
1141 W ARMITAGE AVE  |  CHICAGO, IL 60614 

Brunch Menu
EGGS BENEDICT   10

Canadian Bacon / Poached Egg /  
Stone Ground Mustard Hollandaise /  

,UNSPZO�4\MÄU

CRAB CAKE BENEDICT   12
Jumbo Lump Crab / Wilted Greens /  

Poached Egg /  
Stone Ground Mustard Hollandaise

THE FAIRWAYS OMELET   10
Baby Arugula / House Made Bacon /  

Smoked Gouda /  
Stone Ground Mustard Hollandaise

VEGETARIAN OMELET   9
Baby Spinach / Smoked Tomatoes /  

Goat Cheese / Kalamata Olives

EGGS YOUR WAY   8
 Choice of House Potatoes or  

a Side Salad and House Made Bacon /  
Apple Sage Sausage or Chorizo

SAVORY CREPES   11
+\JR�*VUÄ[���7S\T�)IX��� 

Queso Fresco / 7 Herb Salad

FRENCH TOAST   9
Brioche / Infused Maple /  

Spiced Fruit Chutney / Vanilla Crème

PORK BELLY HASH   11
Heirloom Potatoes / Market Vegetables /  

Sunny Side Up / Wild Arugula

GRANOLA   8
Rolled Oats / Fruit Compote /  

Infused Yogurt / Cinnamon Mousse

STEAK ‘N EGG TACOS   12
Skirt Steak / Tomatillo / Salsa Fresca /  

Queso / Corn Tortilla

ORGANIC SPINACH SALAD   6/10
Vanilla Orange Vinaigrette / Beets /  

Almonds / Goat Cheese

BISON CHILI   6
Ancho Chili / Dark Beer /  

Local White Cheddar

SHRIMP LOUIE SALAD   12
Avocado / Pickled Cucumber / Cherry Tomato / 

Hard Boiled Egg / Thousand Island

CLASSIC FAIRWAYS BURGER   12
Pretzel Bun / Crispy Onions /  

Tomato Jam / Aged White Cheddar

SLOW ROASTED TURKEY GRINDER   14
Cranberry / Sweet Potato Crisps /  

Duck Jus

FRIED GREEN TOMATO CLUB   13
*OPJRLU�*VUÄ[���7VYR�)LSS`��� 

Little Gem / Basil Aioli

FISH AND CHIPS   18
Local Beer Batter / Apple Fennel Slaw /  

Remoulade



The Tee Box 
Small Plates

MINI FOIE GRAS CORN DOGS   9
Pickled Vegetables / Tart Cherry Mustard

LOCAL PORK BELLY   12
Crispy Risotto / Peach Chutney / Chipotle Caramel

ALE BRAISED DUCK & BACON SAUSAGE   9
Grilled Bread / House Giardiniera / Thai Basil Aioli

CHARGRILLED CHICKEN WING DRUMMIES   7
Spiced Peanut Sauce / Celery Leaves / Sriracha Aioli

PAN ROASTED BLACK MUSSELS   12
Chorizo / Sweet Potato / Local Beer / Gremolata

POMMES FRITTES   7
;Y\MÅL�+\JR�:HS[���+\JR�-H[���+\V�VM�:H\JLZ

SALT ROASTED BEET “RAVIOLI”   8
.VH[�*OLLZL���=HUPSSH�6YHUNL���*HUKPLK�>HSU\[���(WWSL�-LUULS�:SH^

MAC-N-CHEESE   9
Braised Short Rib / Smoked Gouda / White Cheddar

BUTCHER’S BLOCK   15
/V\ZL�*OHYJ\[LYPL���-VPL�.YHZ�/VUL`�4V\ZZL���7PJRSLK�=LNL[HISLZ

Big Slice
FOCCACIA FLATBREADS

TRUFFLED MUSHROOM   9
:OP[HRLZ���)HJVU���;Y\MÅL�*YuTL

SALUMI   9
-PUVJJOPVUH���Wild Arugula / Marsala / Chile

HEIRLOOM TOMATO   9
-YLZO�4VaaHYLSSH���)HZPS�6PS���)HSZHTPJ�:`Y\W

C hip Shot
SLIDERS

PORK BELLY PASTRAMI   10
Kimchee / Sriracha Russian / Marble Rye

SLOPPY JOES   10
+\JR�*VUÄ[���7S\T�))8���;HY[�*OLYY`�4\Z[HYK

BLACK BEAN   10
8\PUVH���.\HJHTVSL���7PJRSLK�6UPVUZ

AMERICAN KOBE   10
)\[[LYTPSR�.VYNVUaVSH���-YPLK�1HSHWLUV���*OPWV[SL�2L[JO\W

In the Fairway
SIGNATURE TACOS

(served on house pressed tortillas with Napa slaw)

