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CRAFT BEER = GENUINE FOOD

SHARABLES

SMOKED CHICKEN

& ANDOUILLE GUMBO CUP6 BOWLS
SOUP OF THE DAY CUP6 BOWLS
SMOKED CHICKEN WINGS 17
BBQ, BUFFALO, MANGO-HABANERO SAUCE

DEVILED EGGS 10

BACON, BUFFALO SAUCE

HOMEWRECKER FRIED MOZZARELLA 14
ONE POUND GIANT CHEESE STICK,
WITH MARINARA

MEDITERRANEAN PLATTER (V) 12
HUMMUS, CUCUMBER, KALAMATA RELISH,
FLATBREAD

DAD’S BAKED MEATBALLS 14
HOUSEMADE MEATBALLS, BAKED IN A CAST

IRON SKILLET, TOPPED WITH OUR HOUSE
MARINARA TOMATO SAUCE & RICOTTA CHEESE
ANTIPASTO BOARD 18
PROSCIUTTO, PEPPERONI, HAM, CAPICOLA,
PROVOLONE, MOZZARELLA, PARMESAN,
KALAMATA OLIVES, PEPPERONCINI
BRUSCHETTA (6PCS) 14
OVEN-BAKED ARTISAN BREAD, FRESH
MOZZARELLA, BALSAMIC ROMA TOMATOES,
SWEET BALSAMIC GLAZE, EVOO, FRESH BASIL

CRISPY CHEESE CURDS (V) 12
SERVED WITH RANCH AND MARINARA
NOT YO MAMA’S NACHOS (V) 18

CHOOSE CHICKEN, PULLED PORK OR STEAK,
CRISPY TORTILLA CHIPS, QUESO SAUCE,
BLACK BEANS, JALAPENOS, PICO DE GALLO,
GUACAMOLE & SOUR CREAM

CHIPS & GUACAMOLE (V) 11
HOMEMADE GUACAMOLE
&CORN TORTILLA CHIPS

WARM PRETZEL STICKS (V) 12
SERVED WITH SPICY HONEY MUSTARD
& QUESO SAUCE

ANIMAL TOTS 14
PULLED PORK, CHEESE CURDS, FRIED EGG,
QUESO SAUCE, SOUR CREAM & SCALLIONS

SPICY CALAMARI 15
CRISPY CALAMARI & CHERRY PEPPERS

TOSSED IN HERB-CHILI VINAIGRETTE

& SERVED WITH CILANTRO AIOLI

FIRECRACKER SHRIMP 16
CRISPY SHRIMP TOSSED IN SPICY SWEET
CHILI SAUCE WITH SRIRACHA AIOLI

MARKET GREENS

Add Chicken 8, Shrimp 10, Salmon 12, Steak 12

CHOPPED SALAD (V) 16
ICEBERG, ROMAINE, SPINACH, CUCUMBER,
TOMATO, SCALLIONS, BACON, CORN,
HARD-BOILED EGGS TOSSED IN HERB
VINAIGRETTE & TORTILLA STRIPS

YUM YUM SALAD (V) 16
MIXED GREENS, NAPA CABBAGE, CUCUMBER,
AVOCADO, CARROTS, PEPPERS, TOSSED IN
SOY-GINGER VINAIGRETTE & TOPPED WITH
TOSSED SESAME SEEDS

SUMMER SALAD (V) 15
SPINACH, AVOCADO, CANDIED PECAN

TOSSED IN BALSAMIC VINAIGRETTE

& TOPPED WITH GOAT CHEESE

IT’S GREEK TO ME (V) 14
HEARTS OF ROMAINE, BABY SPINACH,
CUCUMBER, RED ONION, KALAMATA OLIVES,
GRAPE TOMATOES, PEPPERONCINI PEPPERS,
FETA, WITH OUR BALSAMIC VINAIGRETTE
CLASSIC CAESAR (V) 14
ROMAINE TOSSED IN CAESAR DRESSING,
TOPPED WITH SHAVED AGED PARMESAN

