
Please inform your server if you have a food allergy and speak to a manager. Our dishes are prepared in an area where products containing wheat, eggs, milk, fish, shellfish, tree-nuts, peanuts, soybeans, sesame, mustard and 
sulphites 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. 	 5.12.26

*Consuming raw or undercooked MEATS, POULTRY, seafood, shellfish, or EGGS may increase your RISK of foodborne illness.    

An 18% service charge will be added for parties of 6 or more

Marys & MIMOSAS
House Bloody Mary
Wheatley vodka, Demitri’s Classic Bloody Mary mix, salted rim, 
celery, olive and lime

Upgrade Your MaryUpgrade Your Mary
Make it a Hot Honey Bloody Mary
With hot honey syrup, piri piri pepper stuffed olives  
and chili‑pineapple sugar salted rim

Make it Amore Bloody Mary 
With infused basil and garnished with pepperoni, mozzarella 
and olive skewer and red pepper flake rim

Mimosa
Sparkling wine topped with orange juice

Soup & Salads
Chicken Caesar SALAD  

Roasted chicken, parmesan, chopped romaine and croutons with 
Caesar dressing and a lemon wedge

Spicy Black Bean & Avocado Salad    

Black beans, chopped romaine, diced avocado, queso fresco, 
fire-roasted corn, grape tomatoes, pico de gallo, crispy tortilla strips 
with jalapeño ranch dressing
ADD ROASTED CHICKEN 

Chicken Tortilla Soup
Roasted chicken, queso fresco, fire‑roasted tomatoes and cilantro,  
topped with crispy tortilla strips

HANDHELDS
Served with Fries
SUB: SEASONAL FRUIT
ADD: AVOCADO  |  CARAMELIZED ONIONS   
CRISPY BACON  |  EXTRA PATTY

Bacon Cheeseburger* 

Premium beef patty, crispy bacon, American, lettuce,  
tomato, pickles, mustard and mayo on toasted brioche
SUB BLACK BEAN PATTY FOR NO CHARGE

JalapeÑo Cheddar Burger*
Premium beef patty, cheddar, fried jalapeños, lettuce 
and chipotle and mayo on toasted brioche
SUB BLACK BEAN  PATTY FOR NO CHARGE

Garden Burger
Black bean patty, American, lettuce, tomato, pickles, mustard  
and mayo on toasted brioche

Classic Club
Shaved smoked turkey & ham, crispy bacon, Swiss, lettuce,  
tomato and chive mayo on toasted sourdough

BBQ Pulled Pork Sandwich
Slow‑cooked pulled pork, chopped slaw and chipotle BBQ sauce 
on toasted brioche

Brekki Burger*
Premium beef patty, crispy bacon, fried egg, American, lettuce  
and sriracha ketchup on toasted brioche

Hot Honey Chicken
Crispy chicken, lettuce, bread & butter pickles,  
hot honey drizzle, mayo on toasted brioche

Starters
Buffalo Wings
Crispy chicken wings, tossed in Buffalo sauce or naked,  
served with carrots, celery and ranch or blue cheese

Parmesan Truffle Fries   

Parmesan and truffle salt on seasoned fries,  
served with rosemary aioli

Pretzel Bites  

Sprinkled with everything bagel seasoning,  
served with beer cheese, grain mustard and gherkins

Chicago Favorites

Breakfast
Served until 10:30am  /  Served with Tater Tots
SUB: SEASONAL FRUIT  /   ADD: CRISPY BACON  /   AVOCADO

Avocado Toast*  

Smashed avocado on country toast topped with fried egg,  
pickled red onion, baby arugula, olive oil and black pepper

Classic American* 

Choice of crispy bacon or sausage, two eggs any style and  
choice of multi‑grain or sourdough toast

Big Breakfast Burrito
Bacon, sausage, scrambled eggs, shredded cheddar and tots  
wrapped in a warm flour tortilla

Breakfast Brioche*
Choice of crispy bacon or sausage, fried egg and cheddar on toasted brioche

Daybreak Club*
Bacon, fried egg, cheddar, avocado, lettuce, tomato and mayo  
on sourdough toast

Brekki Burger*
Premium beef patty, crispy bacon, fried egg, American, lettuce,  
sriracha ketchup on toasted brioche 
ADD A PATTY | SUB A BLACK BEAN PATTY FOR NO CHARGE

Sweet Heat Sunrise Sandwich*
Crispy chicken, bacon, over hard egg, American, hot honey drizzle  
on toasted brioche

 VEGETARIAN   CAN BE MADE VEGETARIAN   ≤600 CALORIES



Please inform your server if you have a food allergy and speak to a manager. Our dishes are prepared in an area where products containing wheat, eggs, milk, fish, shellfish, tree-nuts, peanuts, soybeans, sesame, mustard and 
sulphites 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. 	 5.12.26

