N

REDEYE

WEDNESDAY, JANUARY 29, 2014

HORSESHOE.

HAMMOND

FEBRUARY BIG GAME

2

VIEWING
PARTY

FEBRUARY MIKE TYSON — FEBRUARY AARON

8 UNDISPUTED 22 LEWIS
TRUTH

- eat&drink

THE ESSENTIALS

UFFING YOUR CHICAGO RESTAURANT CRED, ONE BITE AT A TIME

el migh §
twent from being a lx

—_—

NORTH POND
O M Carnan Dk 5

Looks like: Hos wands and umbeclla:

HEAVYWEIGHT

TOUCAMTNT, QAN TRNPINAS S
L. PRINDLE

like chandeliers

Sauncs Niee: A crackling fi
clank af glassware and Lt
canvarsation

ne, Buils in iz, T tirkle and

w murmur of

L

-

MARCH

MARCH

PENN & TELLER

KESHA

=

AT THE SHOE

MARCH TLC

29

Tickets are available at Horseshoe Casino, online at
Ticketmaster.com or by phone at 1.800.745.3000.
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North Pond Cafe opened in 1998, serving
low-country cuisine such as rabbit and grits.
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