& CROUTONS

WEDGE SALAD (V) 16
ICEBERG LETTUCE, TOMATOES, SCALLIONS,
HARD-BOILED EGGS, BACON, BLUE CHEESE
CRUMBLES, BLUE CHEESE DRESSING

STREET TACOS

PULLED CHICKEN 16
AVOCADO, CHARRED CORN PICO,
CHIPOTLE SALSA & CHIHUAHUA CHEESE

MARINATED STEAK 17
DICED ONIONS, CILANTRO,
SERVED WITH SALSA VERDE
BAJA FISH 17

BLUE MOON BATTERED FRIED FISH, MEXICAN
SLAW, CHIPOTLE AIOLI, AVOCADO & CILANTRO
CARNITAS 16
CHIPOTLE PULLED PORK, AVOCADO

& CHIHUAHUA CHEESE

BUFFALO CHICKEN 17
CHARRED CORN, AVOCADO &

CHIHUAHUA CHEESE

SHRIMP 17
CRISPY SHRIMP, CHIPOTLE AIOLI
&MANGO-AVOCADO SALSA

HAND-CUT FRIES (V) 7
SWEET POTATO FRIES (V) 7
TATER TOTS (V) 7
TRUFFLE & PARMESAN TOTS (V) 10

CRISPY BRUSSEL SPROUTS (V)
STEAMED BROCCOLI (V)
JALAPENO BACON MAC (V)
MEXICAN SLAW (V)

SIDE TAVERN SALAD (V)

SIDE CAESAR SALAD (V)

~ N O~~~

SAY CHEESE 15/22
SHREDDED MOZZARELLA BLEND, PARMESAN

CLASSIC MARGHERITA (V) 16/23
HAND-CRUSHED ALTA CUCINA TOMATO SAUCE,
BASIL, DRIZZLE OF EVOO, FRESH MOZZARELLA

CHICAGO COMBO 18/25
OUR TOMATO SAUCE, ITALIAN BEEF,

SPICY SAUSAGE, HOUSE CHEESE BLEND,

HOT GIARDINIERA

PEPPERONI & PEPPERONCINI
OUR TOMATO SAUCE, HOUSE CHEESE,
PEPPERONI, PEPPERONCINI PEPPERS,
PARMESAN, OREGANO

BBQ CHICKEN & SMOKED GOUDA
SWEET BARBECUE SAUCE, OVEN-ROASTED
CHICKEN BREAST, SHAVED RED ONION,
CILANTRO, HOUSE CHEESE BLEND,
SMOKED GOUDA CHEESE

17/25

18/26

FEATURING PIZZAS
BY ZZA BABY

CRISPY THIN CRUST

Available in 12” or 16" Gluten Free for +3.00

HONEY LOVE 18/26
HAND-CRUSHED ALTA CUCINA TOMATO SAUCE,
HOT HONEY, PEPPERONI, FRESH MOZZARELLA,
RICOTTA, BASIL, OREGANO

SMOP 18/26
SAUSAGE, MUSHROOM, ONION, PEPPER
YO TONY 18/26

OUR TOMATO SAUCE, SAUSAGE, MEATBALLS,
ITALIAN BEEF, PEPPERONI, BANANA PEPPERS,
SHREDDED CHEESE

BETTY WHITE ARUGULA 19/27
ROASTED GARLIC & EVOO, FRESH MOZZARELLA,
TOPPED WITH ARUGULA, PROSCIUTTO,

SHAVED PARMESAN

VERY VEGGIE 17/27
OUR TOMATO SAUCE, SHREDDED MOZZARELLA
BLEND, SPINACH, MUSHROOM, BELL PEPPERS,
ONION, TOMATO

AUTHENTIC CHICAGO DEEP DISH

Available in 7” personal size or 14”; served pan-style with mozzarella cooked across the edge to
create a caramelized crust unlike any other; topped with sliced mozzarella and our house pizza sauce.
HERE FOR THE CRUST? PLACE YOUR DEEP DISH PIZZA ORDER EARLY AS
IT TAKES 30-40 MINUTES TO REACH YOUR TABLE - HIT YOUR LIPS