An 18% service charge will be added for parties of 6 or more

COCKTAILS
House Bloody Mary
Wheatley vodka, Demitri’s Classic Bloody Mary mix, salted rim, 
celery, olive and lime

Upgrade Your MaryUpgrade Your Mary
Make it a Hot Honey Bloody Mary
With hot honey syrup, piri piri pepper stuffed olives  
and chili‑pineapple sugar salted rim

Make it Amore Bloody Mary
With infused basil and garnished with pepperoni, mozzarella  
and olive skewer and red pepper flake rim

Mimosa
Sparkling wine topped with orange juice

Mango Margarita
Don Julio Blanco tequila, Grand Marnier, mange purée, lime juice and agave

Downtown Mule
Wheatley vodka, peach schnapps, lime juice and ginger beer 

French 75
Aviation gin, Limoncello and sparkling wine 

Lynchburg Lemonade
Jack Daniel’s Tennessee whiskey, triple sec, lemon juice and simple syrup, 
topped with lemon‑lime soda

Ports & Pirates
Appleton Estate 8yr rum, Captain Morgan Original Spiced rum,  
triple sec, lime juice and orgeat syrup

La Paloma
Tres Agaves Organic 100% de Agave Blanco tequila, grapefruit juice,  
ginger syrup and soda water

Hot Honey Old Fashioned
Traveller whiskey, hot honey syrup and barrel‑aged bitters

Patron Espresso Martini
Patrón XO Cafe, Licor 43, Amaro Montenegro and coffee

Bottled  
& Canned Beers
Michelob Ultra  12oz
St. Louis, MO ‑ 4.1% ABV ‑ 10 IBU

Miller Lite  16oz
Milwaukee, WI ‑ 4.2% ABV ‑ 10 IBU

Coors Light  16oz
Golden, CO ‑ 4.2% ABV ‑ 10 IBU 

Budweiser  16oz
St. Louis, MO ‑ 5% ABV ‑ 12 IBU

Corona Extra  12oz
Mexico ‑ 4.6% ABV ‑ 19 IBU

Heineken  16oz
Netherlands ‑ 5% ABV ‑ 23 IBU

Stella Artois  11.2oz
Belgium ‑ 5% ABV ‑ 25 IBU

Half Acre Daisy Cut ter  
Pale Ale  16oz
Chicago, IL ‑  5.2% ABV ‑ 60 IBU

Goose Island Hazy 
Beer Hug IPA  12oz
Chicago, IL ‑ 6.8% ABV ‑ 28 IBU

Revolution 
Anti Hero IPA  12oz
Chicago, IL ‑ 6.7% ABV ‑ 65 IBU

Angry Orchard  
Hard Cider  12oz
Walden, NY ‑ 5% ABV

Sun Cruiser Iced Tea  12oz
Boston, MA ‑ 4.5% ABV

Truly Wild Berry  
Hard Seltzer  12oz
Boston, MA ‑ 5% ABV

Sierra Nevada Trail Pass 
Non‑Alcoholic IPA  12oz
Chico, CA ‑ <0.5% ABV ‑ 35 IBU

Draft Beers
Bud Light
St. Louis, MO ‑ 4.2% ABV ‑ 27 IBU

Modelo Especial
Mexico ‑ 4.6% ABV ‑ 18 IBU

Blue Moon  
Belgian White	
Golden, CO ‑ 5.4% ABV ‑ 9 IBU

Goose Island  
Green Line Pale Ale	
Chicago, IL ‑ 5.4% ABV ‑ 30 IBU

Goose Island Seasonal
Chicago, IL ‑ Varies

Goose Island Neon  
Beer Hug IPA
Chicago, IL ‑ 7% ABV ‑ 40 IBU

Stone IPA
Escondido, CA ‑ 6.9% ABV ‑ 71 IBU

Sierra Nevada  
Hazy Lit tle Thing IPA	
Chico, CA ‑ 6.7% ABV ‑ 40 IBU

Wines
WHITES & SPARKLING
Mionet to | Prosecco | Italy

Canyon Road | Pinot Grigio | California

Giesen | Sauvignon Blanc | Marlborough, NZ

Franciscan | Chardonnay | California

The Loop | Rosé | California

REDS
Cline Seven Ranchlands | Pinot Noir | Sonoma County, CA

Sycamore Lane | Merlot | California

Hahn | Cabernet Sauvignon | California

Zero Proof 
Pineapple Ginger Cooler
Seedlip Notas De Agave, ginger purée,  
pineapple juice and soda water

Orange Blossom
Orange juice and passion fruit &  
mango purées, topped with Starry


