
SPIRITS
Aperitif SGL DBL
Aperol 
Campari 
Bourbon

Basil Hayden 
Buffalo Trace 
Bulleit Bourbon 
Elijah Craig 
Evan Williams 
Maker’s Mark 
Woodford Reserve 
Cognac

Hennessy V.S 
Gin

Aviation 
Bombay Sapphire 
New Amsterdam 
Tanqueray 
Liqueur

Amaro Montenegro 
Baileys 
Caffè Borghetti 
Fireball 
Grand Marnier 
Kahlúa 
Licor 43 
Patrón XO 
RumChata 
Mezcal

Bosscal Joven 
Rum

Bacardi Superior 
Captain Morgan 
Original Spiced  
Malibu Original 

Rye SGL DBL
Knob Creek 
Rittenhouse Rye 
Sazerac 
Scotch

Johnnie Walker 
Black Label 
The Glenlivet 12yr 
Tequila

Casamigos Blanco 
Casamigos Reposado 
Cazadores Blanco 
Don Julio Añejo 
Don Julio Blanco 
Espolón Blanco 
Don Julio Reposado 
Lunazul Blanco 
Patrón Silver 
Tres Agaves Blanco 
Vodka

Grey Goose 
Ketel One 
New Amsterdam 
Tito’s 
Wheatley 
Whisk(e)y

Crown Royal 
Jack Daniel’s 
Jameson 
Toki 
Traveller 
Non-Alcoholic

Seedlip Notas de Agave 

Bottled & Canned Beers
Michelob Ul t ra 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

Cor ona Ex t ra 12oz  
Mexico ‑ 4.6% ABV ‑ 19 IBU

Heinek en 16oz    
Netherlands ‑ 5% ABV ‑ 23 IBU

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

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

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

R evolut ion 
Ant i Her o IPA 12oz 
Chicago, IL ‑ 6.7% ABV ‑ 65 IBU

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

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

Tr uly Wild Ber r y  
Hard Sel tzer 12oz 
Boston, MA ‑ 5% ABV

Sier ra Nevada 
Trail Pass on‑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

Sier ra Nevada  
Hazy Lit t le T hing 
IPA 
Chico, CA ‑ 6.7% ABV ‑ 40 IBU

6.17.25



Breakfast
Served until 10:30am 
Served with breakfast potatoes 
Sub seasonal fruit 
A  v  ocad  o T  oa  s  t 
Smashed avocado on country toast topped with egg, pickled red onion, 
baby arugula, olive oil and black pepper
C la  s  s ic A  me  r  i ca  n*
Choice of bacon or sausage, two eggs any style and choice of multi‑grain 
or sourdough toast
B  i  g B  r  e  ak  f  as  t  B  u  r  r  i  t  o 
Bacon, sausage, scrambled eggs, cheese and tots wrapped in a 
warm flour tortilla
B r  e a k  f a s t  B r i oc h e 
Choice of bacon or sausage, egg and cheese on toasted brioche
Da  y  br  e  ak C l u  b
Bacon, egg, cheese, avocado, lettuce, tomato and mayo on sourdough toast

Starters 
B  u  f  f  a lo W in  g  s 
Crispy chicken wings, tossed in Buffalo sauce or naked, served with carrots, 
celery and ranch or blue cheese
Pa  r  me  sa  n Tr  u  f  f  l e  F  r  ies 
Parmesan and truffle salt on seasoned fries, served with rosemary aioli
Pr  e  t  z  e  l  B  i  t  e  s 
Sprinkled with everything bagel seasoning, served with beer cheese, 
grain mustard and gherkins

Soup & Salads 
C  h i c k  e  n Cae  sa  r
Parmesan, chopped romaine and croutons with Caesar dressing 
and a lemon wedge
C  h i ck  e  n A  v  ocad  o
Black beans, avocado, roasted corn, tomatoes and pico de gallo 
with toasted tortilla strips and jalapeño ranch
C  h i ck  e  n T  or  t  i l l a Sou  p 
Roasted chicken breast, queso fresco, fire‑roasted tomatoes and cilantro, 
topped with crispy tortilla strips