CLASSIC CHEESE 14/28
SAUSAGE 16/32
MADE WITH LEAN SAUSAGE

PEPPERONI 16/32
TOPPED WITH SLICES OF PEPPERONI

SAUSAGE SUPREME 17/35

SAUSAGE, MUSHROOM, ONION, PEPPER

SPINACH & MUSHROOM 17/32
THE MEAT SWEATS 19/39
SPICY SAUSAGE, ITALIAN BEEF,

MEATBALLS, BACON, HAM, PEPPERONI
CHICAGO ZZA 17/34

ITALIAN BEEF, SAUSAGE,
HOT GIARDINIERA

CREATE YOUR OWN PIZZA

Prices are per topping. Full price charged for 1/2 portions.

PICKYOUR CRUST:
12”/16” CRISPY THIN CRUST 16/22
Gluten Free +3.00 / +5.00
14’ CHICAGO DEEP DISH 28
CHOOSE YOUR SAUCE:

*not available with Deep Dish
HOUSE PIZZA SAUCE, ALTA CUCINA*,
PESTO*, BARBECUE* OR GARLIC & EV.0.0*
Extra Sauce +2.00 / +3.00
CHOOSE YOUR CHEESE:
FRESH MOZZARELLA OR
SHREDDED MOZZARELLA BLEND
12"/16” Extra Cheese +3.00 / +5.00
Deep Dish Extra Cheese +5.00

ADD YOUR TOPPINGS:
12”+2.00 | 16” +3.00 | DEEP DISH +3.00
**additional upcharge

PEPPERONI TOMATO
ITALIAN SAUSAGE HOT GIARDINIERA
BACON BLACK OLIVES
HAM MUSHROOMS
CHICKEN™* FRESH GARLIC
ITALIAN BEEF** PINEAPPLE
MEATBALLS PEPPERONCINI
ARTICHOKES JALAPENOS
RED ONION BANANA PEPPERS
BELL PEPPERS
SPINACH
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SPECIALTIES

BUFFALO & BACON MAC & CHEESE 18
CAVATAPPI PASTA TOSSED WITH THREE CHEESE
FONDUE, BACON & GREEN ONIONS & TOPPED
WITH BUFFALO TOSSED CHICKEN TENDERS
BLACKENED SALMON 21
BLACKENED SALMON OVER CILANTRO RICE
TOPPED WITH MANGO SALSA & CHIPOTLE AIOLI
FISH & CHIPS 21
BLUE MOON BATTERED FRIED COD

SERVED WITH FRIES & TARTAR SAUCE
JAMBALAYA 20
SHRIMP, ANDOUILLE SAUSAGE,

SMOKED CHICKEN, BELL PEPPERS,

ONION, SPICY TOMATO SAUCE & RICE

STEAK & FRIES 33
FILET OF SIRLOIN

CHICKEN TENDER & FRIES DINNER 18
BUTTERMILK BATTERED CHICKEN STRIPS

WITH FRIES

SPAGHETTI & MEATBALLS 18
WITH RED SAUCE
FETTUCCINE ALFREDO 16

FETTUCCINE TOSSED WITH CREAMY ALFREDO
SAUCE, TOPPED WITH FRESH PARSLEY

Add Chicken +4.00 Shrimp +5.00

PENNE ROSA 18
PENNE, PROSCIUTTO, ONION, PARMIGIANO,
BACON, RED PEPPER TOMATO CREAM SAUCE

CRAFT BURGERS

Burgers served with lettuce, tomato, onion
& pickle on a potato bun; with french fries.

ANGUS BURGER 15
LETTUCE, TOMATO, ONION & PICKLES
BBQ BACON BURGER 18

BACON, BBQ SAUCE, CHEDDAR CHEESE

TOPPED WITH CRISPY ONION STRINGS
GUACAMOLE BURGER 18
GUACAMOLE, BACON, PEPPER JACK CHEESE

& JALAPENO

CRISPY ONION SMASH 17
TWO 30Z PATTIES SERVED WITH AMERICAN
CHEESE, GRILLED ONIONS, DILL PICKLES, SMASH
SAUCE, TOPPED WITH CRISPY ONION STRINGS
SUNNY SMASH 18
TWO 30Z PATTIES SERVED WITH AMERICAN
CHEESE, FRIED EGG, LETTUCE, TOMATO,

