
PLEASE NOTIFY YOUR SERVER OF ANY FOOD ALLERGIES OR DIETARY RESTRICTIONS. 

WINGS (Traditional or Boneless) 
Buffalo  |  BBQ  |  Sassy Asian Styled  
Garlic Parmesan  |  Kicken’ Bourbon. 17

HOUSE CUT FRIES 
Served with Garlic Aioli, Ketchup. 10
+ Truffle Fries

BAVARIAN PRETZEL 
Spicy Whole Grain Mustard, Beer Queso, 
Honey Mustard. 16

SPINACH ARTICHOKE DIP 
Creamy Spinach Dip, Roasted Garlic, 
Parmesan, Gruyere Cheese, Diced Tomato, 
Tortilla Chips. 18

SASSY GLAZED BRUSSELS 
Fried Brussels, Bacon Lardons, Sassy Sauce, 
Green Onions, Sesame Seeds. 15

GARLIC PARMESAN CHEESE CURDS 
Chipotle Aioli, Parmesan, Parsley. 15

CHIPS & DIPS 
Corn Tortilla Chips, Salsa, Guacamole. 14

TACOS  (Single). 6   (Flight – 1 of Each). 23 

STEAK TACO
Salsa Verde, Onions, Cilantro

GRILLED CHICKEN TACO
Corn Salsa, Salsa Roja 

BAJA SHRIMP TACO
Jalapeño Aioli, Charred Pineapple Salsa

FRIED AVOCADO TACO
Jalapeño aioli, corn salsa

Consuming raw or undercooked meats, poultry, 
seafood, shellfish or eggs may increase your risk 
of food borne illness. 

Please ask about our gluten-friendly options.

  HOMETOWN HEROES  |  LOCAL CREATIONS

PLATES
Shareable

  VEGETARIAN  

Sweet
FINISHES

SKILLET COOKIE
Chocolate Chip Cookie, Vanilla Ice Cream, 
Chocolate Syrup, Strawberries. 14

BASQUE CHEESECAKE
Topped with Raspberry Sauce, Berries. 14

CHOCOLATE CAKE 16
Add Ice Cream 4HANDHELDS

Served with House Cut Fries

Stacked

CHICAGO FRENCH DIP
Shaved Beef, Rosemary Jus, Provolone,  
House Giardiniera, French Bread. 22 

BBQ PULLED PORK SLIDERS
Slow Roasted Pork Butt,Cilantro Cabbage Slaw, 
Pickled Red Onion, Jerk BBQ, Jalapeño Aioli. 19

CHICKEN PARM
Breaded Chicken Breast, Marinara,  
Fresh Mozzarella, Basil. 20

FRIED CHICKEN SANDWICH
Choice of Sauce, Cilantro Cabbage Slaw, 
Pickled Red Onion. 20

Fresh
SALADS 

CHICKEN CAESAR 
Romaine, Chicken, Caesar Dressing, 
Croutons, Pecorino. 19

GREEN GODDESS COBB
Chicken, Bacon, Avocado, Tomato,  
Hard-Boiled Egg, Blue Cheese,  
Green Goddess Dressing. 21

CLASSIC MARGHERITA 
Fresh Mozzarella, Marinara, Tomato, Basil. 19

BBQ CHIX
BBQ Sauce, Mozzarella, Grilled Chicken, 
Provolone Slices, Pico de Gallo, Cilantro. 21

MEAT LOVER
Marinara, Mozzarella, Fennel Sausage, 
Pepperoni, Bacon, Parmesan, Parley. 21

CHICAGO BLACK & BLUE 
Mushroom Alfredo, Mozzarella,  
Steak, carmelized onions, Mushrooms,  
Blue Cheese, Balsamic Glaze. 23

TROPICALE  
Marinara, Mozzarella, Chorizo,  
Charred Pineapple, Roasted Red Pepper,  
Pickled Red Onions, Jalapeño Aioli. 22

PIZZAS
Artisan

WILD MUSHROOM FUNGI
Mushroom Alfredo, Roasted Red Peppers, 
Cremini Onion Mix, Fried Arugula,  
Mozzarella, Truffle Oil. 19

SPICY PEPPERONI
Marinara, Mozzarella, Pepperoni, Pepperoncini 
Peppers, Giardiniera, Red Pepper Flakes. 19

CHICKEN PESTO
Pesto Cream Sauce, Mozzarella, Grilled Chicken, 
Fresh Spinach, Marinated Tomatoes. 20