HANDHELDS
Served with fries
Sub seasonal fruit 
Add ons: Avocado | Caramelized Onions 
B  a c on  C  hee  seb u  r  g  er* 
Premium beef patty, smoked bacon, cheese, lettuce, tomato, pickles, 
mustard, and mayo on toasted brioche
Sub Veggie Patty for no charge
J  a la  p  e  no C  h  e  d  d  a  r B  u  r  g  e  r* 
Premium beef patty, cheese, fried jalapeños, lettuce and chipotle and mayo 
on toasted brioche
Sub Veggie Patty for no charge
Gar  d  en B  u  r  ger 
Veggie patty, cheese, lettuce, tomato, pickles, mustard, and mayo 
on toasted brioche
B  B  Q Pu  l l e  d Por  k Sa  nd  w  i c h 
Slow‑cooked pulled pork, chopped slaw and chipotle BBQ sauce 
on toasted brioche
Tu  r  k  e  y C lu  b 
Smoked turkey, crispy bacon, cheese, lettuce, tomato and chive mayo 
on toasted sourdough

Wine
Whites & SparklingMionet to | Prosecco | Italy
Canyon R oad | Pinot Grigio | California
Giesen | Sauvignon Blanc | Marlborough, NZ
Franciscan | Chardonnay | California
The Loop | Rosé | California

Reds
Cline Seven R anchlands 
Pinot Noir | Sonoma County, CA
Sycamore Lane | Merlot | California
Hahn | Cabernet Sauvignon

Cocktails
H  ou  se B  l ood  y Ma  r  y 
Wheatley vodka, Demitri’s Classic Bloody Mary mix, salted 
rim, celery, olive, lime

U  p  g  r  ad  e You  r Ma  r  y
Mak  e i  t  a H  ot H  one  y B  l ood  y Ma  r  y 

With hot honey syrup, piri piri pepper stuffed olives, 
chili‑pineapple sugar salted rim

Mak  e i  t  A  mor  e B  l ood  y Ma  r  y
With infused basil and garnished with pepperoni, mozzarella 
and olive skewer, red pepper flake rim

Mi  mosa 
Sparkling wine topped with orange juice
Ma  n  g  o  Mar  gar  i  t  a 
Don Julio Blanco tequila, Grand Marnier, mange purée, lime juice, agave
Dow  n  t  ow  n Mu  l e 
Wheatley vodka, peach schnapps, lime juice, ginger beer 
F  r  e  nch 75 
Aviation gin, Limoncello, sparkling wine 
L  y  nch  bu  r  g L  emonad  e
Jack Daniel’s Tennessee whiskey, triple sec, lemon juice, simple syrup, 
topped with lemon‑lime soda
Por  t  s & P ir  a  t  e  s
Appleton Estate 8yr rum, Captain Morgan Original Spiced rum, triple sec, 
lime juice, orgeat syrup
L  a Paloma
Tres Agaves Organic 100% de Agave Blanco tequila, grapefruit juice, 
ginger syrup, club soda
H  ot H  one  y O ld Fa  s  h ione  d 
Traveller whiskey, hot honey syrup, barrel‑aged bitters
Pa  t  r  on E  s  p  r  e  s  s  o Ma  r  t  i n i 
Patrón XO Cafe, Licor 43, Amaro Montenegro, coffee

Zero Proof 
E  a  r  l  y F  l i  g  h  t  B  l u  e 
Kiwi purée, sour mix, Red Bull Blue Edition
Pine  a  p  p le G in  g  e  r C  oo le  r 
Seedlip Notas De Agave, ginger purée, pineapple juice, 
soda water

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

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.

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

C h ic a g o Fav or i t e s