RED ONION, PICKLES & MAYO

(V) VEGETARIAN OR
CAN BE PREPARED VEGETARIAN

TWO-HANDED
SANDWICHES

Sandwiches served with french fries.
Sub Tots or Sweet Potato Fries +2.00

TAVERN LUNCH COMBO 15
Available Mon-Fri 11lam-3pm

CHOICE OF TWO: HALF SANDWICH,

SALAD OR CUP OF SOUP

CAPRESE SANDWICH (V) 12
ROMA TOMATOES, FRESH MOZZARELLA,
BALSAMIC VINAIGRETTE

Add Chicken or Prosciutto +4.00

BBQ PULLED PORK 16
BBQ SAUCE, CHEDDAR CHEESE, SOUTHERN
SLAW, PICKLES TOPPED WITH FRIED ONION
ONAPOTATO BUN

BUFFALO CHICKEN 16
CRISPY CHICKEN TOSSED IN BUFFALO SAUCE
OVER RANCH, LETTUCE AND TOPPED WITH
CARROTS & BLUE CHEESE CRUMBLES ON
ATOASTED BAGUETTE

HUMMUS WRAP (V) 15
SPINACH, CUCUMBER, TOMATOES,

ROASTED RED PEPPERS WITH GOAT CHEESE

& BALSAMIC GLAZE IN A SPINACH TORTILLA

FOOTLONG GRILLED CHEESE 15
CHEDDAR, CHIHUAHUA, PEPPER JACK,

CANDIED BACON ON TUSCAN ROLL SPREAD
WITH CHIPOTLE AIOLI & TOPPED WITH

2 FRIED EGGS

MEXIBANO 16
SMOKED PULLED PORK, AVOCADO, CANDIED
BACON, CHIHUAHUA CHEESE, CILANTRO CREAM,
CHIPOTLE MUSTARD ON A TELERA ROLL

MEATBALL HERO 17
MEATBALLS, MOZZARELLA, MARINARA

Add Hot Giardiniera or Sweet Peppers +2.00
CHICKEN CAESAR WRAP 16
GRILLED CHICKEN, ROMAINE, RED ONION,
SHAVED AGED PARMESAN TOSSED IN CAESAR
DRESSING

SMOKED CHICKEN CLUB 17
SMOKED CHICKEN BREAST, MAPLE-GLAZED
BACON, AVOCADO, LETTUCE, TOMATO,

GARLIC AIOLI ON TOAST

CHICAGO DIP 17
SHAVED PRIME RIB TOPPED WITH GRILLED
ONIONS PROVOLONE, GIARDINIERA ON A GARLIC
TOASTED BAGUETTE & WITH RED WINE JUS

ITALIAN GRINDER 14
BLACK FOREST HAM, BIANCO D’ORO SALAME,
CAPICOLA, PEPPERONI, PROVOLONE,
PEPPERONCINI PEPPERS, LETTUCE, TOMATO,
SHAVED RED ONION, DELI DRESSING

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions. ©PT 07/23
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MONDAY - FRIDAY

WINE

WHITES GLASS BTL
PINOT GRIGIO

HOUSE 8.50
BARONE FINI, ITALY 10 40
SAUVIGNON BLANC

THE CROSSINGS, MARLBOROUGH/NEW ZEALAND 10 40
KIM CRAWFORD, NEW ZEALAND 14 56
CHARDONNAY

HOUSE 8.50
FOLIE A DEUX, RUSSIAN RIVER VALLEY,

CALIFORNIA 12 48
ROSE

BIELER ROSE, PROVENCE, FRANCE 10 40
RIESLING

CHATEAU STE MICHELLE, COLUMBIA VALLEY,

WASHINGTON 12 48
PROSECCO & MOSCATO

MIONETTO, ITALY 10
REDS GLASS BTL
PINOT NOIR

HOUSE 8.50

SEA SUN, CALIFORNIA 10 40
MEIOMI, CALIFORNIA 14 56
MALBEC

GRAFFIGNA, MANDOZA, ARGENTINA 10 40
CABERNET

HOUSE 8.50
JOSH, CALIFORNIA 10 40
IMAGERY, CALIFORNIA 12 48
RED BLEND

CONUNDRUM, CALIFORNIA 10 40
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OLD FASHIONEDS

