reservQir

a local watering hole

Plates

mussels and frites 12

steamed with locally brewed Metropolitan Kolsch

burratta ¢

silky on the outside, creamy on the inside, with grilled crustini and tomato basil salad
fried calamari 9

lightly breaded and fried, cocktail sauce and citrus aaoili

braised pork belly 11

parsnip puree scented with Madagascar vanilla, port wine poached apple, sumac
wings 8

sweet- sour-spicy sauce, Asian slaw

hummus plate 8

cucumber, carrot, grilled pita

Salads

roasted beet ¢

red and golden beets, field greens, granny smith apple, bleu cheese, candied walnuts,
cobb 8

grape tomato, radish, roasted red pepper, carrot, avocado, bleu cheese, torfilla strips
house 7

grape tomato, carrot, cucumber, red onion, radish

Add to any salad Chicken 2 Steak 3

Flatbreads

caprese 8

roma tomato, fresh basil, bufala mozzarella

asparagus e fungi 9

asparagus, porcini, creamy chavrie, toasted garlic, shallot
d’jour

chef's selection, changes daily

Sandwiches

uptown burger 10

8oz Certified Angus Beef, bacon, lettuce, tomato, bbq sauce, fried egg, onion blossoms
chicken club 8

grilled chicken breast, chipotle mayo, arugula, tomato, bacon, avocado

au poive 11

pan seared, pepper encrusted flat iron steak, horseradish cream, arugula, onion blossom
lamb burger 10

Lamb, fennel, shaved red onion, roasted red pepper, tzatziki

All sandwiches served with frites or side salad

Sides

grilled asparagus 5
balsamic reduction

dippin’ frites 5

roasted garlic aioli, spicy ketchup
reservoir frites 7

white truffle, parmesan

L

Our menu is still expanding. Follow us on Twitter for all food and drink updates. [=] 'Y



Draught Beer

Metropolitan Krankshaft Kolsch, 5.0% ABV (Chicago, IL)... 5

A great session beer, pale straw hued with some wheat malt to round out an easy Santiam hop bitterness.
Allagash White, 5.0%ABV (Portland, ME)... 6

Interpretation of a fraditional Belgian wheat beer. Brewed with a generous portion of wheat and spiced with
coriander and Curacao orange peel, this beer is fruity, refreshing and slightly cloudy in appearance.
Lagunitas IPA, 6.2% ABV (Petaluma, CA)...5

The raging hop character engages the imperial qualities of the malt foundation

Two Brothers DuMaine Dupage, 5.9% ABV (Warrenville, IL)...5

French country style ale, sweet caramel start with enough hops finish to clean off the palate.

Oskar Blues Dale’s Pale Ale, 6.5% ABV (Longmont, CO)...6

Delivers a hoppy nose, assertive-but-balanced flavors of pale malts and hops from start o finish.

Founder's Red’s Rye, 6.6% ABV (Grand Rapids, Ml)...é

Serious hop bitterness and unyielding grapefruit bouquet balances the malty richness. Pours a spectacular
crimson with a creamy tan head. A generous addition of rye malt accentuates a spicy, crisp finish.
Lakefront Pumpkin Lager, 6.0 % ABV (Milwaukee, WI)...7

Pours a light orange with an off-white head. Flavors of cinnamon, nutmeg and cloves meld well with a slightly
sweet background that actually does taste a bit like pumpkin.

Hacker Pschorr Oktoberfest, 5.8% ABV (Munich, Germany)...7

One of six Oktoberfest beers permitted at the annual Oktoberfest festival in Munich, Germany.

Craft Bottles and Cans

FEATURED: Tripel Karmeliet (750mL bottle)...24 Impor’r
Brouwerij Bosteels, Belgium, 8.4%ABV .

. , . Amstel Light...5
Finch’s Golden Wing (160z can)...6é Corona...5
Firestone Union Jack IPA...6 Guinnes:; 6
Lakefront Fixed Gear...5 Hacker-Pschorr (16.90z bottle)...7
Goose Island 312...5 Heineken...5
Goose Island Sofie...7

. ] Magners...5
Great Lakes Burning River...5 Newcastle...5
Great Lakes Edmund Fitzgerald...5
Hopothesis IPA...5

Lagunitas A Little Sumpin Sumpin Ale...é Domestic

Left Hand Milk Stout NITRO...6 Miller Lite...4

Stone Pale Ale...5 High Life (160z can)...4
Magic Hat #9...5 Miller 64...4

New Belgium Fat Tire...5 Coors Light...4

NewBe Igium Black Ale...5 Summer Shandy...4
Sierra Nevada Ranger IPA (160z can)...é Budweiser ...4

Sierra Nevada Tumbler Autumn Brown Ale...5 Bud Light...4

Ska Modus Hoperandi IPA (120z can)...5
Southern Tier Harvest Ale...5

White Wine

Chardonay, Calina, 2011, Chile glass 8 bottle 31

Lush and crisp, with bright fruit followed by hints of butter and light oak on the lingering finish.

Pinot Grigio, Benvolio, 2011, ltaly glass 7 bottle 27

Vibrant on the palate, the crisp acidity acts as a counterpoint to the peach, almond, and light floral notes in
the wine.

Torrontes, Pago Cimera, 2010, Argentina glass 9 bottle 34

A floral nose with a fruity aroma and complexity, hints of peach, orange and tropical fruit, with an unctuous
and lively finish.

Moscato, Mirassou, 2011, Califoninia glass 7 bottle 27

Notes of peach, tangerine, melon and honeysuckle.

Solletico, Prosecco, 2010, Italy glass 9 bottle 27

Well balanced with crisp fruit flavors of peach and apricot. Soft flavorful wine with delicate bubble.

Red Wine

Pinot Noir, Murphy-Goode, 2010, California glass 8 bottle 32

Lesty black cherry character and infriguing notes of spice.

Meritage, Cameron Hughes, 2009, California glass 7 bottle 27

Aromas of black currant and cassis, textured with a myriad of black and purple fruit delivering a smooth,
elegant finish.

Malbec, Alta Vista, 2010, Argentina glass 8 bottle 31

Infense red fruit and plum aromas with subtle coffee notes and a red fruit on the finish.

Cabernet Sauvignon, Casillero del Diablo, 2010, Chile glass 7 bottle 27

Ripe cherries, black currant and dark plums with a touch of vanilla and toasted oak. Hints of plums and cherries
and toasted American oak.

Merlot, Tin Roof, 2009, California glass é bottle 23

Ripe, luscious black cherry and plum fruit aromas and flavors characteristic of the Merlot variety, enhanced by
hints of tobacco, herbal spice and chocolate.
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