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LOCATIONS

South Loop (Chicago)
1120 S. Michigan Avenue, 
Chicago, IL  60605
P: 312-789-9655

Streeterville (Chicago)
355 E. Ohio Street, 
Chicago, IL  60611
P: 312-822-9655

West Loop (Chicago)
500 W. Madison Street, 
Chicago, IL  60661
P: 312-454-9655

Lakeview (Chicago)
501 W. Diversey Parkway, 
Chicago,  IL 60614
P: 773-281-9655

Marina City (Chicago)
340 N. State Street, 
Chicago, IL  60654
P: 312-477-7676

Wicker Park (Chicago)
1819 W. Division Street, 
Chicago, IL  60622
P: 773-382-3447

ILLINOIS

INDIANA

TEXAS

City Way (Indianapolis)
220 E. South Street, 
Indianapolis, IN  46204
P: 317-632-9655

Monument Circle (Indianapolis)
111 Monument Circle, 
Indianapolis, IN  46204
P: 317-983-3222

One Arts Plaza (Dallas)
1722 Routh Street, 
Dallas, TX 75201
P: 214-855-9655

Sundance Square (Fort Worth)  
305 Main Street, 
Fort Worth, TX  76102
P: 817-730-4000

Preston Center (Dallas)
8315 Westchester Drive, 
Dallas, TX  75225
P: 469.351.0344

Test Kitchen (Chicago)
1767 N Milwaukee Ave, 
Chicago, IL 60647
P: 312-348-1333

Iron Works (Indianapolis)
2727 E. 86th Street, 
Indianapolis, IN  46240
P: 317-451-9655

Oak Park/River Forest (River Forest)
7301 W North Ave., 
River Forest, IL 60305
P: 708-771-2047

FLORIDA
Park Place (Boca Raton)
5570 N. Military Trail, 
Boca Raton, FL 33496 
P: 561-300-4965

Burr Ridge (Burr Ridge)
595 Village Center Dr. 
Burr Ridge, IL 60527
P: 847-231-9655

West Palm Beach
218 Clematis St. 
West Palm Beach, FL 33401
P: 561-229-1654

Las Colinas
(Coming Spring 2024)

Boynton Beach
9884 S Jog Rd., Suite D9
Boynton Beach, FL 33437
(Coming Fall 2023)



ABOUT YOLK

Originally founded in 2006 by Taki Kastanis, Yolk has established itself  as 
a staple breakfast and lunch restaurant ensuring great food, unique  
dishes and fantastic service.

After Kastanis opened the first location in Chicago, it was quickly noticed  
by locals, tourists and media, earning many best breakfast titles. Highlights  
from the breakfast menu include Chilaquiles Verde, Red Velvet French

Toast and the South Beach, a half pineapple filled with house made 
Greek yogurt, diced pineapples, strawberries, almond granola and walnuts.

The popular eatery has since expanded throughout Chicago, Indianapolis,  
Dallas, Fort Worth, and South Florida gaining popularity and a cult-like 
following of loyal  breakfast lovers.



ABOUT TAKI

With a family history in the restaurant business, Yolk’s CEO and founder,  
Taki Kastanis, was destined for the food world. Growing up, he was often  
seen completing schoolwork at dining tables in his family-owned eateries  
and, as a teenager, he happily worked for them on weekends and 
whenever  needed.

A natural early-riser, Kastanis has always had an affinity for breakfast  
dishes (specifically for his favorite, eggs benedict). At age 20, he took  a 
break from school to help run his family’s breakfast and lunch concept,  
Grandma Sally’s Family Restaurant. From there, he attended the University  
of Illinois at Chicago where he studied business before leaving to pursue a  
career in real estate.

At 24, Kastanis’ restaurant roots won over, and he returned to the food  
industry with the purchase of Egglectic Restaurant. Soon after, he opted  
to focus on developing his own breakfast and lunch concept, Yolk, which  
first opened in 2006 in Chicago’s South Loop neighborhood. The popular  
eatery has since expanded throughout Chicago, Indianapolis, Dallas, Fort 
Worth, and Boca Raton gaining popularity and a cult-like following of 
loyal breakfast  lovers.

Kastanis is ready to showcase his concept via impressive expansion 
plans  already underway in major markets across the country.

In his free time, he enjoys sports, racing cars, cooking, and spending  
time with his wife and children in Chicago.



HIGHLIGHTS

MENU
Yolk offers unique twists on famed breakfast classics as well as a few specialty  
items. The menu features savory breakfast dishes and a generous lunch menu.  
Highlights from the breakfast menu include Chilaquiles Verde with house made  
corn tortilla chips, salsa verde, avocado, jack cheese, red onion, creama, topped  
with two eggs any style, Red Velvet French Toast, a red velvet cake with swirls 
of  cream cheese, dipped & grilled in Yolk’s secret batter and the South Beach, a 
half  pineapple filled with house made Greek yogurt, diced pineapples, 
strawberries,  almond granola and walnuts.

For those who are not avid breakfast fanatics, Yolk offers a plethora of lunch  
selections including the Yacht Club Sandwich, a triple decker sandwich made  
with toasted sourdough, turkey, ham, bacon, smashed avocado, tomato,  
cheddar, romaine lettuce and mayonnaise and the Steak & Greens Salad with  
kale & mixed greens, red onion, cucumber, tomato, button mushroom, goat  
cheese, sea-salt and peppered steak grilled to temperature.

BAR
Depending on the location, Yolk restaurants are either BYOB or offer a 
“Booze” menu for guests to enjoy. The “Booze” menu features local beer, 
wine, and brunch staples like mimosas with Yolk’s freshly squeezed 
strawberry OJ or Bloody Marys with Yolk’s Signature Bloody Mary Mix. The 
Booze menu is available at all Texas and Florida locations. 



HIGHLIGHTS

CATERING & TAKE-OUT
To add a special touch to your next morning event, Yolk offers  a 
full catering menu available for pick up or delivery. Catering  
orders can be placed and paid for online at 
www.eatyolk.com/catering. 

HOURS
Illinois Locations:
Daily: 7am – 2:30pm

Test Kitchen:
Wednesday – Sunday: 7am – 2:30pm

Indiana Locations:
Daily: 7:30am – 2pm

Florida and Texas Locations:
Monday – Friday: 7am – 2:30pm
Saturday, Sunday, and Major Holidays: 7am – 3pm

.
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MEDIA CONTACTS

Yolk Corporate:

Gianluca Pesce
Director of Marketing & 

Communications
Gianluca.Pesce@eatyolk.com 

C. 313.478.2671

General Information
Info@eatyolk.com
C. 855.EAT.YOLK

mailto:Gianluca.Pesce@eatyolk.com

