SHARING PLATES

AHI TUNA NACHOS
Asian Guacamole, Wonton Chips, Spicy Mayo
Tobiko, Chilis

GRILLED OCTOPUS
Shallot, Tomato, Lemon, Jalapefio, Olive Oil

FRIED CALAMARI
Fresh Calamari, Cocktail Sauce

CHARCUTERIE
Duck Prosciutto, Bresaola, Country Salami,
Pear, Sliced Focaccia

BEEF CARPACCIO
Beef Tendetloin, Arugula, Parmesan & Capers

LAMB MEAT BALLS
Artichoke, Green Peas, au Jus

SLIDERS

All Sliders are Served with French Fries
Substitute Sweet Potato Fries or Vegetables

HOT ASS CHICKEN SLIDERS
Fried Chicken Breast, Nashville Hot Sauce,
Coleslaw

MINI BURGERS
Angus Certified Beef, Cheddar Cheese

BEEF SHORT RIB SLIDERS
Kentucky BBQ Sauce, Kosher Pickle Chips
Tobacco Onions
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FRENCH ONION SOUP
Onions, Gruyere Cheese, Baguette Slice

TOMATO BASIL BISQUE

CHICKEN NOODLE SOUP
Chicken Broth, Vegetables, Noodles

SALADS

SHRIMP & LOBSTER SALAD
Sliced Avocado & Tomatoes, Petit Salad,
Toasted Brioche and Balsamic Dressing

COBB SALAD
Romaine, Bacon, Stilton Blue Cheese, Tomato,
Avocado, Egg, Ranch Dressing

GREEK SALAD

Romaine, Cucumber, Feta, Tomatoes, Red Onion,
Green Pepper, Kalamata Olives,

Oregano-Feta Dressing

GRILLED ROMAINE
Sweet Corn, Bacon, Bleu Cheese,
Focaccia Crouton

SPINACH SALAD

Baby Organic Spinach, Baked Goat Cheese,
Roasted Bosc Peat, Strawberry, Shaved Almonds,
White Balsamic Vinaigrette

Add: Chicken
Steak
Salmon or Shrimp

*The Illinois Department of Public Health advises that eating raw or under-cooked meat, poultry, eggs or
seafood poses a health risk to everyone, but especially to the elderly, young children under age 4, pregnant
women, and other highly susceptible individuals with compromised immune systems. Thorough cooking of

such animal foods reduces the risk of illness.
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SANDWICHES

All Sandwiches are Served with French Fries
Substitute Sweet Potato Fries or Vegetables
2

BIG-ASS STEAK SANDWICH
Aged Provolone, Caramelized Onion,
Wild Mushroom

HALF-ASS

GRILLED CHICKEN SANDWICH
Ciabatta, Tomatoes, Chipotle Mayo, Avocado,
Red Onion, Provolone, Baby Arugula Salad

THE PUB BURGER

Angus Certified Beef, Caramelized Onion, Cheddar,
Pickles

PASTA

PENNE L’ARABIATTA

Add: Venison Sausage
Gulf Shrimp & Scallop

ANGEL HAIR PRIMAVERA

Fresh Tomatoes, Bell Pepper, Baby Zucchini, Baby
Broccoli, Shallots.

PUB GRUB

FISH & CHIPS
BANGERS & MASH

BEER BATTERED SHRIMP
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LARGE PLATES

ZUCCHINI, FETA CHEESE & DILL CAKE
Grilled Corn, Scallions, Avocado,
Roasted Tomato Sauce

ALMOND CRUSTED DOVER SOLE
Vegetable Fricassee, Marble Potato
Champagne Beurre Blanc

SAUTEED CHILEAN SEA BASS
Fingerling Potatoes, Fennel, Baby Zucchini,
Heirloom Cherry Tomatoes, Sauce Verde

SLOW ROASTED SALMON
Black Rice, Mushy Peas, Beutre Blanc Sauce

LOBSTER & SCALLOP RISOTTO
Saffron Sauce

CHICKEN PICATTA
Angel Hair Pasta, Vegetables, Lemon Caper

CHICKEN MILANESE
Roasted Potatoes, Baby Arugula,
Citrus Truffle Dressing

ROASTED BONE-IN CHICKEN
Y2 Chicken, Roasted Potatoes, Vegetables,
Lemon Herb Sauce

STEAK FRITES
Angus Certified NY Steak, Shallot Demi-Glace, Fries

FILET MIGNON
Fingerling Potatoes, French Green Beans,
Demi-Glace
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