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The Duplex — Chicago  
This restaurant and bar in Chicago’s Logan Square just opened 
with rotating menus from micro-concepts, giving local chefs a 
golden opportunity. First up: fried chicken sandwiches from The 
Kluckerz and Mexican-inspired cuisine from Lime and Radish, 
plus a weekend brunch menu from chef-partner David Rodriguez. 
Additionally, owner LeQoinne Rice has worked to create an equal 
and transparent workplace for employees with a position-less 
environment and an optional pooled-tip model for both front- and 
back-of-the-house workers, along with plans to provide healthcare 
in the near future. 
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