
FOOD MENU

CHICKEN FINGERS 12
Parmesan breaded chicken fingers served with 
house-made buffalo ranch. 

PRETZEL BITES (V) 12
Baked pretzel bites served with cheese sauce. 

CHEESE CURDS 12
Breaded white cheese curds served with 
house-made marinara sauce. 

HOUSE-MADE HUMMUS (V)(VG) 12
Served with sun-dried tomato pesto, a vegetable medley, 
and crispy pita wedges. 

FALAFEL WRAP (V)(VG) 12
Three crispy falafel accompanied with radish, cabbage, 
cucumbers, scallions, and pickled red onions, Vegan Tzatziki. 
Tossed in cilantro vinaigrette. Served in a flour tortilla wrap. 

BURGER SLIDERS* 15
Trio of 2oz. sliders topped with american 
cheese, dill pickle, and dijonaise. 

CURLY FRIES (V) 6
Seasoned fries served with ketchup. 

S’MORES CLUSTERS                      12
Milk Chocolate, Graham Cracker, Marshmallow.

TRIO OF COOKIES                              7
Red Velvet, Toffeedoodle, Salted Caramel 
Chocolate Chip. *No Substitutions 

SHOT GLASS 5
KOOZIE (CAN) 3
KOOZIE (BOTTLE) 3
COFFEE MUG 10
SOUVENIR PILSNER GLASS 15

For parties of 6 or more and any bills with a subtotal of $150 or more, an 18% gratuity will be added to the bill

*The Department of Public Health advises that consumption of raw or undercooked foods such
as beef, eggs, fish, lamb, pork, poultry, or shellfish, may result in an increased risk of foodborne illness.

V - Vegetarian   V* -Vegetarian, except for cross-contamination VG - Vegan   VG* - Vegan, except for cross-contamination 

*ALL DESSERTS CONTAIN GLUTEN AND NUTS



GLASS | BOTTLE

SPARKLING
HOUSE SPARKLING  10 | 40

LOS MONTEROS CAVA Spain  14 | 56

VEUVE CHAMPAGNE France   | 120

WHITE
HOUSE WHITE  10 | 40

COPPOLA PINOT GRIGIO California  13 | 52

OYSTER BAY SAUV BLANC NZ  12 | 48

ROSÉ
HOUSE ROSÉ 10 | 40

MINUTY France 15 | 60

RED
HOUSE RED 10 | 40

DE LOACH PINOT NOIR California 13 | 52

JOSH CABERNET California 12 | 48

LAVENDER HAZE 
Vodka, Grapefruit, Lavender, Lemon Juice

BLUEBERRY MULE 
Gin, Blueberry, Lime Juice, Ginger Beer

BLOOD MOON 
Tequila, Blood Orange, Vanilla, 
Lemon Juice, Orange Bitters

GLEN COCO 
Malibu Rum, Blackberry, Lime Juice

HOUSE OLD FASHIONED 
Bourbon, Orange Liqueur, Angostura Bitters

OLD STYLE  4
MODELO ESPECIAL  8
MICHELOB ULTRA  8
STELLA ARTOIS  8
3 FLOYDS GUMBALL HEAD  8
LEFT HAND BREWING'S NITRO MILK STOUT  8
TOPO CHICO (STRAWBERRY GUAVA)  7
HIGH NOON (PEACH & PINEAPPLE)  10

ADD A KOOZIE  +3

MILLER LITE 
Miller Brewing Co, Milwaukee, WI

PONY PILSNER 
Half Acre Beer, Chicago, IL

BLUE MOON 
Blue Moon Brewing Co, Quebec, Canada

SON OF JUICE 
Maplewood Brewery, Chicago, IL

ROTATING CRAFT 
Ask your server for details

ALL BEER AVAILABLE IN SOUVENIR GLASS  21
PINT 9 | PITCHER 30

LYRE'S AMALFI SPRITZ  11
LYRE’S G&T  11
MAD TASTY UNICORN TEARS 20mg hemp 13
HEINEKEN 0.0  7
IBC ROOT BEER  5
IBC CREAM SODA  5
SHAKEN STRAWBERRY LEMONADE  5
Make It Boozy +10
FIJI WATER 5
SAN PELLEGRINO 4
PEPSI, DIET PEPSI, STARRY, 
GINGER ALE, UNSWEETENED TEA  3
GOSLING’S GINGER BEER  5
HOT COFFEE, COLD BREW, HOT TEA, 
HOT CIDER, HOT CHOCOLATE 4

VODKA 
Grey Goose | Belvedere | Tito’s | Absolute Citron
GIN 
Bombay Sapphire | Hendrick’s | Beefeater
AGAVE 
Casamigos Blanco | Casamigos Reposado | 
Patron Silver | Patron Reposado | 
Los Vecinos Mezcal
AMERICAN WHISKEY 
Maker’s Mark | Knob Creek Bourbon | 
Knob Creek Rye | Jack Daniel’s
INTERNATIONAL WHISK(E)Y 
Crown Royal | Jameson | 
Johnnie Walker Black | Dewar’s
RUM 
Sailor Jerry | Bacardi | 
Malibu | Zacapa 23
ETC 
Bailey’s | Courvoisier | Disaronno | 
Frangelico | Grand Marnier | Kahlua

BEVERAGE MENU


