
 JUMBO  WINGSAPPETIZERS

// WAFFLE CHEDDAR FRIES	 11
Cheddar Béchamel, Grated Sharp & Smoked Cheddar

// HONEY BUTTER FLASH CHIPS	 8
Thinly-sliced House Chips, Honey Butter, BBQ Spice
     + Vanilla Ice Cream Topper		    	          2

// FRIED PICKLES				           7
Housemade Spicy Pickles that are sliced and Beer-Battered. 
Served with sides of Caramelized Onion-Roasted Garlic  
Dip & Housemade Ranch� 

// GREG’S DEEP FRIED CHEESE CURDS	        8
Ellsworth Cooperative Creamery, Seasoned Flour, � 
Creamy Ranch

// THICK, HOUSEMADE BACON BITES	 9
Maple Cured, Applewood Smoked, Sweet Bourbon Glaze,  
Honey Mustard Dipping Sauce

// CRISPY CHICKEN SKINS	 8
Siracha, Ranch Dust, Pickled Carrots & Celery, �Creamy Ranch

// NACHOS	 11
Cheddar Béchamel, Grated Cheddar, Lettuce, �Tomato,  
Guacamole, Sour Cream, & Salsa Fresca

     + Skirt Steak				     	          6
     + BBQ Pulled Pork				             3
     + Chicken (smoked / grilled / fried)	  	          3

SOUP + SALADS

// CREAMY TOMATO	 6

// CREAMY ASPARAGUS	 7

// FRENCH ONION AU GRATIN	 7

// SEASONAL SOUP                                               MP

// ROASTED BEET SALAD	 8
Arugula, Grapefruit Slices, Feta Cheese, Shaved Parmesan

// SOUTHWESTERN COBB	 13
Romaine & Red Leaf, Super Sweet BBQ Corn, � 
Housemade Bacon, Burnt Cheddar, Smoked Chicken, � 
Honey Citrus Vinaigrette

// CAESAR, LIME, AVOCADO	 10
Romaine & Red Leaf, Avocado, Roasted Pepito �Seeds,  
Tortilla Strips, Crumbled Goat Cheese, �Parmesan Cheese, 
Caesar-Lime Dressing

// BBBLT “2016 EDITION”	 10
Romaine, Housemade Bacon, Chopped Egg, �Mighty Vine  
Tomatoes, Bleu Cheese Crumbles,� Bleu Cheese Dressing

// WICKER PARK	 8
Mixed Greens, Toasted Pine Nuts, Goat Cheese, � 
Cucumbers, Mighty Vine Tomatoes, Roasted � 
Shallot Vinaigrette

Add to any Salad: 
     + Skirt Steak					              6
     + Chicken  (smoked / grilled / fried)		           4

SEAFOOD

// AHI TUNA & SALMON TACOS	 14
Ginger Soy Marinated Sashimi Grade Ahi Tuna, Fresh Salmon, 
Diced Avocado, Wasabi-Lime Avocado Cream Dressing 
**Two Per Order

// BUFFALO CALAMARI                            	  13
Fresh Calamari, Fifty/50 Signature Buffalo, Choice of  
Bleu Cheese or Ranch
Also available traditional with cocktail & tartar sauce

// FRENCH ONION BRAISED MUSSELS               16
Roasted Veal Stock, Housemade Bacon, Ruby Port,
Grated Parmesan, Toasted Baguette

// FISH OF THE DAY                                               MP
Daily Fish & Preparation 

BURGERS
ALL BURGERS & SANDWICHES ARE SERVED WITH 

SWEET POTATO FRIES, FRENCH FRIES, OR WAFFLE FRIES (+ $1). 
SEE SIDES FOR ADDITIONAL SUBSTITUTIONS.

