


APPETIZERS

Warm Pretzel (veg) 16
Salted pretzels, Spicy mustard, House-made
beer cheese

Roasted Garlic Hummus (veg, v) 18
Pickled, Preserved, and Raw vegetables,

Pita bread

Brussels Sprouts (veg) 20

Purple cabbage, Cilantro, Ponzu

Chicken Wings 17
Lemon pepper, Honey hot or Buffalo

Cajun Calamari 18
Sweet mini peppers, Marinara, Ranch

Beef Fat Fries 17
House fries, Rosemary salt, Garlic aioli
~Make ‘Em Truffled ~ 21

Cotija cheese, Garlic aioli

Korean BBQ Cauliflower (veg) 20
Toasted bread crumbs, Fine herbs, Gochugaru

SANDWICHES & SOUPS

Turkey Club

Oven-roasted chicken breast, Crisp lettuce, 21
Avocado, Thick-cut bacon, Heirloom tomato,

Garlic aioli, House fries

Chicken Wrap 21
Herb marinated grilled chicken, Tomato,

Flour tortilla, Cheddar, Red onions,

Smoked ranch

Short Rib Melt 23
Short rib, Cheddar, Tomato jam, House fries

Chicken Soup Cup Bowl
Couscous, Roasted free-range chicken,

Fine herbs 9 15
Soup of the Moment 8 14

Ask your server about the daily special

19% gratuity added to parties of 6 or more.
Six separate checks maximum per table.

BY THE GLASS

SPARKLING

La Marca Prosecco
Ttaly

Coté Mas Crémant Brut Rosé
Languedoc-Roussillon, France NV

Veuve Clicquot “Yellow Label”
Remis, France NV

WHITE

Villa Maria Sauvignon Blanc
Malborough, New Zealand

Hampton Water Rosé
Pays d’Oc, France 2022

Poet’s Leap Riesling
Columbia Valley, Washington

Barone Montalto Pinot Grigio
Friuli-Venezia Giulia, Italy 2022

Daou Vineyards Chardonnay
Paso Robles, California 2019

Cakebread Cellars Chardonnay
Napa Valley, California

RED

William Hill Merlot
Napa & Sonoma Counties, California

Nine Hats Red Blend
Columbia Valley, Washington

Black Stallion
Cabernet Sauvignon
Napa Valley, California

Felino Viila Cobos Malbec
Mendoza, Argentina

12 Clones Pinot Noir
Santa Lucia, California

Duckhorn Cabernet Sauvignon
Napa Valley, USA 2015
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BY THE BOTTLE

SPARKLING

Laurent Perrier Harmony Demi-Sec
Champagne, France NV

Moét & Chandon Nectar Imperial Rosé
Champagne, France NV

Laurent Perrier Brut Nature Blanc de Blancs
Champagne, France NV

WHITE & ROSE

Miraval Rosé
Provence, France 2021

Ponzi Vineyards Pinot Gris
Willamette Valley, USA 2020

Daou, Discovery Collection Rosé
Paso Robles, USA 2021

Gran Moraine Chardonnay
Oregon, USA 2020

Freemark Abbey Chardonnay
Napa Valley, USA 2020

Ashes & Diamonds, Blanc No. 4
Sauvignon Blanc & Sémillon
Napa Valley, USA 2018

RED

Benton-Lane Pinot Noir
Willamette Valley, USA 2021

Duckhorn Merlot
Napa Valley, USA 2016

Vietti Barolo Castiglione Red Wine
Castiglione Falletto, Italy 2017

Daou Sequentis Merlot
Paso Robles, USA 2019

Chappellet Cabernet Franc
Napa Valley, USA 2018
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SALADS

*Lake Superior Salmon Salad (gf) 23
Apple cider vin, Crispy chickpeas, Tomato,

Radish

Classic Caesar Salad (veg) 18

Romaine hearts, Garlic Caesar dressing,
Croutons, Parmesan

Add Chicken +8
Add Shrimp +10
*Add Salmon +18
*Add Steak +12
Cobb Salad 22

Roasted free-range chicken, Tomato, Cheese,
Bacon, Radish, Cucumber, Citrus vinaigrette

ENTREES

*Tap Burger
House pickles, Cheddar, Crisp lettuce,
Fresh tomato, Onion, Secret sauce

22

Falafel (veg, v) 20
Falafel, Pickled turnips, Tahini sauce, Pita bread

Fish & Chips 28
Chicago brewed Two-Headed Boy beer,

Farm-raised cod, Malt vinegar,

House tartar sauce

Spring Pea Risotto (veg) 32
Garlic, Parsley & Basil, Lemon, Parmesan

Roasted Half Chicken 36
Potato purée, Seasonal vegetables, Natural jus

Shrimp Pasta Pomodoro 32
Gemelli pasta, Gulf shrimp, Roasted garlic,
Torn basil, Aged parmesan

*Steak Frites 48
8oz. flat iron, House steak seasoning,
Chimichurri, Seasonal vegetables

*These items are cooked to order. Consuming raw or under-
cooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness.



SIGNATURE COCKTAILS

Berry Drop 17
Finlandia Vodka, Lemon Juice,
Rekorderlig Berry Cider, Fresh Blueberries

Bananas Foster OF 18
Bacardi 8 YR, Giffard Banane du Brésil,
Brown Sugar Syrup, Angostura

Cucumber Collins 18
Hendricks Gin, Elderflower Liqueur,
Lemon Juice, Cucumber & Mint

Birds and the Bees 19
Grey Goose vodka, Honey infused syrup,
Lemon, Pernod

Pear Martini 20
Grey Goose Poire, Elderflower Liqueur,
Lemon

Strawberry Sidecar 20
Hennessy VS, Cointreau, Lemon Juice,
Muddled Strawberries

Fairmont Old Fashioned
Woodford Reserve, Mount Gay Black Barrel 24
Rum, Orange Bitters, Expressed Orange

SPIRIT-FREE

Spiced Hibiscus Mule 15
Seedlip Spice, Sparkling Ginger Hibiscus,
Fresh Lime

Orgeat Fizz
Giffard Orgeat, Seedlip Spice, Fresh Lime Juice, 15
Fresh Pineapple Juice
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DRAFTS

ABV
Anti-Hero IPA 6.7%
Revolution Brewing, Chicago IL
Dovetail Kolsch 4.6%

Dovetail Brewery, Chicago IL
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BOTTLES & CANS

ABV
Miller Lite Light Lager 4.17%
Milwaukee, WI
Free Wave Non-Alcoholic Hazy IPA 0%
Athletic Brewing, San Diego CT
Stella Artois Lager 5%
Belgium
Truly Wild Berry Hard Seltzer 5%
Boston, MA
Two Hearted Ale American IPA 7%
Bell’s Brewery, Kalamazoo MI
312 Wheat Ale 4.2%
Goose Island Brewery, Chicago IL
Rekorderlig Wild Berries Cider 4.5%
Sweden
Guinness Stout 4.2%
Ireland
Cactus Pants Mexican-Style Lager 4.5%
BuckleDown Brewing, Downer’s Grove IL
Two-Headed Boy German Pilsner 5.1%

Burnt City Brewing, Chicago IL
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