
gf = Gluten-Free Option  gf* = Can be prepared Gluten-Free with substitutions or modifications. Gluten-free items are prepared in a kitchen with the risk of gluten exposure.
Please alert your server of any food allergies. *Can be cooked to order. Consuming raw or undercooked Meats, poultry, seafood or eggs may increase your risk of food-borne illness. 

PLEASE BE ADVISED: A 3% surcharge is added to all checks as a way to offset rising costs associated with the restaurant (food, beverage, labor, benefits, supplies).
We do this in lieu of increased menu prices. YOU MAY REQUEST TO HAVE THIS TAKEN OFF YOUR CHECK, SHOULD YOU CHOOSE.

A 20% GRATUITY WILL BE AUTOMATICALLY APPLIED TO CHECK FOR PARTIES OF 8 OR MORE ·  AFTER 10PM A 20% GRATUITY WILL BE AUTOMATICALLY APPLIED TO ALL CHECKS.

APPETIZERS & SHARABLES

TOASTED RAVIOLI

Served with Marinara Sauce
Cheese $12.95  ·  Italian Sausage $13.95

Served with Sharp Cheddar Cheese Sauce and Honey Mustard
WARM SOFT PRETZEL $9.95

Served Warm with Fresh Corn Tortilla Chips
and topped with Parmesan Cheese

SPINACH ARTICHOKE DIP $13.95 gf

Served with Marinara Sauce
FRIED MOZZARELLA $10.95

Served with choice of Ranch or BBQ Sauce
CHICKEN TENDERS $14.95

Five Cherry Tomato and Fresh Mozzarella Skewers 
topped with Balsamic Glaze and Basil Oil

Served on a bed of Arugula

CAPRESE SKEWERS gf $15.95

Fresh Corn Tortilla Chips
CHIPS & SALSA gf $8.95

Topped with Bacon, Green Onion,
and Sharp Cheddar Cheese Sauce

Chicago-Style: ADD ITALIAN BEEF  $5

LOADED FRIES gf $14.95

CHEF MO’S FIREHOUSE CHILI gf

Beef Chili topped with Shredded Smoked Gouda Cheese,
Sour Cream, and Green Onion

Cup $6.95  ·  Bowl $9.95

From the Firehouse to the Kitchen

SIDES
FRENCH FRIES $5.95

MIXED GREENS SALAD $6.95
ADD A SIDE OF DRESSING TO ANY

APP OR ENTRÉE $0.75 AZ
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SCAN THE QR CODE TO LEARN ABOUT THE
CHICAGO CLASSICS AND ROUTE 66 ORIGINALS
FEATURED ON OUR MENU

ROUTE 66 ORIGINALS

CHICAGO CLASSICS

Handhelds Includes Side of Fries
SUB SIDE SALAD $2

MAKE YOUR SALAD A  WRAP WITH FR IES $2

Romaine Lettuce, Diced Grilled Chicken, Bacon, Bleu Cheese,
Hard-Boiled Egg, Avocado, Grape Tomato, Scallions, Red Wine Vinaigrette

CALIFORNIA COBB gf $18.95

Spring Mix Lettuce, Blackened Chicken, Pico de Gallo, Charred Corn, Black Beans, Avocado, Queso Fresco, 
Crispy Tortilla Strips, Chipotle Ranch

SANTA FE gf $18.95

Romaine Lettuce, Parmigiano-Reggiano, Garlic Croutons, Caesar Dressing
CAESAR gf* $13.95

CAESAR  ·  RANCH  ·  CHIPOTLE RANCH  ·  BLEU CHEESE  ·  BALSAMIC VINAIGRETTE

Add: GRILLED CHICKEN $7   ·   BEYOND MEAT $8   ·   EXTRA DRESSING $0.75

DRESSING OPTIONS:

HONEY BALSAMIC VINAIGRETTE  ·  RED WINE VINAIGRETTE  ·  HONEY MUSTARD

P I Z Z A

“MIXED VEGGIES PIZZA”
Mozzarella and Provolone, Tomato Sauce,

Red Bell Pepper, Mushrooms, Onion, Spinach

THE MVP $22.95

PIER TO PIER-PPERONI $22.95
Mozzarella and Provolone, Tomato Sauce, Pepperoni

MOTHER ROAD MARGHERITA $21.95
Fresh Mozzarella, Tomato Sauce, Basil

Mozzarella and Provolone, Tomato Sauce,
Italian Sausage, Roasted Red Peppers

WINDY CITY SAUSAGE $22.95

CHICAGO CLASSIC $17.95
Mozzarella and Provolone, Tomato Sauce

1 2 ”  T H I N - C R U S T
CRISPY OUTSIDE, CHEWY INSIDE

Add: HARRY’S HOT HONEY DRIZZLE  $2.95

CORN DOG $13.95

Three Grilled Tilapia Tacos on Soft Corn Tortillas topped with Cabbage Slaw, Pico de Gallo, and Chipotle Ranch
BAJA FISH TACOS gf $21.95

