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BREAKFAST SALADS

Until 10:00am : HRI Signature 11.99

Chopped romaine, marinated rotini, bacon,

SANDWI CHE S garbanzo beans, sunflower seeds, Craisins,

Whole Grain or Traditional Focaccia black olives, Parmesan, gorgonzola dressing
Add tater tots +3.00 '

Ham, Egg & Cheddar 899 Harvest -
: Apples, strawberries, blue cheese, Craisins,
Sausage, Egg & Cheddar s toasted almonds, red wine vinaigrette
Bacon, Egg & Cheddar 8.99
Egg & cheddar 7.99 ..................................................

APPETIZERS Meat Lovers 13.99

Sausage, pepperoni, bacon

Jumbo Wings 18 | 19.99 :
Choice of sauce, carrots & celery, 10 | 14.99 Cheese 10.99
ranch or blue cheese dressing

Sausage 12.29
Sauce Options : :
BBQ / Golden BBQ / Buffalo Pepperoni 12.29
French Fries 6.49
Super Fries 11.99

Melted cheddar, bacon, sour cream

Mozzarella Sticks 9.89
Marinara, grated Romano

Chicago’s Favorites




Home Run Inn.

Ketel One Sriracha Mary 1750
Celery, olive, lime

Absolut Smoked Mary 1750

Celery, olive, lime

Mimosa 17

Orange juice poured over
bubbly La Marca Prosecco

Blue Cheese
Grey Goose Martini 17.50

Grey Goose Vodka, vermouth,
blue cheese stuffed olive
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COCKTAILS

Old Fashioned 1750
Woodford Reserve bourbon, Angostura
bitters, soaked sugar, club soda

El Diablo 1750

1800 Tequila, huckleberry syrup,
fresh lime, club soda

Captain’s Last Punch 750
Captain Morgan original spiced rum,
orange and pineapple juice,
coconut, grenadine

Blue Mai Tai 17.50
Bacardi Superior and Black rums, lime
sour, pineapple juice, float of blue curagao

Elderflower Fizz 170

Bombay Sapphire,
Elderflower liqueur, tonic

True Manhattan 1750
Maker's Mark bourbon with sweet
Vermouth and Angostura bitters

Don Julio Margarita 17.s0

Don Julio Blanco tequila, lime sour,
Triple Sec and a splash of orange juice

Bombay Negroni 1750

Bombay sapphire gin and Campari
with Rouge Vermouth

DRAFT BEERS 6200

Sycamore Lane Merlot 11 47
Louis Martini Cabernet 13 2
Cloudfall Pinot Noir 15 23
Arrowood Cabernet 17 25
Miguel Gascon Malbec 13 21
WHITE WINES

Canyon Road Pinot Grigio mo17
Vino Pinot Grigio 13 21
William Hill Chardonnay 13 21
La Crema Chardonnay 17 25
Kim Crawford Sauvignon Blanc 15 23
SPARKLING

La Marca Prosecco 16 25

Angry Orchard 8.25

42
Stella 9| 11.25 Blue Moon 9 | 11.25
48
54 Bud Light 8| 10 Stone IPA 9| 11.25
) ,
Green Line 9| 11.25 Samuel Adams
48 Seasonal 9 | 11.25
Guinness 8.25 Corona 8.25
42
Pub Can
48 Corona Light 825
Budweiser 8
48 160z Aluminum Lagunitas IPA 825
o4 Michelob Ultra 8
54 160z Aluminum
. ) Heineken 825
Miller Lite 8
160z Aluminum Heineken 0.0 825
Coors Light 8 Stone Tropic of
64 160z Aluminum

Thunder Lager 8.25

Lagunitas Lil Sumpin
Sumpin 9 | 11.25

Sierra Nevada Hazy
Little Thing IPA 9 | 11.25

Truly Wild Berry
Hard Seltzer 8.25

Sierra Nevada
Pale Ale 8.25

Samuel Adams
Boston Lager 8.25

Modelo Especial 825

Ballast Point
Grapefruit
Sculpin 825

Please inform your server if you have a food allergy and speak to a manager. Many of our dishes contain ingredients known to be food allergens and all dishes are prepared in an area where products containing wheat, eggs, milk, fish, shellfish,

tree nuts, peanuts and soybeans are also prepared. We cannot guarantee that menu items are allergen free and we encourage our customers with food allergies to make safe and informed choices
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