ARRACHERA STEAK   3
:HSZH�=LYKL���(UJOV�*YuTL

ROCK SHRIMP   3.5
Gazpacho Vegetables / Cashew Pesto / Miso Butterscotch

BLACKENED FISH   3
:TVRLK�1HSHWLUV�9LTV\SHKL���*VYU�:HSZH

ANGRY CHICKEN   3
.\HJHTVSL���8\LZV�-YLZJV

Long Drive
LARGE PLATES

FISH AND CHIPS   18
(SSHNHZO�)LLY�)H[[LY���(WWSL�-LUULS�:SH^���9LTV\SHKL

8 HOUR BRAISED BEEF SHORTRIB   22
=HUPSSH�9PZV[[V���:OH]LK�(ZWHYHN\Z�:HSHK���5H[\YHS�1\Z

SHRIMP AND GRITS   23
.YPSSLK�1\TIV�:OYPTW���*OLKKHY�1HSHWLUV�.YP[Z���)H`V\�:H\JL

CRISPY HALF CHICKEN   21
-PUNLYSPUN�7V[H[V�*VUÄ[���)HI`�2HSL���:H\JL�=LSV\[L
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The Turn
LIGHTER FARE

�*OVPJL�VM�7VTTLZ�-YP[[LZ���*OPWZ���:HSHK�

CLASSIC FAIRWAYS BURGER   12
5L^�,UNSHUK�)\U���*YPZW`�6UPVUZ���;VTH[V�1HT���(NLK�>OP[L�*OLKKHY

CUSTOM BURGER   10
Cheese: Cheddar / Gorgonzola / Mozzarella / Gouda / Manchego
6[OLY!�)HJVU���4\ZOYVVTZ���1HSHWLUVZ���*HYHTLSPaLK�6UPVUZ��� 

/LPYSVVT�;VTH[V���;Y\MÅL�*YuTL���7VYR�)LSS`���-YPLK�,NN

SLOW ROASTED TURKEY GRINDER   14
*YHUILYY`���:^LL[�7V[�*YPZWZ���+\JR�1\Z

FRIED GREEN TOMATO CLUB   13
*OPJRLU�*VUÄ[���7VYR�)LSS`���3P[[SL�.LT���)HZPS�(PVSP

On the Green
SALADS & SOUP

THE “TEXAS” WEDGE   Half 6  /  Full 10
Buttermilk Gorgonzola / Smoked Tomatoes / House Made Bacon

ORGANIC SPINACH SALAD   Half 6  /  Full 10
Vanilla Orange Vinaigrette / Beets / Almonds / Goat Cheese

LITTLE GEM CAESAR   Half 6  /  Full 10
3LTVU�+YLZZPUN���7VSLU[H�*YV\[VUZ���Cashew Pesto

GREAT PLAINS BISON CHILI   6
(UJOV�*OPSP���+HYR�)LLY���Local White Cheddar

FRENCH ONION SOUP  6
Apple Cognac / Brioche / Smoked Gouda

Final Hole
DESSERTS

DUCK FAT FRIED CINNAMON ROLL   8
Bacon Crumble / Chipotle Caramel Sauce / 

=HUPSSH�4HWSL�*YuTL

CARAMEL FLAN   7
7\TWRPU�:WPJL�.LSH[V���*PUUHTVU�+VU\[���

Apple Cider Glaze

FLOURLESS CHOCOLATE TORTE   7
Triple Espresso Gelato / 

*YuTL�(UNSHPZL
     



1st NINE

2nd NINE Slow Orders MUST Let Faster Orders Through

1

10

4

4

4.2%

4.9%

Miller Light  |  Light Lager  (upstairs)

