
Seasoned Fries

House Made Chips

Sweet Potato Fries

Hummus

Chicken Wings

Chicken Tenders

Crispy mozzarella sticks

Nachos

Served with our delicious house made garlic mayo 

Covered with fresh Parmesan and Herb de Provence, 
a perfect snack! 

Served with spicy apricot dipping sauce or honey 

Classic hummus plate served with grilled pita and 
olive medley  (Veggie Option)

Choice of Original BBQ, Blue Cheese, or Buffalo sauce          

Breaded chicken tenders fried to a golden brown, and
served with honey mustard, bbq sauce, or ranch  

Lightly breaded and deep fried to a crispy golden brown.
Served with marinara sauce

Homemade tortilla chips with queso sauce, black beans,
cilantro, onions, jalapenos, tomatoes and sour cream.
*Add SEASONED CHICKEN or BEEF for $1.95 

Finger Foods

$3.50

$3.75

$3.75

$8.75

$7.50

$7.25

$6.50

$7.95

STARTERS

Bacon Burger

Blue Cheese Burger

UP Burger

Lean ground beef served with crispy bacon, sharp
cheddar, lettuce, tomato, and a bacon onion balsamic
jam, a great mix of savory and sweet on a pretzel bun

A mix of sweet caramelized onions and tangy 
blue cheese makes this burger super appealing! 

Our signature burger with house made onion strings,
sharp cheddar, lettuce, tomato, and garlic mayo

$10.95

$10.95

$10.95

BURGERS 
Served with Seasoned Fries. Sub Sweet Potato Fries for $1.25 or a Side Salad for $1.75.

House Salad

Classic Caesar Salad

Mixed greens with carrots, cucumbers, yellow squash,
tomatoes, and green onions. Choice of Ranch Dressing,
Housemade Miso Dressing, or Pear Gorgonzola Dressing.

Served with garlic croutons, shredded parmesan cheese
with a creamy Caesar dressing. 
*With CHICKEN for $10.95

$6.95

$8.95

SALADS



Grilled Veggie Sandwich

Chicken Parmesan Sandwich

Chicken Sandwich

Chicago Style
Italian Beef

A flavorful grilled veggie sandwich with fresh mozzarella,
roasted red peppers, garlic mayo and house made pesto
on a baguette.

Our Breaded chicken breast smothered in house made
marinara, melted mozzarella on a toasted baguette.

Our grilled to perfection chicken breast topped with
melted pepper jack cheese, roasted red peppers,
caramelized onions, lettuce, tomato, and our garlic
mayo on a baguette.

Thinly sliced seasoned roast beef served with sauted
sweet peppers or giardiniera on an Italian style roll
*Add AU JUS for $0.75         

$8.95

$9.75

$9.75

$8.95

SANDWICHES

DESSERTS

Served with Seasoned Fries. Sub Sweet Potato Fries for $1.25 or a Side Salad for $1.75.

Eli’s Original
Cheesecake

A simple combination of the best quality slow-cultured
cream cheese, sour cream, sugar, Madagascar vanilla
beans and whole eggs. All baked on their signature crisp
all-butter shortbread cookie crust

$4.25

Salted Caramel
Cheesecake

Creamy caramel cheesecake baked on a sweet and salty almond crust topped
with a thick bed of almonds

Blackberry Sour Cream
Cheesecake

Our signature slow-cultured cream cheese combined with housemade
Madagascar vanilla custard, topped with and intense crushed blackberry gelee,
a tart blackberry mousse made with tangy sour cream and finished with a bright
shiny blackberry mirror on our signature all-butter shortbread cookie crust.

Cheese

Sausage

$6.25

$7.25

Famous Chicago Deep Dish
PIZZAS

6” Deep Dish Pizzas
*Due to 25-30 minute cook times, 
pizzas must be ordered before Act 2.