// BUILD YOUR OWN	 13 
Triple Secret Burger, Chicken Breast, Turkey Burger, � 
or Veggie Burger built to your general desires &  
specifications. Select up to three premium toppings
**Burger substitutions also available

// THE FIFTY	 13 
Triple Secret Patty, Cheddar, Bacon, Smokey BBQ Sauce,  
& Onion Rings on a Pretzel Bun

// THE /DIVISION	 14 
Triple Secret Patty stuffed with Smoked Gouda, Sautéed  
Mushrooms, & Caramelized Onions. Topped with  
Bacon, �Swiss, & Smokey BBQ Sauce on a Pretzel Bun

// THE UPDATED 50 	 13 
Two Smash Patties, Caravalle Smoked Cheddar, Merkts Egg 
Sauce, Onion Jam, Relish, Bacon, & Spicy Louis Dressing on  
a Potato Bun

// THE HELL	 14 
Triple Secret Burger, Habanero Salsa, Roasted  
Jalapeños, Fifty/50 Hot Sauce, Pepper Jack Cheese on  
a Brioche Bun

// THE CHICAGO VICES	 15 
Triple Secret Burger, Smoked Bleu Cheese, Duck Fat � 
Bourbon Caramelized Onions on a Brioche Bun
“Add a shot of 100 proof bourbon +5”

// THE O-FACE	 14 
Triple Secret Burger, Merkts Cheddar, BBQ �Pulled  
Pork, Waffled Mac’n’Cheese on a Pretzel Bun

// THE BIG HERD	 16 
High Plains All-Natural Bison, Whipped Cheddar,  
Sautéed Mushrooms, Pickled Red Onions & Peppers  
on a Potato Bun

// BRO-SCIENCE BURGER	 16 
High Plains All-Natural Bison, “Shredded” Bromaine, � 
Guacamole, & Salsa Fresca. No Bun 
Served with choice of veggie

// THE MOTHER EARTH	 11 
Veggie Burger, Sliced Avocado, Caramelized � 
Onions, Shoestring Potatoes on a Whole Wheat Bun � 
with Smokey BBQ on the side

SANDWICHES

// THE FOUR COURSER	 13
Made famous by pre-skinny Adam Richman. 
Slow-smoked, Hand-pulled Pork Shoulder tossed in  
Gouda Béchamel. Topped with Fried Jalapeños, Sweet  
Potato Chips, �a Mac’n’Cheese Waffle & Smokey  BBQ  
sauce. �Served on a Pretzel Bun

// SKIRT STEAK ON GARLIC BREAD	 16
USDA Prime Skirt Steak, Marinated in Honey-Orange � 
Teriyaki & topped with Onion Rings

// PHILLY FOLDOVER	 14
Thinly-Sliced, Grilled Sirloin, Mozzarella, Gouda-American  
Béchamel, Sautéed Onions, & Sautéed Green Peppers � 
baked inside housemade Pizza Bread

// CALIFORNIA CHICKEN WRAP	 13
Fried Chicken, Bacon, Lettuce, Tomato,  
Creamy� Ranch, Avocado

// PULLED PORK SLIDERS	 12
Slow Smoked Pulled Pork, Smokey BBQ Sauce, � 
Brioche Bun  **Three Per Order

// BRAISED BRISKET MELT	 14
White Cheddar, Sweet Onion Jam, & Horseradish � 
Cream on Marble Rye

ENTRÉE SPECIALS

// MONDAY
BUTTERMILK BRINED FRIED CHICKEN           13.95
Buttermilk Brine, Chicago Spiced Flour, Ranch Dust, 
Housemade Hot Sauce, Choice of Dipping Sauce

// TUESDAY
CAST-IRON ENCHILADA CASSEROLE             14.95
Smoked Chicken, El Milagro Corn Tortillas, Red Sauce,
Charros Black Beans, Monterrey Jack Blend. Topped with 
Shredded Lettuce, & Sour Cream

// WEDNESDAY                         16.95

TEMPURA BATTERED COD                                                               
Tangy Tartar Sauce, Malt Vinegar Dust, Honey Butter  
Flash Chips

// THURSDAY
TWIN 6OZ BONE IN FILETS                                30.95                                               
Parmesan Crust, Béarnaise, Port Wine Reduction, 
Grilled Asparagus

// FRIDAY
SMOKED BONE-IN RIBEYE PORK CHOP        24.95                             
Bourbon Brine, Hickory Mop, Broiled Sweet Potato Hash

// SATURDAY
14OZ SKIRT STEAK & STRINGS                           28.95                       
Honey-Orange Teriyaki Marinade, Shoe String Potatoes, 
Onion Strings, Red Pepper Aioli 

// SUNDAY
SMOKED BABY BACK RIBS                              23.95
Dry Rub, Maple Sugar Mop, Sweet & Smokey Sauce, 
Cornbread Cheddar Biscuits, French Fries