Sam Adams Boston Lager  |  Vienna Lager

4

13

6

5

5.5%

4.7%

Boulevard 80 Acre | American Pale Wheat Ale

Newcastle Brown Ale | English Brown Ale

7

16

6

5

6.5%

5.2%

Revolution Anti-Hero | American IPA

Fat Tire | American Amber Ale

2

11

4

5

4.6%

5.0%

Miller High Life | American Adjunct Lager

Angry Orchard | Hard Cider  (upstairs)

5

14

6

6

6.2%

5.2%

Lagunitas IPA | American IPA  (upstairs)

Half Acre | Pale Ale

8

17

6

7

5.0%

5.5%

Revolution Cross of Gold | English Pale Ale

Solemn Oath Hexafoos | Farmhouse Ale

3

12

6

5

8.5%

4.7%

Founders Dirty Bastard | Scotch Ale

Dos Equis | Vienna Lager  (upstairs)

6

15

7

6

5.0%

6.1%

Allagash White | Witbier  (upstairs)

Revolution Seasonal  (upstairs)

9

18

6

5

5.0%

6.0%

Metropolitan Krankshaft | Kölsch

Left Hand Milk Stout | Sweet Stout
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Bottle List

Heineken    5

Dos Equis    5

Tecate    4

PBR    3

Miller Lite    4

Coors Light    4

Metropolitan Flywheel    6

Boulevard Tank 7    8

Victory Golden Monkey    7

Lakefront Fixed Gear    5

Two Brothers Domaine Dupage    6

Two Brothers Sidekick     6

Lagunitas A Little Sumpin’ Sumpin’     7

Dog Fish Head 90 Minute Pale Ale    7

Sixpoint Resin    8

North Coast Brother Thelonious    10

North Coast Red Seal    5

Avery Ellie’s Brown Ale    6

Oskar Blues Old Chub    6

Smuttynose Robust Porter    6

Revolution Eugene Porter    5

Great Divide Yeti    11



Drinks

RED WINE
Hahn / Pinot Noir  7

Tahuan / Malbec  11 / 44 BTL
Clos De Los Siete / Red Blend  13 / 52 BTL

Ponzi Tavola / Pinot Noir  15 / 60 BTL
Filon / Garnacha  8 / 32 BTL

Sexual Chocolate / Red Blend 14 / 56 BTL

The Prisoner / Zinfandel  110 BTL
The Orian Swift “Abstract” Rhone Blend  80 BTL

La Bauge Au Dessus / Pinot Noir  90 BTL
Frank Family / Cabernet  120 BTL

White Wine
75 Wine / Sauvignon Blanc  9

Dr. L  / Riesling  8
Mathew Fritz / Chardonnay  9

Moletto / Prosecco  10
Venica / Pinot Grigio  13

Copain / Chardonnay  66 BTL
Nautilus / Sauvignon Blanc  66 BTL

Bubbles
Moletto Prosecco Split  10

Vueve / Champagne  110 BTL
Adami / Champagne  40 BTL



Fairways Tea   10
American Harvest Vodka / Lemon / Fairways Tea

Albatross   11
:JV[JO���3LTVU���.PUNLY���7LH[�ÅVH[

Back Nine   10
Applejack / Balsamic / Vanilla / Luxardo Amaro / Bitters

‘Merica mule   10
American Harvest vodka / Fresh Lime / Ginger Beer

Mulligan   11
Woodford Reserve / Mescal / All Spice / Maple,Llemon / Grapefruit

New Fashioned   10
Four Roses / Brandied Cherries / Apple / Cinnamon / Bitters

The Bean   9
Vodka / Pear / Vanilla bean

Bourbon Bomber   10
Bourbon / Cider / Agave / All spice / Lemon / Bitters

Lincoln Park Before Dark   10
Prosecco / Crème de Cassis / Blackberries

Yuletide   9
Cinnamon Whiskey / Eggnog / Nutmeg

COCKTAILSWhiskey + BOURBON

Bookers    14
Elijah Craig 12   7

Jefferson Reserve Small Batch   8
Knob Creek   9
Blantons   10

Four Roses   7
Eagle Rare   10
Michters   75

Pappy Van Winkle   30
Whistle Pig   12

Templeton Rye   9
Elmer T Lee   8

Buffalo Trace   6

SCOTCH

Lagavulin   24
Macallan 12    12
Macallan 15   24
Macallan 18   38

Oban   16
Balvenie Doublewood   16

Monkey Shoulder   10
Wemyss   9
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