
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.

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. 

veg = Vegetarian Option= Gluten-Free Optiongf = Can be prepared Vegetarianveg= Can be prepared Gluten-Freegf

$17.95

Slow-Cooked Tomato Sauce,
Mozzarella, Garlic Bread

Meatball Sub

$18.95

Provolone, Giardiniera,
Toasted French Bread, Au Jus

Short Rib Italian Beef

$17.95 | gf

Sharp American Cheese, Pickles,
Lettuce, Tomato, Red Onion,

Harry's Secret Sauce, Brioche Bun

The "108" Burger*

$17.95 | veg  gf

Plant-Based Burger, Spinach,
Cucumber, Avocado Mash,

Roasted Red Pepper Jelly, Brioche Bun

BEYOND Burger®

Fried Chicken Breast, Sweet Pickles,
Lettuce, Spicy Honey Sauce, Brioche Bun

Sweet & Spicy
Fried Chicken Sandwich

$18.95
SUB GRILLED CHICKEN BREAST

$18.95 | gf

Candied Bacon, Smoked Gouda, Lettuce, 
Harry's Steak Sauce, Brioche Bun

Holy Cow!® Burger*

Crispy Guinness Beer-Battered Cod,
Fries, Malt Vinegar, Tartar Sauce

Fish & Chips

$23.95

Blackened Chicken Spring Mix Lettuce, Black Beans, Roasted Corn,
Avocado, Queso Fresco, Pico de Gallo, Corn Tortilla Chips, Chipotle Ranch
$18.95 | veg  gf

$7.95 | veg  gf

Mixed greens Spring Greens, Tomatoes, Shaved Carrots, Cucumber,
Croutons, Choice of Dressing

Caesar Romaine, Parmigiano-Reggiano, Garlic Croutons, Caesar Dressing
$13.95 | veg  gf

Dutchie Baby Field Greens, Candied Walnuts, Sliced Green Apples, 
Crumbled  Gorgonzola, Honey Balsamic Vinaigrette
$14.95 | veg  gf

Dressing Choices: 
CAESAR  ✯  RANCH  ✯  CHIPOTLE RANCH  ✯  BALSAMIC VINAIGRETTE  ✯  

HONEY BALSAMIC VINAIGRETTE   ✯  RED WINE VINAIGRETTE

Add On's:
GRILLED CHICKEN $5    ✯    BEYOND MEAT veg $5

SUB GLUTEN-FREE BUN $2

*ALL BURGERS COOKED TO 160O

Mushrooms, Garlicky Spinach
Creamy Chicken MARSALA

$23.95 | gf

Mashed Potatoes
BEEF SHORT RIBS

$27.95 | gf

All-Beef Hot Dog, Sweet Relish, Pickle Spear,
Onion, Tomato, Sport Peppers, Celery Salt,

Mustard, Poppy Seed Bun

footlong Chicago-style

$15.95

All-Beef Hot Dog, Chili, Green Onions,
Shredded Cheddar Cheese, Hot Dog Bun

Footlong Chili Cheese

$15.95

Choice of Side:
FRENCH FRIES   ✯  CUP OF SOUP  $2   ✯  SIDE SALAD $2SUB GLUTEN-FREE PASTA $2

CHICKEN $5  ✯  CRUMBLED ITALIAN SAUSAGE $5
Add On's:

Mascarpone, Vodka Sauce,
Parmigiano-Reggiano

Rigatoni Alla Vodka

$22.95 �| veg  gf

Spinach-Stuffed Ravioli,
Pesto Sauce

Pesto Ravioli

$20.95  | veg

Fettuccine Alfredo
$20.95 | veg

Bacon, Green Onion, 
Cheddar Cheese Sauce
$11.95 | veg  gf

LOADED TOTS

Marinara Sauce

$12.95 | veg

Toasted Ravioli

Select One: 
CHEESE ✯  ITALIAN SAUSAGE ✯  COMBO

SOUP OF THE DAY
Cup  $4.95  ✯   Bowl  $6.95

Corn Tortilla Chips, Parmesan
$13.95 | veg  gf

Spinach Artichoke dip

Marinara Sauce
$10.95 | veg

Fried Mozzarella

Slow-Cooked Tomato Sauce,
Parmigiano-Reggiano, Garlic Bread

Italian Meatballs

$14.95

$10.95 | veg

Cheesy GARLIC BREAD
Marinara Sauce

French Fries
$5.95 | veg  gf

Roasted Carrots
$5.95 | veg  gf

Garlicky sPINACH
$7.95 | veg  gf

Mashed Potatoes
$7.95 | veg  gf

A 20% GRATUITY WILL BE AUTOMATICALLY APPLIED TO CHECK FOR PARTIES OF 8 OR MORE. 