SHRIMP SCAMPI
Mushroom Alfredo, Mozzarella, Grilled Shrimp, 
Marinated Tomatoes, Lemon Zest, Parsley. 22

PIZZA OF THE MONTH 
Please ask your server! MP

SIGNATURE DOUBLE SMASH BURGER
Double Smash Patty, White Cheddar Cheese, 
House Sauce, Pickles, Lettuce, Tomato. 19
Add Guacamole 3, Bacon 3

BBQ BACON BURGER
Beef Patty, Thick Cut Candy Bacon, Jerk BBQ, 
Romaine, Tomato, Pickled Red Onion, Cheddar. 20
Add Guacamole 2, Bacon 2, Caramelized Onion 2

BLK BEAN BURGER
House Bean Patty, Chipotle Aioli, Arugula, 
Tomatoes, Pickled Red Onions, Cheddar. 19

BURGER OF THE MONTH
Please ask your server! MP

CHICAGO



PLEASE DRINK RESPONSIBLY.

Signature
COCKTAILS 16 

AUGUSTA SUNSET�  
Wheatley Vodka, Aperol, Cane Sugar, Lemon 

THE TRANQUILIZER �
Appleton Estate Signature Blend, Coconut, Nutmeg, 
Pineapple, Orange

PUTTERY OLD FASHIONED�  
Wild Turkey Bourbon, Apple Brandy, Reàl Apple,  
Cane Sugar, Bitters, Orange Oils

MARGARITA STANDOFF
Corazon Blanco Tequila, Ancho Chiles, Pineapple, Lime  

POP STAR�  
Wheatley Vodka, Reàl Passionfruit, Reàl Vanilla,  
Lime, Sparkling Wine

EL DIABLO �
Corazon Blanco Tequila, Re’al Ginger,  
Giffard Blackberry, Lime, Soda 

KIWI BE FRIENDS�
Don Q Cristal Silver Rum, Reàl Kiwi,  
Strawberry, Cane Sugar, Lime 

GARDEN 75�
Wheatley Vodka or Ford’s Gin, Sparkling Wine,  
Mint, Cucumber, Lime 

PUTTER’S PUNCH�
Wild Turkey Bourbon, Velvet Falernum,  
Cane Sugar, Pineapple, Lemon, Bitters 

PEACH, PLEASE�
Giffard Peach Liqueur, Sparkling Wine, Soda

Zero-Proof
COCKTAILS10

THE REVITALIZER 
Orange, Pineapple, Coconut, Reàl Raspberry, Lime, Nutmeg

STRAWBERRY KIWI NOJITO
Strawberries, Kiwi, Lime, Soda, Mint 

YUZUAL SUSPECT 
Reàl Yuzu, Cane Sugar, Lime, Fever Tree Ginger Beer

PEACH EDITION SPRITZ 
Red Bull White Peach, Reàl Raspberry, Lemon

ICELANDIC  
Sparkling Water | Still Water

REDBULL  
Original | White Peach | Sugar-Free

NON-ALC 6

CANS/BOTTLES 8

DRAFT BEER 8

WINE 16

LINE 39 CHARDONNAY

LINE 39 SAUVIGNON BLANC

LINE 39 CABERNET SAUVIGNON

LINE 39 PINOT NOIR

LINE 39 ROSÉ

BUDWEISER

THREE FLOYD’S ZOMBIE DUST

REVOLUTION PILS

BUD LIGHT

DOS EQUIS AMBER

ATHLETIC RUN WILD NA IPA

-

REVOLUTION FREEDOM OF SPEACH. 9

ERIS PEDESTRIAN DRY CIDER. 9

GUINNESS. 9

GOOD BOY ICED TEA & LEMONADE. 10

CUTWATER TRANSFUSION. 10

HIGH NOON SELTZER Assorted Flavors. 10

MILLER LITE
Light Lager

BLUE MOON 
Wheat Ale

MICHELOB ULTRA 
Lite Lager

MODELO 
Mexican Style Lager

HOPWELL PILS 
German Style Pilsner

SAM ADAMS  SEASONAL
Ask your server for details!

GOOSE ISLAND IPA
IPA

BELL’S TWO HEARTED IPA 
American IPA

RIGHT BEE CIDER 
Rotating tap, ask server for details!

GOLDEN ROAD MANGO CART 
Mango Wheat Ale

CHICAGO


