
APPETIZERS

Wings / $10
 + Spicy Korean Style Chicken Wings with Soy Mayo
 + Buffalo with Blue Cheese Dressing and Fixings 
 + Caramelized Onion BBQ Glazed

Skins / $9 
 + Crispy Potato Skins topped with BBQ Pulled Pork and Cheddar

Big Jim’s Loaded Beef Chili / $8
 + Served with Cheddar, Sour Cream and Elbow Pasta

Deviled Eggs / $8
 +  Toppeed with House Made Giardiniera and Crispy Pork

Ultimate Nachos / $8
 + Cheddar, Refried Pinto Beans, Salsa, Guacamole, Sour Cream
 + Add Chicken or Chorizo for $3 

Spinach & Artichoke Dip, Tortilla Chips / $8 
 + House Made with a Four Cheese Blend

Roasted Garlic Hummus / $8
+ Served with Toasted Pita Bread and Fresh Vegetables

 SALADS DESSERT

TACOS

Carnitas Tacos / $11
 + Braised pork, Pineapple, Tomatillo Salsa
 + Served with Cilantro Rice

Pulled Chicken Tacos / $11
 + Roasted Tomato Salsa
 + Served with Cilantro Rice

Cabo Shrimp Tacos / $12
 + Smoked Chipotle Mayo 
 + Served with Sweet Slaw

 

Seasonal Chopped / $11
 + Seasonal Market Vegetables, Crumbled Feta 
 + Basil Lemon Dressing
 + Add Chicken for $4 / Shrimp for $5 

Tuscan Caesar / $13
+ Basil Grilled Chicken
+ Romaine, Parmesan, and Garlic Croutons
+ Creamy Lemon Mustard Dressing 

Mixed Greens / $11
+ Goat Cheese, Radish, Green Apple, and Walnuts 
+ White Balsamic Vinaigrette 

Served with Fresh Cut Fries, Veggies, or Side Salad. 

Classic Burger / $13
 + Egg Glazed Roll, Lettuce, Tomato, Pickles, Cheddar Cheese

Black Iron Patty Melt / $12
 + Rye Bread, White Cheddar, and Caramelized Onions  

Grilled Chicken Sandwich / $12
 + Brioche, Truffle Mayo, Lettuce

Greek Turkey Burger / $11
 + Egg Glazed Bun, Feta, Spinach, and Greek Yogurt

Buffalo Chicken Wrap / $11
 + Grilled Chicken, Romaine, Tomatoes, Avocado, Chihuahua Cheese
 + Choice of Blue Cheese or Ranch Dressing

Veggie Burger / $11
+ Egg Glazed Roll Smoked Gouda, Lettuce, Veganaise

Grilled Cheese / $11 
 + Texas Toast, Grain Mustard, Havarti Cheese 
 + Served with Roasted Tomato Soup 
 + Add Maple Smoked Bacon for $2

BURGERS & SANDWICHES
SIDES

SHARED PLATES

Jennie’s Meatballs / $14
 + Served with Crispy Garlic Cheese Bread

Rigatoni / $16
 + Sausage and Peas in a Spicy Tomato Sauce

Mac & Cheese / $14
 + Gruyere, White Cheddar, Panko-Romano Crust

 

Fresh Cut Fries / $6 
 + Served with Sriracha Mayo
 + Add Disco with Cajun Gravy for $2

Seasonal Veggies / $6
 + Ask your server for today’s options

Side Salad / $6
 + Mixed Greens with Seasonal Vegetables

 

Blommer’s Double Chocolate Brownies / $7 
 + Heath Bar Crunch with a side of Vanilla Ice Cream
 + Made with Chicago’s famous Blommer’s Chocolate
 
Banana Pudding / $7
 + Fresh Bananas
 + Vanilla Wafers

Floats
 + Root Beer / $7
 + Vanilla Soda / $7
 + Not Your Father’s Root Beer Float / $12

OPEN MONDAY-FRIDAY AT 4:00PM / WEEKENDS AT 11:00AM
*The consumption of raw or undercooked eggs, meat or poultry

 may increase your risk of food borne illness. 401 N MILWAUKEE AVE CHICAGO IL 60654



ON DRAFT COCKTAILS

Allagash White Witbier / Maine / $7
 + 5% abv

Krombacher Brauerei Pilsner / Germany / $7
 + 4.8% abv

4 Hands Divided Skye Rye / Missouri / $8
 + 6.5% abv 

Lagunitas IPA / California / $7
 + 6.2% abv

 

