N

Buffalo Calamari

Nachos

Lightly breaded, fried wild-caught Rhode Island
calamari, Buffalo style, tossed in our hot wing
sauce & served with buttermilk parmesan.
Or try it regular pub-style served with a
tangy cocktail dipping sauce. › 14.50

Homemade stone ground tortilla chips,
layered with refried beans, spicy jalapeño cheese
sauce, pico de gallo, sour cream, guacamole &
hot jalapeño peppers. › 12
Add chicken, beef or pulled pork for › 3.50

Smoked Bacon &
Asparagus Flatbread

Buffalo Chicken Wings

Oven baked flatbread with asparagus,
light béchamel sauce, smoked bacon,
gruyere cheese, drizzled with olive oil & basil.
Served with a herb salad of arugula, fennel,
field greens & a citrus shallot vinaigrette.
› 12.50

Hummus

Regular or boneless (chunks of battered white
meat), Buffalo sauce or Bourbon BBQ style.
With bleu cheese dressing & celery.
Regular › 12.50 | Large › 15.50

Ginger Soy Chicken Bites
Battered white meat with a honey garlic
ginger soy glaze served with edamame. › 13.50

A smooth & creamy purée of garbanzo
beans, olive oil, with a hint of garlic.
Served with warm pita bread, lemon,
cucumbers & tomatoes. › 11

Big Bites
Fish Tacos

Fish & Chips in Beer Batter

Baja style, crispy battered wild-caught
whitefish served with chipotle aioli &
fresh mango salsa on flour tortillas
with a side of black beans.
Two Tacos › 9.50 | Three Tacos › 13.50

Wild-caught whitefish, cole slaw, fries,
& tartar sauce. › 15.50

Salads

Lemon Chicken Paillard
Butterfly chicken breast in a light lemon cream
sauce, served with roasted garlic rosemary red
potatoes & green beans. › 15.50

Southwest Chicken Salad

Dressings

Black beans, corn, pico de gallo & jack cheese
over mixed greens & romaine, tossed in our own
chipotle dressing. Topped with Cajun chicken,
tortilla strips & guacamole. › 13.50

s Balsamic Raspberry

Chopped Salad

s Dijon Vinaigrette

Roasted chicken tenders, bacon, bleu cheese,
greens, green onions, avocado & tomatoes. › 13.50

Small Field Greens Salad › 6.50
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s Balsamic Vinaigrette
s Bleu Cheese
s Buttermilk Parmesan
s Honey Mustard
s Thousand Island
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Our prime Angus burgers are cooked ‘medium’ unless otherwise requested.
Substitute for fries: Vegetable of the day. | Small garden salad › 1 | Sweet potato fries › 1 | Add cheese for › 1EA

The Big Burger*
Hand-formed prime Angus pattie, tomato,
red onion, mixed lettuce on a brioche bun served
with fries. › 13 | Available as a quarter pounder.
› 12.50 | Add cheese, grilled onions, mushrooms,
& crispy bacon for › 1EA

Northside Bar Burger*
Hand-formed prime Angus pattie, BBQ mayo,
tomato, red onion, mixed lettuce, thinly sliced
avocado on a brioche bun with fries and deep
fried onion clusters. › 14.50

N

Bacon Burger
with Arugula &
Caramelized Onions*
Hand-formed prime Angus pattie, roasted garlic
mayo, thinly sliced jalapeño on a brioche bun,
served with fries & sweet pickles. › 15

Spicy Black Bean Burger*
Served on a toasted bun with melted mozzarella
cheese, spicy sriracha mayo, sliced avocado,
a side of mango ginger chutney & fries. › 12.50
Chicago Department of Public Health advises that consumption of raw or
*undercooked
food such as beef, eggs, fish, lamb, pork, poultry or shellfish,
may result in an increased risk of foodborne illness.

Sandwiches
All sandwiches and burgers may be wrapped in a whole wheat or white flour flatbread or served on multigrain bread.
Substitute for fries: Vegetable of the day. | Small garden salad › 1 | Sweet potato fries › 1

Kentucky Pulled
Pork Sandwich
Slow roasted, hand pulled pork shoulder,
handmade Bourbon BBQ sauce, spicy slaw,
toasted pretzel bun & a side of fries. › 13.50

Spicy Southern
Fried Chicken Sandwich
Southern style crispy fried chicken breast,
toasted ciabatta bread, spicy jalapeño slaw,
B&B pickles, chipotle mayo & sweet potato fries.
› 13

Reuben Sandwich
8 oz. corned beef brisket piled on
grilled marble rye, melted Swiss cheese,
fresh sauerkraut, fries & spicy slaw. › 13.50

Dessert
Hot Apple Pie › 6.50
Served with vanilla ice cream
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› 7.50

Falafel Wrap
All vegetarian homemade falafel wrapped in a
whole wheat flatbread with hummus, Jerusalem
salad garnish, tzatziki sauce on the side & fries.
› 12

Artisan Bratwurst
Premium artisan bratwurst made with locally
sourced pork and all natural ingredients.
Grilled, topped with cheddar cheese and
caramelized onions (sauerkraut on request)
served up in a toasted pretzel bun with fries
& coleslaw. › 12.50 | Add crispy bacon for › 1

Grilled Chicken Sandwich
All natural grilled chicken breast topped with
crispy julienned citrus pesto slaw, on a toasted
pretzel bun with chipotle mayo & fries. › 12.5
Add cheese for › 1EA
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