Chili

Cup  $5.95  ✯   Bowl  $7.95

Sour Cream, Cheddar Cheese, 
Green Onions

Spaghetti & Meatballs

$22.95
Parmigiano-Reggiano

Choice of Side:
FRENCH FRIES   ✯  CUP OF SOUP  $2   ✯  SIDE SALAD $2



BELL’S
Amber Ale | 5.8%
12oz $8   24oz $15

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

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

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

HAYMARKET
CHICAGO TAVERN BEER
Lager | 5.5%
12oz $8   24oz $15

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

BLUE MOON
Belgian-Style
Wheat Ale | 5.4%
12oz $8   24oz $15

BUD LIGHT
Light Lager | 4.1%
12oz $6   24oz $11

BUDWEISER
Lager | 5.0%
12oz $6   24oz $11

MODELO ESPECIAL
Pilsner | 4.5%
12oz $7   24oz $13

MICHELOB ULTRA
Light Lager | 4.2%
12oz $6   24oz $11

OLD STYLE
Lager | 4.6%
12oz $6   24oz $11

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

SAM ADAMS
Seasonal
12oz $8   24oz $15

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

On Draft

GOOSE ISLAND FULL POCKET $8
Pilsner | 5.2% | CAN

HALF ACRE DAISY CUTTER $9 
APA | 5.2% | 16oz CAN

BUD LIGHT $6
Light Lager | 4.1% | BTL

BUDWEISER $6
Lager | 5.0% | BTL

CORONA $8
Mexican Lager | 4.6% | BTL

GOOSE ISLAND $20
BOURBON COUNTY
Stout | 14.7% | BTL

SAM ADAMS JUST THE HAZE $8
NON-ALCOHOLIC | Hazy IPA | <0.5% | CAN

YUENGLING $8
Lager | 4.5% | BTL

SPITEFUL BLEACHER BUM $8
Blonde Ale w/ Peach | 5.0% | CAN

LAGUNITAS $8
IPA | 6.2% | BTL

MODELO ESPECIAL $7
Pilsner | 4.5% | BTL

MODELO NEGRA $7
Munich Dunkel | 5.4% | BTL

SAM ADAMS BOSTON LAGER $8
Lager | 5.0% | BTL

White
RUFFINO LUMINA Pinot Grigio
Glass $12   Bottle $48

KIM CRAWFORD Sauvignon Blanc
Glass $14   Bottle $56

SEA SUN Chardonnay
Glass $14   Bottle $56

M. CHAPOUTIER BELLERUCHE Rosé
Glass $15   Bottle $60

Sparkling
RUFFINO Prosecco
187ml Split $16

RUFFINO Prosecco Rosé
187ml Split $16

CANDONI Sparkling Moscato
187ml Split $16

Red
MEIOMI Pinot Noir
Glass $15   Bottle $60

JOEL GOTT Cabernet Sauvignon
Glass $14   Bottle $56

PRISONER UNSHACKLED Red Blend
Glass $16   Bottle $64

Whiskey 2oz POUR

Seagram's 7 | 11
Fireball | 11
WHISKEY

Proper 12 | 14
Proper 12 Irish Apple | 14

Jameson | 14
IRISH WHISKEY

SCOTCH
Chivas Regal | 15

Johnnie Walker Black | 15
Dewar's White Label | 13

Pernod | 13

Knob Creek | 15
Maker's Mark | 15

Old Forester 86 | 14
Woodford Reserve | 17

Angel's Envy | 17
Bulleit | 14

Jack Daniel's Black | 14
Jim Beam White | 12

BOURBON

RYE
Bulleit Rye | 14

Templeton Rye | 16Te
qu

ila
2o

z 
PO

U
R

Patrón Silver | 14
Patrón Reposado | 16
Patrón Añejo | 17
Patrón Extra Añejo | 19
Tres Generaciones | 14
400 Conejos Mezcal | 12

Olmeca Altos Plata | 12

1800 Cristalino | 16
1800 Silver | 13
Cazadores Reposado | 15
Hornitos Blanco Plata | 12

$13

BOTTLE OF BUD LIGHT
OR BUDWEISER

+ SHOT OF MALÖRT

ERIS VAN VAN MOJO $9
Blueberry Cider | 6.2%

ANGRY ORCHARD $8
Hard Cider | 5.0%

TRULY WILD BERRY $8
Hard Seltzer | 5.0%

SUNCRUISER $8
Vodka Iced Tea | 4.5%

NÜTRL PINEAPPLE $8
Vodka Seltzer | 4.5%

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

Seltzers
& Ciders

Lemonade, Raspberry Purée,
Sparkling Water

Raspberry
Citrus Spritz $6

Fiji water bottle
HALF LITER $4

LITER $8

Strawberry Lemonade $5

Vanilla Cream Soda $5

Grand Avenue
Lemon Drop Martini $16

Grey Goose Vodka, Grand Marnier, 
Lemon Sour, Sugar Rim

Hendricks Gin, Fresh Lime Juice,
Simple Syrup, Muddled Fresh Basil

Basil Lime Gimlet $15

Olmeca Altos Plata Tequila, Triple Sec,
Lemon Sour, Lime Sour, Tajin or Salt Rim

Margarita $15

Flavors:
LIME, STRAWBERRY, RASPBERRY, PEACH

Absolut Vanilia Vodka, Espresso, 
Tia Maria Cold Brew

Espresso Martini $16

Blackberry Mule $15
Pendleton Whiskey, Ginger Beer,
Fresh Lime Juice, Simple Syrup,

Blackberries

Tito’s Vodka, Blue Caraçao, 
Fresh Lemonade, Sprite

Cubbie Blue $14

Aperol, Prosseco, Club Soda, Orange
Aperol Spritz $15

St. Germaine Elderflower Liqueur, 
Prosseco, Club Soda, Fresh Lime & Mint

Hugo Spritz $16

Nitti Gritty
Old Fashioned $16

Maker’s Mark Bourbon,
Angostura Bitters, Demerara Syrup,

Amarena Cherry, Orange Twist

Smoke & Spice
Pineapple Margarita $16

Patrón Silver Tequila, Montelobos Mezcal, 
Pineapple Juice,  Fresh Lime Juice,

Simple Syrup, Fresh Jalapeños

Bloody Deluxe $15
Absolut Peppar Vodka,

Zing Zang Bloody Mary Mix, 
Antipasti Skewer, Celery Salt Rim

Rum Punch $14
Bacardi Black Rum, Bacardi White Rum,

Fresh Lime Juice, Pineapple Juice, 
Orange Juice, Grenadine

Peanut Butter Cup $15
Skrewball Peanut Butter Whiskey, 

Kahlua Chocolate Sips, 
Absolut Vanilia Vodka, Salted Rim

Montelobos Mezcal | 13


