
V   E   R   M   I   L   I   O   N 
 

FACT SHEET 
 
ADDRESS:    10 W. Hubbard Street 

Chicago IL 60610 
 
TELEPHONE:   (312) 527-4060 
 
FACSIMILE:    (312) 527-4255 
 
CUISINE: The deep, bold, innovative flavors of Indian-Latin American 

cuisine. Tapas, entrees and desserts. A selection of authentic 
Indian fare with “heat.” 

 
WINE & SPIRITS: Signature Herb & Spice cocktails. A compact and boutique 

wine list featuring global varietals, with an emphasis on 
Latin wines. Unconventional pairings encouraged. 

 
LOUNGE: Signature cocktails, tapas, desserts and fusion music offered 

in an intimate setting. Italian contemporary leather couches 
and fashion photography offer a convivial setting to share 
tapas. 

 
DÉCOR: Defined by sleek lines and accents of vermilion. A bold red 

antique bar dominates the lounge. The colors vermilion and 
silver – through accent walls and airy, translucent silver and 
rich red raw silk drapes – add an opulent lush palette to the 
clean, white room. The 1910 cabinet showcases personally 
chosen nuevo latino artifacts. Over 20 large striking black 
and white sensual images by India’s leading fashion 
photographer, Farrokh Chothia, relay Vermilion’s couture-
savvy space and underlie the femininity of the concept. 

 
GENERAL MANAGER:  Vivek Deora 
 
OWNER/FOUNDER:   Rohini Dey 
 
EXECUTIVE CHEF:   Maneet Chauhan 
 
HOURS: Lunch   11:30 a.m. -2:30 p.m. weekdays 

Dinner:  5 to 10 p.m. Sunday through Thursday 
   5 to 11 p.m. Friday and Saturday 
 Lounge:   During restaurant hours 
 
CAPACITY: Seated for upto 250 

Cocktails and Passed Tapas for upto 350 
Patio Seating for 18 
 

PRIVATE PARTIES:   8 -120 guests (250 buyout); prix fixe menus available 
 
CREDIT CARDS: All major credit cards accepted 
 
RESERVATIONS: Recommended 
 
PARKING: Valet parking available 
 
HANDICAP ACCESS: Yes 
 