OUR HOT SAUCE IS HOUSEMADE & AGED 
EIGHT WEEKS. WE PROUDLY USE THE  
HIGHEST-QUALITY HORMONE-FREE CHICKEN

ALL WINGS INCLUDE CELERY & YOUR  
CHOICE OF HOUSEMADE RANCH OR  
HOUSEMADE BLEU CHEESE

// REGULAR BREADED WINGS   
Your Choice of Buffalo, Tangy BBQ, Spicy Garlic, 
�Smokey BBQ, Bourbon BBQ, Tamarind Habanero, 
or Teriyaki

// BONELESS BREADED WINGS 
Your Choice of Buffalo, Tangy BBQ, Spicy Garlic, 
�Smokey BBQ, Bourbon BBQ, Tamarind Habanero, 
or Teriyaki

// SMOKED WINGS
Maple-Cinnamon Brined, Smoked Over Apple 
Wood �for Two Hours, & Served with Bourbon  
BBQ Sauce

	 8 PIECE		  12

	 16 PIECE		  24 

	 50 PIECE		  60

	 EXTRA SAUCE:	 +1
 RANCH, BLEU CHEESE, CELERY

HOW MUCH FOR
JUST ONE RIB?    ...1.99

SUBSTITUTE
   A VEGGIE, �CHICKEN BREAST,  
   OR A TURKEY BURGER 
   FOR ANY OF THE ABOVE.

SIDES
// CREAMY COLE SLAW	 2 

// SEASONED WAFFLE FRIES	 5

// ONION RINGS	 5

// MAC’N’CHEESE	 7

// SWEET BBQ CORN ON THE COB	 5

// SAUTÉED BROCCOLI	 6

// GRILLED ASPARAGUS	 7

SERVICE CHARGE OF 18% FOR PARTIES OF 6 OR MORE   |   THEFIFTY50.COM   |   PEANUT OIL IS USED IN SOME ITEMS, JUST ASK.

VOTED BEST WINGS IN CHICAGO!
(WGN, CBS, REDEYE, CHICAGOIST)
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WHISKEYS
// ANGEL’S ENVY, BOURBON				    12

