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OVERVIEW:    
Located on Logan Square’s flourishing Milwaukee Avenue, Daisies is truly a family endeavor. 
Through chef/owner Joe Frillman’s work with his brother, Tim Frillman of Frillman Farms, he is 
able to source sustainably and locally grown ingredients while tailoring the specific produce needs 
of the menu. This close partnership allows for the line between farm and table to be blurred — 
Frillman Farms was created to ultimately become a dedicated farm to grow produce specifically for 
Daisies’ vegetable driven and pasta-focused menu. 
      
Centering dishes around vegetables, fruits and grains from all over the Midwest region (not just 
Frillman Farms), chef Frillman curates a “root-to-fruit” cuisine, focusing on minimizing waste and 
maximizing flavor to develop a hyper-seasonal and ever-evolving menu. Frillman’s menu also 
features humanely raised and sustainably grown farm proteins. Daisies’ philosophy is to utilize 
proteins as an accent, used to impart notable flavor.  
      
Opened in June of 2017, Italian-inspired Daisies is consistently creative: the menu focuses on even 
the smallest moments of the growing season, and operates under a philosophy of warmth and 
sincerity. Daisies embraces the beauty and dignity of farming, the true taste of real food, and the 
joy of hospitality in service.  
      
COOKING PHILOSOPHY:      
Designed to bring the community closer to the way farmers and chefs grow, prepare and share 
food, Daisies is a neighborhood restaurant where the dining experience is guided by a philosophy 
of sustainability, thoughtfulness and creativity. For chef Frillman, the pursuit of authenticity is non-
negotiable.  
 
A deeply local, seasonal and sustainable approach guides the menu creation at Daisies, where 
housemade pasta is the star. Chef Frillman has a deep respect for the Midwest and has honed his 
Italian-style technique, and presents the question: “If the Midwest was a region in Italy, what would 
the food look like?” 
 
Working closely in tandem with Chicago’s community of long-time farmers, ranchers, local 
gardeners and artisan producers allows Daisies to trust the local purveyor landscape to bring fresh 
and sustainable ingredients for use in the restaurant. With a menu changing as quickly as the 
seasons, chef Frillman can combine his passion for locally sourced crops with his passion for 
housemade pastas. The incredible bounty of the Midwest, combined with the care and attention of 
chef Frillman’s technique, allows Daisies to present a shared sense of home to guests.  
      



 

MENU 
Supplementing ingredients from his brother's farm with other Midwestern purveyors, chef Frillman 
has curated an ever-changing menu of elegant vegetable-centric midwestern dishes, most of which 
use housemade pastas as the base for his creativity. 
      
Daisies creates authentic food known for its inventive take on rustic Italian cuisine. Produce and 
vegetable driven, Daisies’ menu is created with a great respect for farmers and local purveyors. 
Cooks use a honed craftsmanship to successfully provide a food experience in which every detail is 
thorough, thoughtful and caring. 
      
The restaurant offers starter dishes of elevated Midwestern cuisine: Onion Dip (Ridged Potato 
Chips,) and Fried Mushrooms (Cheese Curds, Buttermilk Tarragon Sauce) offer a playful reflection of 
food found at family gatherings in the Midwest. This small, light section of the menu boasts items 
that exemplify Daisies vegetable-forward concept as well. The Carrot Rillettes is prepared as a 
traditional rillettes would be — carrots are cooked in duck fat, paddled and served with creme 
fraiche to mimic the fat cap of French duck rillettes, and make for a delightful spread for Publican 
Quality Bread. The menus’ emphasis is on vegetables, but chef Frillman uses animal proteins to 
impart significant flavor.  
 
The menu boasts 8-10 pastas on any given day, in a wide variety of hand-rolled shapes. Daisies’ 
seasonal pasta items like Tagliatelle (Whole Wheat, Walnuts, Fava Leaf Pesto,) exemplify why 
traditional cuisine has staying power. Daisies’ Beet Agnolotti (Beets, Smoked Trout Roe, Dill) bright 
red and topped with a striking white dollop of creme fraiche, is one of chef Frillman’s signature 
dishes. Chef Frillman spent a significant amount of time in Sicily and Abruzzo Italy learning pasta 
making and Italian techniques. 
      
DESIGN 
The restaurant embodies a comfortable and progressive aesthetic that was cultivated by designer 
Liz Pasquinelli making the space feel both polished and inviting. Artwork by chef Frillman’s sister, 
Carrie Frillman, that depicts seasonal produce adorns the walls, and when combined with the 
simplistic Scandinavian design of Daisies dining room, creates a harmonized and utilitarian 
interior market by an artistic aura and cultivated using natural elements.  
 
Relying on a base structure of straightforward elements like exposed brick  and reclaimed wood, 
Daisies contrasts natural elements with mid-century light fixtures and bright white tile in an airy 
and fresh dining room. With a refined, yet casual design, the dining room is full of warmth and 
approachability while remaining both cozy and sharp.  
 
The backyard patio was designed by Frillman’s mother, further adding to the neighborhood 
restaurant’s family-oriented atmosphere. With gently glowing bulb lights hanging above and wall 
plants surrounding diners, the 70-seat Daisies radiates a friendly, welcoming sense of belonging, 
and a refreshing respite from Chicago’s urban hustle and bustle.  
         
BOILERPLATE    
Located in Chicago’s flourishing Logan Square, Daisies restaurant is truly a family endeavor.  
Executive chef/owner Joe Frillman works closely with his brother, Tim Frillman of Frillman 
Farms, to source sustainably and locally grown ingredients. This close partnership allows for the 



 

line between farm and table to be blurred. Frillman Farms was created to ultimately become a 
dedicated farm and grow produce specifically for Daisies’ vegetable driven and pasta-focused 
menu. Drawing inspiration from the Midwest and embracing a root-to-fruit philosophy, the 
restaurant exudes a genuine, honest atmosphere with a menu that is simple and rustic. Daisies 
embodies a comfortable and progressive design aesthetic that is both polished and inviting. Natural 
elements such as reclaimed wood and exposed brick contrast clean white tile and mid-century light 
fixtures in an airy and bright dining room. With a refined, yet casual design, Daisies’ interior is full 
of warmth and approachability. Daisies is open for dinner Wednesday through Saturday from 5-11 
p.m., Sundays from 5pm - 10pm. For more information, please visit www.daisieschicago.com, or call 
773-661-1671. 
     
    
   
 
 
 