Half Acre Daisy Cutter Pale Ale / 5.2% abv / Illinois / $6

Miller High Life Adjunct Lager / 4.6% abv / Wisconsin / $4

Amstel Light Lager / 3.5 abv% / Netherlands / $4

Metropolitan ‘Krankshaft’ Kölsch / 5% abv / Chicago, IL / $6

Coors Lite  American Lager / 4.2% abv / Colorado / $4

Seattle Cider Co. Semi-Sweet Hard Cider / 6.5% abv / Seattle / $7

Goose Island Matilda Pale Ale / 7.0% abv / Chicago, IL / $8

Duvel, Breedonk-Puurs, Strong Pale Ale / 8.5% abv / Belgium / $9

Dogfish Head 60 Minutes IPA / 6.0% abv / Delaware / $7

Pabst Blue Ribbon, Lager / 5.0% abv / Milwaukee / $4

Boulevard Tank 7 Saison Farmhouse Ale / 8.5% abv / Kansas City / $7

Corona Extra Adjunct Lager / 4.6% abv / Mexico / $5

New Holland Dragon’s Milk Imperial Stout / 10% abv / Michigan / $7

Revolution Eugene Poter / 6.8% abv / Chicago Illinois / $6

Brouwerij Huyghe Delirium Tremens Strong Pale / 8.5% / Belgium / $11

Ballast Point Dead Ringer Oktoberfest / 6.0 abv% / San Diego / $7

Ale Asylum, Madtown Nut Brown / 5.5% abv / Wisconsin / $6
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WHITES                   GLASS      BOTTLE
 

Poema Cave Rose NV  Spain .............................................................................. $8 ......  $32

Faire La Fete Brut NV France ....................................................................... $10 ......  $40

Lucinda & Millie Chardonnay, Lake County, CA  2013 ................................ $7 ......  $28

Stefano Christiani Pinot Grigio Alto Adige, Italy 2014 ..........................  $8   ......  $32

Simonnet Febvre Sauvignon Blanc St Bris, Irancy France 2011 ...............  $8 ......  $32

Two Princes “ Prinz Salm’ Riesling, Nahe, Germany 2013 ............................ $8  ......  $32

Cote Mas Rose Aurore, Languedoc, France 2014 ............................................. $7 ......  $28

REDS

Fantini Farnese Mont D’ Abruzzo, Chieti, Italy 2013 .................................  $8 ......  $32

Matchbook Tinto Rey Yolo, CA 2011 .................................................................  $10 ......  $40

Byron, Pinot Noir, Santa Barbara, CA 2013 .................................................. $10  ......   $40

Tomero, Malbec Mendoza, Argentina 2013 ........................................................  $9  ......  $36

Montes Cabernet/ Carmenere Colchagua Valle,y Chile 2012 ......................... $10 ......  $40

Principe de Viana, Garnacha, Navarra, Spain 2012 ...................................... $7  ......  $28

Guinness Irish Dry Stout / $6
 + 4.2% abv

Revolution Bottom Up Witt Witbier / Chicago / $6
 + 5.0% abv 

Stella Artois Pale Ale / Belguim / $6
 + 5.2% abv 

Miller Lite Pale Lager / Wisconsim / $5
 + 4.2% abv

 

Victory ‘Golden Monkey’ Tripel / Pennsylvania / $7
 + 9.5 % abv

Small Town Not Your Father’s Root Beer / Wisconsin / $7
 + 5.9% abv

Urban Chestnut Schnickelfritz, Hefeweizen / St. Louis / $8
 + 5.2% abv 

Schlitz Lager / Los Angeles / $4
 + 4.5% abv 

 

SERVED UP / $10

West Loop’s Best Cosmo
 + Tito’s Vodka, Curacao, 
   Lime, Cranberry

Hemingway Daiquiri
 + Botran Rum, Maraska Maraschino 
   Lime, Grapefruit

Bee’s Knees
 + Broker’s Gin, Honey, Lemon

Old Fashioned
 + Very Old Barton Bourbon,
   Angostura, Demerara Syrup, 
   Regan’s Orange
   
The Margarita
 + Tromba Silver Tequila, Curacao, 
   Lime, Honey Syrup

ON THE ROCKS / $10

Manhattan
 + Buffalo Trace, Punt e mes, 
   Angostura, Brandied Cherries

Penicillin
 + Dewars Whiskey White Label 
   Scatched Cask, Domaine de Canton 
   Lemon, Honey

Moscow
 + Russian Standard Vodka, 
   Ginger liqueur, fresh lime, 
   Cock’n Bull Ginger Beer

Hanky Panky
 + Death’s Door Gin, Punt e mes, 
   Fernet Branca

WINES BOTTLED
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