a “secret” menu of slightly gangster-themed cocktails and sweet treats. Tied together for their allusions to the hereafter, drink options include Blood and Sand (scotch whisky, sweet vermouth, Cherry Heering) and Death by Morning (absinthe, Branca Menta, cold brew, sea salt, orange peel). </p>
<p id="j37YCH">There’s also the Al &amp; Mae, a pairing of chocolate pot de creme (apricot, walnut, vanilla whiskey ice) and a Revolver cocktail (bourbon, coffee liqueur, orange bitters). It’s a twofer of a reference, nodding to both the brownie — allegedly invented in the Palmer House kitchen in the late 19th century — and the improbable romance between the notorious gangster and his wife, Mae Coughlin.</p>
<p id="iuycq5">To Dornelas, there’s a charming parallel between the Capones’ nearly 30-year romance (they were married from 1918 until Al Capone died in 1947) and that of the Palmers, who spent 32 years together. “It’s quite a love story that really ties into the love story behind the Palmer House,” he says. </p>
<p id="1Ea9rS"><a href="https://www.potterschicago.com/"><em>Potter’s Bar</em></a><em> at </em><a href="https://www.palmerhousehiltonhotel.com/"><em>Palmer House</em></a><em>, 124 S. Wabash Avenue, lobby level, scheduled to open on Tuesday, April 16.</em></p>
<aside id="r1LAIh"><div data-anthem-component="newsletter" data-anthem-component-data='{"slug":"chicago-eater"}'></div></aside><p id="gdBJN0"></p>
<p id="QDs2CX"></p>
<p id="qkpsN3"></p>
<p id="TTuSf7"></p></div>
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          Smith &amp; Wollensky Remains Closed After Weekend Fire in Downtown Chicago

          <div><figure>
      <img alt="Benson Boone Beautiful Pizzas" src="https://cdn.vox-cdn.com/thumbor/_7C3DmXwp26S85uMjlHuJg5IQgA=/33x0:3458x2569/1310x983/cdn.vox-cdn.com/uploads/chorus_image/image/73263869/2136682312.0.jpg">
        <figcaption>Singer Benson Boone stopped by on Wednesday to Pizza Portofino. | Photo by Barry Brecheisen/Getty Images</figcaption>
    </figure>

  <p>Plus, Marshmello and Benson Boone make their Chicago restaurant rounds</p> <p id="n6Oa2d">The Chicago location of <a href="https://chicago.eater.com/venue/smith-wollensky">Smith &amp; Wollensky</a> remains closed after a small Friday, April 5 fire in the steakhouse’s kitchen. A firefighter was seen taken off in a stretcher. No customers or staff were hurt, <a href="https://www.facebook.com/smithandwollenskychicago/posts/pfbid02N4Jei5gXw37RgBiv76oAVSynFDSQ5riyxq21QNN9X9EhsNEcwdiDCPp2chjQkBRdl">according to the steakhouse.</a></p>
<p id="roSwKn">The cause of the fire remains under investigation. The steakhouse, via social media, apologized to customers and vowed for an update ASAP. Smith &amp; Wollensky, a chain with 10 locations, opened its Chicago steakhouse in 1998, off the Chicago River in the Marina City complex.</p>
<h3 id="oM5qGo">Marshmello fans lineup in front of Wiener Circle</h3>
<p id="of8xch">Before his Saturday performance at the Aragon Ballroom, Marshmallo, <a href="https://abc7chicago.com/dj-marshmello-chicago-wieners-circle-concert/14628644/">a DJ and electronic music producer</a>, played a surprise set on top of the <a href="https://chicago.eater.com/venue/wiener-circle">Wiener Circle</a> — turntables were installed on the roof. Hundreds flooded toward the restaurant. No ketchup stains harmed the DJ’s glorious white visage. </p>
<div id="3qbEsd">
<blockquote class="twitter-tweet">
<p lang="en" dir="ltr">Thank you to the security team for keeping traffic moving and for <a href="https://twitter.com/cta?ref_src=twsrc%5Etfw">@cta</a> for showing your passengers on the 22 Clark bus a good time! <a href="https://t.co/BWNsqYfFg0">pic.twitter.com/BWNsqYfFg0</a></p>— The Wieners Circle (@TheWienerCircle) <a href="https://twitter.com/TheWienerCircle/status/1776973751352987801?ref_src=twsrc%5Etfw">April 7, 2024</a>
</blockquote>
<script async="" src="https://platform.twitter.com/widgets.js" charset="utf-8"></script>