               



BEER  ON  TAP
GLASS (16oz) SOUVENIR GLASS(20oz) PITCHER (64oz)

Half Acre 
Newcastle
Matilda Pale Ale
Bridgeport IPA
Blue Moon
312 Urban Wheat
Sam Adams
Miller Lite

$6.75
$6.25
$6.25
$6.25
$5.75
$5.75
$5.50
$4.95

$24.75
$22.95
$22.95
$22.95
$20.95
$20.95
$19.95
$17.75

BEER

Duvel
Ommegang Hennepin
Fat Tire (22oz.)
Goose Island: Sofie Farmhouse Ale
Goose Island: IPA
Bell's Oberon
Guinness (14oz. can)
Brooklyn Lager
Stella Artois
Heineken
Amstel Light
Sam Adams Seasonal Summer Ale
Corona
Budweiser
Bud Light
Coors Light
O’Douls (Non-alcoholic)

$9.95
$9.50
$8.95
$8.95
$5.95
$5.95
$5.95
$5.95
$5.95
$5.50
$5.50
$5.50
$5.50
$4.95
$4.95
$4.95
$4.25

4 bottles of beer served to you in a bucket
of ice. Heineken, Amstel Light, Corona,
Budweiser, Bud Light, or Coors Light

BUCKET OF BEER • $18.50BUCKET OF BEER • $18.50

BOTTLED  BEER

$11.95
$11.50
$11.50
$11.50
$10.95
$10.95
$10.75
$10.50



MARTINIS
MARTINIS - $8.95 

The Man-tini

Chocoholic’s Dream

North Avenue Beach
Martini

The LSD

Show the Cosmo who’s boss! Whiskey, Sweet
Tea Vodka, Lemonade, and Fresh Mint. Served
up or on the rocks.

Vanilla Vodka, Creme de Cacao, Chocolate
Syrup, and Cream. WARNING: Highly Addictive!

Vanilla Vodka, Raspberry Liqueur, and
Pineapple Juice. One sip, and you’ll want to
take off your shirt and soak in the sun. But
please don’t. This is a theater.

Named after Chicago’s scenic expressway:
Coconut Rum, Fruit Liqueurs, Blue Curacao,
and Pineapple Juice.

WINE
GLASS BOTTLE

Crème De Lys Chardonnay (California)

Kendall-Jackson Chardonnay (California)

New Harbor Sauvignon Blanc (New Zealand)

Oyster Bay Sauvignon Blanc (New Zealand)

Chateau Ste Michelle Riesling (Washington)

Benvolio Pinot Grigio (Fiuli, Italy)

$7.25
$9.50
$7.25
$9.25
$6.25
$6.50

$28.95
$37.95
$28.95
$36.95
$24.95
$25.95

WHITE

GLASS BOTTLE

Dynamite Cabernet Sauvignon (California)

Silver Palm Cabernet Sauvignon (California)

Hob Nob Pinot Noir (France)

Carmel Roads Pinot Noir (California)

MacMurray Pinot Noir (California)

Red Belly Shiraz (Australia)

Edmeades Red Zinfandel (California)

Terrazas de Los Andes Malbec (Argentina)

Murphy Goode Merlot (California)

BV Coastal Merlot (California)

$8.25
$11.25
$8.25
$11.50
$12.25
$7.50
$10.25
$7.50
$9.25
$6.75

$32.95
$44.95
$32.95
$45.95
$48.95
$29.95
$40.95
$29.95
$36.95
$26.95

RED

CHAMPAGNE

Freixenet
Mumms
Moet White Star

SPLIT BOTTLE

$8.50
N/A
N/A

N/A
$37.75
$84.50



GLASS (16oz) SOUVENIR GLASS (20oz)

Sprecher Root Beer (16oz bottle)

Goose Island Ginger Soda (16oz bottle)

Soft Drinks 
Pepsi, Diet Pepsi, Sierra Mist, Lemonade, Gingerale,
Unsweetened Iced Tea, Mountain Dew, Orange Soda

Juice 
Orange, Cranberry, Grapefruit, or Pineapple

San Pellegrino (8.5oz bottle)