// BAKER’S 7yr, BOURBON				    13

// BASIL HAYDEN, BOURBON				    11

// BLANTONS, BOURBON				    13

// BUFFALO TRACE, BOURBON				    7

// BULLEIT, BOURBON				    9

// ELIJAH CRAIG 12yr, BOURBON				    8

// FOUR ROSES, BOURBON				    7

// FOUR ROSES SINGLE BARREL, BOURBON				    10

// KNOB CREEK, BOURBON				    10

// MAKERS MARK, BOURBON				    7

// MAKERS MARK CASK STRENGTH, BOURBON				    14

// OLD FORESTER, BOURBON				    7

// OLD GRAND-DAD BONDED, BOURBON				    6

// REBEL YELL, BOURBON				    7

// WELLER ANTIQUE, BOURBON				    7

// WELLER SPECIAL RESERVE, BOURBON				    8

// WOODFORD RESERVE, BOURBON				    9

// JACK DANIELS, TENNESSEE				    8

// BULLEIT RYE, RYE				    9

// KNOB CREEK RYE, RYE				    10

// TEMPLETON RYE, RYE				    9

// BALVENIE DOUBLEWOOD 12yr, SINGLE MALT SCOTCH		  15

// GLENFIDDICH 12yr, SINGLE MALT SCOTCH				    12

// HIGHLAND PARK 12yr, SINGLE MALT SCOTCH				    12

// LAPHROAIG 10yr, SINGLE MALT SCOTCH				    13

// MACALLAN 12, SINGLE MALT SCOTCH				    12

// OBAN, SINGLE MALT SCOTCH				    19

// CANADIAN CLUB RESERVE AGED 10yr, BLENDED			  6

// CROWN ROYAL, BLENDED				    8

// DEWARS WHITE LABEL, BLENDED				    8

// JOHNNIE WALKER BLACK LABEL, BLENDED				    10

// JOHNNIE WALKER BLUE LABEL, BLENDED				    40

// JAMESON, BLENDED				    8

// MONKEY SHOULDER, BLENDED				    9

// REDBREAST 12yr, BLENDED				    11

// TULLAMORE DEW, BLENDED				    7

BUBBLYS
// TIAMO PROSECCO,			   10	 40 
VENETO, ITALY -organic-

// SANTA JULIA SPARKLING ROSE,			   8	 32 
MENDOZA, ARGENTINA

// VEUVE CLICQUOT YELLOW LABEL, 				    90
CHAMPAGNE, FRANCE

// DOM PÉRIGNON, 				    195
CHAMPAGNE, FRANCE

WHITES
// CHARLES SMITH ‘VINO’ PINOT GRIGIO,			   8	 32  
COLUMBIA VALLEY, WASHINGTON

// DE LOACH CHARDONNAY, 			   10	 40  
RUSSIAN RIVER VALLEY, CALIFORNIA 

// CONO SUR RESERVA ESPECIAL SAUV. BLANC,		  10	 40 
CHILE -organic-

// HIRSCHBACH & SOHNE RIESLING,			   10	 40 
GERMANY

REDS
// ‘VINUM’ CELLARS PINOT NOIR,			   10	 40  
MONTEREY, CALIFORNIA

// KLINKER BRICK TRANZIND RED BLEND, 			   11	 44
LODI, CALIFORNIA 

// FINCA DECERO MALBEC,			   10	 40  
MENDOZA, ARGENTINA

// TORTOISE CREEK CABERNET SAUVIGNON, 			   11	 44
LODI, CALIFORNIA

STANDBYS
// BLUE MOON, HEFEWEIZEN, 12oz BOTTLE				    5

// COORS LIGHT, LAGER, 12oz BOTTLE				    4

// COORS ORIGINAL BANQUET, LAGER, 12oz CAN				    4

// CRISPIN CIDER BRUT, CIDER, 12oz BOTTLE				    7

// GUINNESS, STOUT, 16oz CAN				    6

// KALIBER, 12oz BOTTLE				    5

// MILLER HIGH LIFE, LAGER, 12oz BOTTLE				    4

// MILLER LITE, LAGER, 12oz BOTTLE				    4

// PABST BLUE RIBBON, LAGER, 12oz CAN				    4

// STELLA ARTOIS, 12oz BOTTLE				    5

DRAFTS
// ALLAGASH WHITE WIT, MAINE, 5.1%					     7

// LAGUNITAS LIL SUMPIN SUMPIN WIT, PALE ALE, CHICAGO, 7.5%	 7

// METROPOLITAN KRANKSHAFT LAGER, CHICAGO, 5%		  6

// THREE FLOYDS YUM YUM PALE ALE, INDIANA, 5.5%			   7

CRAFT CANS + BOTTLES
// ROTATING THREE FLOYDS BOTTLES, 				    7
VARIOUS, INDIANA - BOTTLE

// BALLAST POINT SCULPIN, 				    6
AMERICAN IPA, CALIFORNIA - 7.0% ABV, 12oz CAN

// DOGFISH HEAD 90 MINUTE IPA,				    8
IMPERIAL IPA, DELAWARE - 9.0% ABV, 12oz BOTTLE

// FIRESTONE WALKER UNION JACK, 				    7
IPA, CALIFORNIA - 7.5% ABV, 12oz CAN