</div>
<h3 id="gnIVRq">Chart-topping musician visits River North restaurant</h3>
<p id="rvKpK4">If music doesn’t work out for singer-songwriter Benson Boone, maybe working in a restaurant will.</p>
<p id="3cfJXO">Boone, whose album — Fireworks &amp; Rollerblades — released last week was in Chicago where he played two shows at the Salt Shed. In between the concerts, he joined a <a href="https://www.foodandwine.com/ed-sheeran-serves-hots-dogs-wieners-circle-chicago-7567671">growing contingent of musicians</a> who arrange to work at a restaurant for publicity. <a href="https://chicago.eater.com/venue/pizzeria-portofino">Pizzeria Portofino</a> in River North was the venue of choice. While the <a href="https://chicago.eater.com/venue/lettuce-entertain-you">Lettuce Entertain You</a> Enterprises’ restaurant along the Chicago River isn’t exactly a magnet for Boone’s Tik Tok-obsessed fanbase, the singer still shared a pizza (topped with marinara, Italian sausage, red onions mozzarella cheese, artichoke hearts, and parmesan) he baked alongside Pizzeria Portofino’s Pizza Chef Jeff Smyl with guests. Boone’s single, “Beautiful Things,” has been No. 1 <a href="https://www.billboard.com/music/chart-beat/benson-boone-beautiful-things-number-one-global-charts-fifth-week-1235640759/">on global charts</a> since mid-February.</p>
<aside id="ODE0uO"><div data-anthem-component="newsletter" data-anthem-component-data='{"slug":"chicago-eater"}'></div></aside><p id="vb5lj0"></p></div>

        
              
                    
          Here's why more major franchisors are buying up some franchisees

          <div>The Bottom Line: McDonald’s purchase of its Israeli market, following Burger King’s acquisition of Carrols, shows brands are more willing now to take over some restaurants.</div>

        
              
                    
          California bill would force delivery apps to disclose what restaurants pay

          <div>Customers would be able to see the commissions that DoorDash, Uber Eats and Grubhub charge to restaurants. Opponents say it would also expose that data to competitors.</div>

        
              
                    
          How Chipotle is helping gamers get more Eddy Gordo on Tekken 8

          <div>Chipotle knows its customers love gaming. The chain has a new partnership with Tekken 8, the latest version of the hugely popular fighting game franchise, which will be the title game in the Chipotle Challenger Series this year.</div>

        
              
                    
          Matchbox lowers menu prices to get back to the concept's roots

          <div>A value proposition is core to this metro Washington, D.C. casual-dining concept, and the new menu builds guest volume with affordable, chef-inspired food.</div>

        
              
                    
          Why restaurants should take advantage of a portable benefits program

          <div>Working Lunch: The podcast from Align Public Strategies features a discussion of a portable benefits pilot program as well as the media uproar over California’s $20 fast food wage.</div>

        
              
                    
          Case study: Labor-Saving Ingredients Aid Innovation

          <div>The constraints of today’s labor environment can put a freeze on innovation, as the need for consistency and speed of service can outweigh creativity and differentiation. To unlock that puzzle, today’s high-volume chefs are increasingly turning to products that deliver on consistency and easy execution.  The challenge is front and center at Orlando, Fla.-based Margaritaville Hospitality, founded by the legendary Jimmy Buffett. The array of 35 Margaritaville brands include the flagship Margaritaville, LandShark Bar &amp; Grill, JWB Grill, 5 o’Clock Somewhere, new elevated beach bar Lah De Dah, Air Margaritaville (airport locations), along with vacation clubs, hotels &amp; resorts, and casinos. 

Chef Tom Kempsey, Director of Culinary Operations for Margaritaville Hospitality, notes that there’s a constant need for products that deliver consistency and easy execution. That’s why Kempsey is adding new pasta dishes to his lineup, thanks to its evergreen appeal with dining consumers and its ability to carry a myriad of flavor profiles.

“Operationally, particularly with the volume, we didn’t think our cooks could do it consistently well. We’ve had so much inconsistency with labor skill sets and cooking when it comes to our pasta dishes,” Kempsey said. “But we identified that there’s real opportunity for pasta on our menus. The challenge we needed to overcome was making sure we could deliver a consistently great end product. We knew the payoff would be worth it.”

