
1559 N. Milwaukee
773-360-7692

Book Your Private Event
DrinkCraftBeer@LinksTaproom.com

sau-sage
[saw-sij]
noun 
1.
minced pork, beef, or other meats, often combined, together with various added ingredients and 
seasonings, usually stuffed into a prepared intestine or other casing and often made in links.

Hours

Desserts

SATURDAY & SUNDAY

KITCHEN
Monday – Wednesday 5:00 – 11:00

Thursday & Friday 5:00 – 1:00
Saturday 3:00 – 1:00

Sunday 10:30 am – 11:00

Now Serving Brunch.  Lunch Soon.

Carry Out or Dine In

Carols Cookie  $6
warm chocolate chip cookie, hot fudge, vanilla ice cream
Banana Bread Pudding $5
vanilla ice cream

til 3PM

Links Breakfast Sandwich $7
breakfast sausage, roasted red pepper, scrambled eggs, beer cheese sauce

Fat Man in a Bathtub $7
sliced breakfast sausage fried in waffle batter, vermont maple syrup

  
Biscuits & Gravy $8

bacon & cheddar biscuits, rosemary italian sausage gravy

Type 2 Fries - built to share $8 
handcut fries, sausage gravy, sunny side up eggs, pickled jalapeno

Taproom Pop-Tarts $7
pastry shell, bacon apple butter, topped with candied bacon & meringue

Granola - $6
a bunch of stuff with yogurt & strawberries

   ***Add Scrambled Eggs or Sausage Gravy To Any Classic Link - $1

012714



Cold Stuff

Hot Stuff

Dips

Hand Cut Fries

Rotation Jam

Classic Links

Toppings

Nuts Two Ways; sweet & spicy    $3

Dill Pickle       $2

White Bean Hummus; olive tapenade, pretzel crisps   $8

Ceviche; shrimp & squid, blood orange, saltine crackers   $10

Coleslaw; Thai Picnic or Oh Tequila! Vinegar    $4

Cucumber, Tomato, Feta Salad; pesto vinaigrette $7

Chopped ‘Garbage’ Salad        $8 / $12
spinach, romaine, bacon, egg, pasta, roasted peppers, bleu cheese, cucumber

Wicker Park Ceasar         $7   $11
romaine, parmesan, white anchovy, croutons, PBR caesar dressing  

*** add a classic sausage link ($5) or grilled chicken breast ($3) to any salad
Dressings:  PBR Caesar / Sexy Ranch / Beer Vinaigrette / Basil- Pesto Vinaigrette

Chili         $6
beef & pork, red beans, cheddar, sour cream, fritos

Beer Cheese Soup       $6
***add a pretzel stick $1

Great Lakes Cheese Curds; with 1 dip   $6
Great Lakes Dortmunder Gold Lager

German Style Potato Salad     $4

Lager Fried Pickles; with 1 dip    $6

Steamed PEI Mussels      $11
beer, shallots & garlic OR marinara with sausage

goat cheese & roasted garlic - basil pesto mayo - bacon apple butter - 
bourbon bbq - pepper cheese sauce - sexy ranch - YEM sauce

Mexican Cousin      $8
crumbled sweet italian, jalapeno mustard, oh tequila! vinegar slaw 
on housemade pretzel tortilla

Elk-Xilla         $9
ground elk shoulder, spiced apricot & cherry, tomato chutney

Lover of the Bayou     $10
andouille topped with sauteed crawfish tails, red pepper remoulade

Duck Your Face     $11
duck truffle sausage, duck confit, pistachio, orange zest, truffle aioli

Small with 1 dip $3

Large with 2 dips $5

Buried Alive Fries - built to share $8
handcut fries, sausage, bacon, cheddar, green onion, giardiniera + 2 dips

all classic links come with your choice of 1 topping + 1 housemade mustard
$7

Chicago Steak & Ale  
sirloin, bacon, bell’s amber ale, horseradish

Bratwurst  
veal, pork shoulder, toasted warm spices, whole milk

Sweet Italian  
pork shoulder, red wine vinegar, cracked fennel, italian herbs

3 Chile Chorizo  
pork shoulder, jalapeño, chipotle, habanero

Chicken  
chicken, lemon, garlic, rosemary

Smoked Polish 
pork shoulder, sea salt, garlic, stone ground mustard

Vegan  
portobello mushroom, extra virgin olive oil, tamari, black beans

Rocky’s Revenge onions • giardiniera • roasted sweet peppers • 
‘slaw (thai or oh tequila! vinegar)• fried shallots • tomato chutney

tarragon torn pork or chili (add $1) • sausage gravy (sat & sun)

Honey Mustard  •   Jalapeno Mustard •  Bell’s Stout Mustard