Bottled Spring Water

Italian Soda
Vanilla, Raspberry, Cherry, or Cherry Cream

$4.95
$4.95
$2.50

$2.95

$2.75
$2.50
$2.95

NON-ALCOHOLIC  DRINKS

Café Americano 

Single Espresso

Double Espresso

Cappuccino

Café Latte

Café Mocha

Fresh Brewed Coffee or Decaf

Hot Tea

Hot Chocolate with Whipped Cream

Hot Apple Cider

$2.95
$2.95
$3.95
$3.95
$4.25
$4.50
$2.50
$2.50

$3.25
$2.95

SPECIALTY  COFFEES  &  HOT  DRINKS

(Lipton, Earl Grey, Orange Spice, Black Raspberry)

GLASS (8oz) SOUVENIR MUG (10oz)

Add a FLAVOR SHOT for $0.50 - Vanilla, Hazelnut, Caramel,
Raspberry, or Cherry

Virgin Pina Colada

Virgin Miami Vice

GLASS (10oz) $4.95    SOUVENIR GLASS (20oz) $10.25 PITCHERS (64oz) $17.50

(Strawberry Colada)

CLASSIC  MOCK-TAILS

Virgin Strawberry Daiquiri

Virgin Frozen Lemonade
(Lemon, cherry, or raspberry)

$6.95
N/A
N/A
$7.95
$8.25
$8.50
$6.50
$6.50

$7.25
$6.95

$10.95
$10.95
$7.75 (Free Refills)

$8.25

$N/A
$7.75 
$8.25



HOUSE  SPECIALTY  DRINKS
Chicago River

Chicago Fire

Late-Night Lemonade

Old Town Margarita

Capone Colada

Wacky Daiquiri

Our signature Long Island Iced Tea on steroids. Looks like river, tastes
like sunshine.

When the cow kicked over the lantern, Old Lady O’Leary winked her eye
and said, “I need a drink.” Smirnoff Orange, Peach Schnapps, Cranberry
Juice, and Orange Juice.

Stay up past your bedtime in style! Vodka, Triple Sec, and Lemonade
served on the rocks or frozen. Make it flavored for $1.25: Orange,
Strawberry, Raspberry, or Blueberry!

Our very own south-of-the-border splash! Lime or Strawberry. On the
rocks or frozen.

So good it should be outlawed. Coconut rum, Banana Liqueur, Pineapple
Juice, Coconut cream, and a Dark Rum float.

This blended treat will make you just plain silly with Strawberry Puree,
Light Rum, Peach Schnapp’s, Banana Liqueur, and Whipped Cream.

GLASS (8oz) $7.75 SOUVENIR MUG (10oz) $11.75       
HOT  DRINKS

GLASS (10oz) $7.95 SOUVENIR GLASS (20oz) $18.95 PITCHER (64oz) $34.95

Spotlight Mocha

Pirates of Navy Pier

Paddy Wagon

This unforgettable blend of Irish Cream, Coffee Liqueur, 
Peppermint Schnapps, and Hot Chocolate topped with Whipped Cream
is a true showstopper.

Argh... It cures what ails ya. Captain Morgan’s Spiced Rum, Cinnamon
Schnapps, and Hot Apple Cider.

Jameson Irish Whiskey, Frangelico Hazelnut Liqueur, and fresh brewed
Coffee, topped with Whipped Cream. Get your Irish on any day of the
year!

SHOT GLASS $5.75 SOUVENIR SHOT GLASS $8.25 
SHOOTERS
Apple Sauced

ChiTown Shooter

The Melting Pot

Pie in the Face

This is not for your child’s lunchbox! Goldschlager, Cinnamon Schnapps,
Apple Pucker, Peach Schnapps, and Pineapple Juice.

My kinda town. Vanilla Vodka, Butterscotch Schnapps, and Cranberry
Juice. Here’s to you Chicago!

Irish Cream, Butterscotch Schnapps, and Cinnamon Schnapps. The kind of
shot you’d find at the end of a rainbow.

Surprisingly delicious! Jaegermeister, Malibu, and Pineapple Juice. 

   