All-Beef Hot Dog topped with Sweet Relish, Tomato, Onion, Sport Peppers,
Celery Salt, Pickle Spear, and Mustard on a Poppy Seed Bun

FOOTLONG CHICAGO-STYLE DOG $15.95

All-Beef Hot Dog topped with Chef Mo’s Firehouse Chili,
Shredded Cheddar Cheese, and Green Onions on a Hot Dog Bun

FOOTLONG FIREHOUSE CHILI DOG $16.95

Choice of Grilled or Fried Chicken Breast with Sweet Pickles, Lettuce,
and Hot Honey Mayo Sauce on a Brioche Bun

SWEET & SPICY CHICKEN SANDWICH  $18.95

Thinly-Sliced Roast Beef with Giardiniera on a French Roll, served with a side of Au Jus
ITALIAN BEEF  $19.95

Pepper Jack Cheese, Pico de Gallo, Avocado Mash, Lettuce,
and Jalapeño Jelly on a Brioche Bun, topped with a Roasted Jalapeño

JALAPEÑO BURGER* gf* $19.95

Candied Bacon, Smoked Gouda Cheese, Lettuce,
and Harry’s Steak Sauce on a Brioche Bun

HOLY COW!® BURGER* gf* $19.95

Sharp American Cheese, Pickles, Lettuce, Tomato, Red Onion,
and Harry’s Secret Sauce on a Brioche Bun

AMERICAN LEAGUE BURGER* gf* $18.95

Plant-Based Burger, Spinach, Cucumber, Avocado Mash,
and Roasted Red Pepper Jelly on a Brioche Bun

BEYOND BURGER gf* $19.95

GRILLED CHICKEN $1    ·    BEYOND MEAT $3    ·    GLUTEN-FREE BUN $2
Burger Substitutions:



Ciders & Seltzers
ANGRY ORCHARD Hard Cider · 5.0% $8

ERIS VAN VAN MOJO Blueberry Hard Cider · 6.2% $9

WHITE CLAW Hard Seltzer · 5.0% $8
BLACK CHERRY  ·  MANGO

SUNCRUISER ICED TEA Vodka Iced Tea · 4.5% $8

SUNCRUISER LEMONADE Vodka Lemonade · 4.5% $8

NÜTRL PINEAPPLE Vodka Seltzer · 4.5% $8

SIGNATURE

CUBBIE COLADA
Cruzan Rum, Blue Curaçao, Cream of Coconut, Pineapple Juice

STRAWBERRY DAIQUIRI
Bacardi White Rum, Fresh Lime Juice, Strawberry Purée

CHICAGO VICE
1/2 Cubbie Colada, 1/2 Strawberry Daiquiri

FROZEN ESPRESSO MARTINI
ALB Vodka, Cold Brew Espresso, Coffee Liqueur, Cold Foam

FROZEN MARGARITA YOUR WAY
Choice of Flavor: LIME, STRAWBERRY, RASPBERRY, PEACH 
Hornitos Plata Tequila, Triple Sec, Lemon Sour,
Lime Sour, Tajin or Salt Rim

CRUZAN HURRICANE PROOF
RUM FLOATER $2.95

Add On:

REDS
MEIOMI PINOT NOIR | Glass $15  ·  Bottle $60
FRANCISCAN CABERNET SAUVIGNON | Glass $15  ·  Bottle $60
PRISONER UNSHACKLED RED BLEND | Glass $16  ·  Bottle $64

SPARKLING
LA MARCA PROSECCO | 187ml Split $14
LA MARCA PROSECCO ROSÉ �| 187ml Split $14

WHITES
RUFFINO LUMINA PINOT GRIGIO | Glass $12  ·  Bottle $48
WHITEHAVEN SAUVIGNON BLANC | Glass $14  ·  Bottle $56

LA CREMA CHARDONNAY | Glass $15  ·  Bottle $60
M. CHAPOUTIER BELLERUCHE ROSÉ | Glass $15  ·  Bottle $60