Having looked at fresh pasta as a possible solution, Kempsey and his team were surprised to find they liked a frozen option. “We were almost there. Then Barilla Frozen Pasta came along,” he says. “It’s a game changer. We don’t need to hold a pot of water on the stove all-day long. My top reason for switching to Barilla Frozen is consistency in a challenged labor market. We now have confidence that we can roll out new—or updated—pasta dishes. Our odds of successful execution every dish, every time moved from 75% to 99%.”

Barilla for Professionals first brought Barilla Frozen® to the foodservice market in 2022, offering an innovative line of pre-cooked, frozen pasta. The company’s goal behind the launch is to solve for the labor crunch by cutting out the prep steps to par-cook, drain, chill and store dry pasta for service, while also improving consistency and cutting down on waste.

For Kempsey, Barilla Frozen is a solution that fuels innovation. The long-standing Margarita Pasta has undergone a few modern updates, making it more flavor-forward while keeping consistency in check thanks to the new frozen pasta option. “We switched out the traditional penne to the Barilla Frozen Cellentani. We make a lime-cilantro butter sauce in house, add roasted vegetables, garlic and vegetable stock, then finish with chive ‘grass’ and Grana Padano cheese,” he said. “It’s a great update that helps us stay fresh.”

“Since we’ve switched to Barilla Frozen, wherever we have pasta—from our restaurants to hotel banquets – our chefs are reporting that the end product is much better than what we were putting out before,” he said.

From microwaves to impingers, catering to ghost kitchens, Barilla Frozen is line-ready. Thanks to high-quality semolina and rigorous testing of the production process, Barilla Frozen can flex between to-order service or be held for 30 minutes or longer. Operators can now source from a line of four short and three new long cuts: cellentani, elbows, penne, rigatoni, spaghetti, linguine and fettucine. 

For information on Barilla Frozen Pasta and to request samples, visit: https://www.barillafs.com/frozen</div>

        
              
                    
          KFC is making a bet on value

          <div>The chicken chain introduced a new line of bundled meal options from $4.99 to $20, but not everything has a consistent price point nationwide, a nod to fast-food restaurants' complex relationship with value.</div>

        
              
                    
          Shake Shack pokes Chick-fil-A by giving away antibiotic-free chicken sandwiches

          <div>Available on Sundays throughout the month of April, the promotion attempts to draw attention to Shake Shack's commitment to using chicken raised without antibiotics.</div>
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          Medium Is Growing. Are You?

          Have you wondered? Where did your traffic come from?
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          My Voice Underneath

          When I write I speak beneath my keystrokes
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          Writing On The Subway

          What is on everyone’s mind
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          I Made $964.89 in March — I Learned a Couple of Things

          The things I learn, I’ll share.
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          The REAL Reason This Metric is Not Shared With Us

          The Medium business model relies on it
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          We Are At WAR — Pub Update.

          The AI battle for better human writing
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          3 Steps To $100 a Month On Medium. (Reminder for New Writer Only)

          Action speaks louder than words
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          Don Pablo’s, Uptown’s Chilean Empanada Stop, Is Closed

          Owner Pablo Soto plans to relocate the bakeshop on the North Shore Don Pablo’s Kitchen &amp; Bakeshop, a Chilean empanada shop so popular that it utilized Tock, the platform used by upscale restaurants like Alinea, to sell food, has closed in Uptown. Founder Pablo Soto tells Eater that’s he’s searching for a location in the suburbs. Don Pablo’s, named for Nobel Prize-winning Chilean poet and activist Pablo Neruda, closed on December 31, just over a month before its second anniversary at 1007 W.
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          Goose Island Beer to Open Salt Shed Pub in May

          The newly dubbed Salt Shed Pub will feature beers including Bourbon County Stout, Beer Hug, and 312 on draft, as well as new offerings from head brewer Mike Jacobs. Food wise, executive chef Henry Pariser — studied under Thomas Keller at French Laundry — is bringing back holdovers from Clybourn including a smash burger, Bourbon County Stout milkshake, a smoked trout sandwich, and a burnt carrot sandwich. The alert describes the move to the Salt Shed as a way to deepen “Goose’s existing connectio

        
              
                    
          What to expect from the upcoming Restaurant Leadership Conference

          <div>A Deeper Dive: In this bonus episode of the Restaurant Business podcast, Informa Connect EVP of Conferences Chris Keating gives a preview of RLC.</div>

        
          

  
  


			
			
		

				
			
		

	
  

              
                    





        
              