CHERRYWOOD SMOKED OLD FASHIONED 16
UNCLE NEAREST 1884, GIFFARD VANILLE, CHERRY BITTERS,
SMOKED GLASS OVER LARGE ICE CUBE

TEQUILA OLD FASHIONED 14
DON JULIO REPOSADO, ORANGE BITTERS,
MARASCHINO CHERRY JUICE

BLOOD ORANGE OLD FASHIONED 14
WHISKEYSMITH BLOOD ORANGE WHISKEY,
ORANGE BITTERS, ORANGE SYRUP

COCKTAILS

LEMON DROP MARTINI 14
GREY GOOSE, FRESH LEMON JUICE, SIMPLE SYRUP
DIRTY MARTINI 14

TITO’S HANDMADE VODKA, OLIVE JUICE,
GARNISHED WITH BLUE CHEESE STUFFED OLIVE

ESPRESSO MARTINI 14
STOLIVANILLA, GALLIANO ESPRESSO LIQUEUR, BAILEY’S

BLUE RASPBERRY LEMONADE 10
STOLI RASPBERRY, BLUE CURACAO,

TOPPED WITH LEMONADE

SPIKED STRAWBERRY SPRITE 10

TITO’S HANDMADE VODKA, STRAWBERRY PUREE,
FRESH LIME, TOPPED WITH SPRITE

GEORGIA SIDECAR 14
HENNESSY V.S.0.P., GRAND MARNIER, PEACH PUREE
TENNESSEE TEA 12
JACK DANIELS, TOPPED WITH LEMONADE & ICED TEA

LA PALOMA 12

CORAZON, FRESH LIME JUICE, GRAPEFRUIT JUICE,
TOPPED WITH SQUIRT, SERVED IN A TAJIN RIMMED
PINT GLASS

TAVERN MULES

All served in a Moscow mule glass

MOSCOW MULE 13
STOLIVODKA, FRESH LIME, TOPPED WITH
GOSLINGS GINGER BEER

KENTUCKY MULE 13

MAKER’S MARK, FRESH LIME JUICE,
TOPPED WITH GOSLINGS GINGER BEER

IRISH MULE 13
JAMESON, FRESH LIME JUICE,
TOPPED WITH GOSLINGS GINGER BEER

MEXICAN MULE 14
PATRON BLANCO, FRESH LIME JUICE,
TOPPED WITH GOSLINGS GINGER BEER

WEEKLY
LINE UP

MONDAY
2 OFF PIZZAS* | UNTIL 3PM

Thin crust pizzas only

$20 BUCKETS OF
160Z CANS | ALL DAY

TUESDAY
$9 TACOS™ | UNTIL3PM

3 tacos per order; same protein only

$3 BEANS & RICE*
$6 MARGARITAS | ALL DAY

WEDNESDAY

2 OFF TWO-HANDED
SANDWICHES™ | UNTIL3PM

Excludes Tavern Lunch Combo

%2 OFF WINE BOTTLES | ALL DAY

THURSDAY
$8 CHEESEBURGERS™ | UNTIL 3PM

Fries not included

$3 SIDE OF FRIES* | UNTIL3PM

FRIDAY
$15 FISH & CHIPS* | UNTIL 3PM
2 OFF SELECTED APPETIZERS* | AFTER 3PM
$6 SHOT OF THE DAY |ALL DAY

*Beverage purchase required.
Specials not available for carryout.
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HAPPY HOUR
SPECIALS

MONDAY-FRIDAY
3PM-6PM
$4 160Z CANS
$6 BEER OF THE MONTH
$5 HOUSE WINES
$5 WELL COCKTAILS

*Food and drink specials NOT available
on United Center event days*
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DRAFT PICKS

CHECK THE DIGITAL BOARD FOR
OUR REAL TIME DRAFT LIST OR
SCAN TO SEE A BEER MENU

©PT 07/23