HIRSCHBACH & SÖHNE RIESLING | Glass $13  ·  Bottle $52

W
IN

E
MADE IN CHICAGO

BOTTLES & CANS

$7  CANMICHELOB ULTRA ZERO NON-ALCOHOLIC | 0.0% | MO

$8  BTLMODELO ESPECIAL Pilsner | 4.5% | Mexico

$8  BTLYUENGLING Lager | 4.5% | PA

$8  BTLMODELO NEGRA Munich Dunkel | 5.4% | Mexico

$8  BTLSAM ADAMS BOSTON LAGER Lager | 5.0% | MA

$8  CANSAM ADAMS JUST THE HAZE NON-ALCOHOLIC Hazy IPA | <0.5% | MA

$8  16oz CANSPITEFUL WORKING FOR THE WEEKEND Double IPA | 7.9% | IL

$7  BTLBUD LIGHT Light Lager | 4.1% | MO

$7  BTLBUDWEISER Lager | 5.0% | MO

$8  BTLCORONA Mexican Lager | 4.1% | Mexico

$20  BTLGOOSE ISLAND BOURBON COUNTY Stout | 14.7% | IL

$8  BTLFOUNDER’S ALL DAY IPA Session IPA | 4.7 | MI

$9  16oz CANHALF ACRE DAISY CUTTER Pale Ale | 5.2 | IL

ON DRAFT
BLUE MOON Belgian-Style Wheat Ale �| 5.4% | CO $8 12oz  ·  $15 24oz

GOOSE ISLAND 312 Wheat Ale | 4.2% | IL $8 12oz  ·  $15 24oz

GOOSE ISLAND HAZY BEER HUG Hazy IPA | 6.8% | IL $8 12oz  ·  $15 24oz

GUINNESS Irish Stout | 4.2% | IRELAND $8 12oz  ·  $15 24oz

MODELO ESPECIAL Pilsner | 4.5% | Mexico $8 12oz  ·  $15 24oz

SAM ADAMS SEASONAL Rotating | MA $8 12oz  ·  $15 24oz

HAYMARKET CHICAGO TAVERN BEER Lager | 5.4% �| IL $8 12oz  ·  $15 24oz

MOODY TONGUE HERE'S TO HARRY IPA | 6.5% | IL $8 12oz  ·  $15 24oz

STELLA ARTOIS Pilsner | 5.2% | MO $8 12oz  ·  $15 24oz

BUD LIGHT Light Lager | 4.1% | MO $7 12oz  ·  $13 24oz

BUDWEISER Lager | 5.0% | MO $7 12oz  ·  $13 24oz

KONA BIG WAVE Golden Ale | 4.4% | MO $7 12oz  ·  $13 24oz

MICHELOB ULTRA Light Lager | 4.2% | MO $7 12oz  ·  $13 24oz

MILLER LITE Light Pilsner | 4.2% | MO $7 12oz  ·  $13 24oz

OLD STYLE Lager | 4.6% | WI $7 12oz  ·  $13 24oz

$13
BOTTLE OF BUD OR BUD LIGHT & SHOT OF MALÖRT

ROUTE 66 SODA $5
ROOT BEER  +  ROTATING FLAVORS

SMART WATER $5

STRAWBERRY LEMONADE $6

Lemonade, Raspberry Purée, Sparkling Water
RASPBERRY CITRUS SPRITZ $6

Fresh Blackberries and Basil, Fresh Lemon 
Juice, Simple Syrup, Sparkling Water

BLACKBERRY BASIL BREEZE $8

Lavender Syrup, Fresh Lime Juice, Sparkling Water, Fresh Mint
LAVENDER NOJITO $8

GREEN CHILE MARGARITA $17
Patrón Silver Tequila, Ancho Reyes Verde Chile Liqueur,
Fresh Lime Juice, Agave, Tajin Rim

WATERMELON LEMONADE $15
Svedka Vodka, Watermelon Purée, Fresh Lemon Juice,
Simple Syrup, Lemonade

SHAKEN PEACH TEA $15
Absolut Vodka, Peach Purée,
Peach Liqueuer, Iced Tea

BLOODY DELUXE $16
Absolut Peppar Vodka, Zing Zang Bloody Mary Mix, 
Antipasti Skewer, Celery Salt Rim

RASPBERRY LEMON
DROP MARTINI $17
Grey Goose Vodka, Chambord, Lemon Sour, 
Fresh Lemon Juice

APEROL SPRITZ $15
Aperol, Prosseco, Club Soda, Orange

HUGO SPRITZ $16
St. Germaine Elderflower Liqueur, Prosseco,
Club Soda, Fresh Lime & Mint

LAVENDER COLLINS $16
Hendricks Gin, Fresh Lemon Juice,
Lavender Syrup, Sparkling Water

HURRICANE $15
Bacardi Black Rum, Bacardi White Rum, Orange Juice,
Fresh Lime Juice, Pineapple Juice, Grenadine

BLACKBERRY MULE $15
Pendleton Whiskey, Fresh Lime Juice,
Ginger Beer, Simple Syrup, Blackberries

NITTI GRITTY
OLD FASHIONED $16
Maker’s Mark Bourbon, Angostura Bitters,
Demerara Syrup, Amarena Cherry, Orange Twist

PRICKLY PEAR MARGARITA $16
Tres Generaciones Tequila, Prickly Pear Syrup,
Triple Sec, Fresh Lime Juice, Salt Rim

MARGARITA YOUR WAY $15
Choice of Flavor: LIME, STRAWBERRY, RASPBERRY, PEACH 
Olmeca Altos Plata Tequila, Triple Sec, Lime Sour,
Lemon Sour, Tajin or Salt Rim

ESPRESSO MARTINI $16
Absolut Vanilia Vodka, Espresso, Tia Maria Cold Brew