// FOUNDERS ALL DAY IPA, 				    5
AMERICAN SESSION IPA, MICHIGAN	 - 4.7% ABV, 12oz CAN

// GOOSE ISLAND MATILDA, 				    8
BELGIAN STRONG PALE ALE, ILLINOIS - 7.0% ABV, 12oz BOTTLE

// HALF ACRE DAISY CUTTER, 				    7
AMERICAN PALE ALE, ILLINOIS - 5.2% ABV, 16oz CAN

// LAGUNITAS IPA,				    6
AMERICAN IPA, ILLINOIS - 6.2% ABV, 12oz BOTTLE 

// NEW BELGIUM FAT TIRE, 				    5
AMBER ALE, COLORADO - 5.2% ABV, 12oz CAN

// OSKAR BLUES DALE’S PALE ALE, 				    6
AMERICAN PALE ALE, COLORADO - 6.5% ABV, 12oz CAN

// REVOLUTION ANTI HERO, 				    7
AMERICAN IPA, CHICAGO - 6.5% ABV, 12oz CAN	

// REVOLUTION FIST CITY, 				    6
PALE ALE, CHICAGO - 5.5% ABV, 12oz CAN	

// THREE FLOYDS ALPHA KING, 				    7
PALE ALE, INDIANA - 6.6% ABV, 12oz BOTTLE

// 21ST AMENDMENT HELL OR HIGH WATERMELON, 	 	 6
WHEAT, CALIFORNIA -4.9% ABV, 12oz CAN

// ALLTECH’S KENTUCKY BOURBON BARREL,				    8
WHISKEY AGED, KENTUCKY - 8.2% ABV, 12oz BOTTLE

// DARK HORSE RASPBERRY ALE, 				    6
FRUIT BEER, MICHIGAN - 5.0% ABV, 12oz BOTTLE

// DE BRABANDERE PETRUS AGED PALE, 		   		  9
SOUR, BELGIUM - 7.3% ABV, 12oz BOTTLE

// FIRESTONE WALKER PIVO HOPPY PILS, 				    6
GERMAN PILSNER, CALIFORNIA - 5.3% ABV, 12oz CAN

// GOOSE ISLAND 312 URBAN WHEAT, 				    5
AMERICAN PALE WHEAT ALE, ILLINOIS - 4.2% ABV, 12oz CAN

// GOOSE ISLAND SOFIE, 				    8
FARMHOUSE ALE, ILLINOIS -6.5% ABV, 12oz BOTTLE

// LEFT HAND MILK STOUT NITRO, 				    6
ENGLISH CREAM STOUT, COLORADO  -6.0% ABV, 12oz BOTTLE

// METROPOLITAN FLYWHEEL, 				    6
PILSNER, CHICAGO - 5.2% ABV, 12oz BOTTLE

// REVOLUTION BOTTOM UP WIT, 				    6
BELGIAN WITBIER, ILLINOIS - 4.5% ABV, 12oz CAN

// STIEGL RADLER, 				    7
STIEGL, AUSTRIA - 2% ABV, 16oz CAN

// TWO BROTHERS PRAIRIE PATH, 				    6
GLUTEN-FREE AMERICAN GOLDEN ALE, ILLINOIS - 5.1% ABV, 12oz BOTTLE

// UNIBROUE LA FIN DU MONDE, 	 			   8
BELGIAN TRIPEL, QUEBEC - 9.0% ABV, 12oz BOTTLE

// VANDER MILL BLUE GOLD, 				    8
BLUEBERRY & APPLE CIDER, MICHIGAN - 7.0% ABV, 16oz CAN

// VANDER MILL HARD APPLE, 				    8
APPLE CIDER, MICHIGAN - 7.0% ABV, 16oz CAN



SNOW DRINK

PUNCH BOWL

SLUSHY DRINK

DESSERTS
// MILKSHAKES HALF OFF EVERY DAY				    10
CHOCOLATE, VANILLA, OR PEPPERMINT

// CAKEBALL SUNDAE				    8 
WARMED FRENCH TOAST, TRIPLE CHOCOLATE, & RED VELVET  
CAKEBALLS FROM OUR WEST TOWN BAKERY, VANILLA GELATO,  
& HOT FUDGE

// SWEET BANANA CORNBREAD PUDDING				    6

// GELATO				    5
WITH HOT FUDGE	

COCKTAILS
// OLD FASHIONED					     11
WHEATED BOURBON, DEMERARA SYRUP,  BITTERS, 
LUXARDO CHERRIES, & ORANGE.

// GRAY MANHATTAN					     12
RYE, SWEET VERMOUTH, AMARO, BITTERS, LUXARDO CHERRY

// THE WESTON					     12
BOURBON, COFFEE ESSENCE, PIPE TOBACCO, PEYCHAUDS BITTERS

// NAUGHTY LEMONADE					     12
SKYY PASSIONFRUIT VODKA, HOUSEMADE LEMONADE

// DARK N' STORMY					     10
LIGHT RUM, DARK RUM, GINGER SYRUP, FRESH LIME JUICE

// SIGNORA GOMEZ					     10
TEQUILA, CUCUMBER, APEROL, FRESH LIME JUICE,  
SIMPLE SYRUP, PEYCHAUDS BITTERS

// FIFTY-75					     10
GIN, STRAWBERRY, CHAMPAGNE, SIMPLE SYRUP, FRESH LEMON JUICE

ROTATING RECIPE -			   11 
ASK YOUR SERVER FOR DETAILS

JOHNNY AND FRIENDS -			   11 
GIN, APPLE VANILLA SYRUP, FRESH MINT LEAVES, FRESH LEMON,  
CHARTREUSE WHIPPED CREAM 

IRISH ADVIL - 			   11
LIGHT RUM, MINT LEAVES, DEMERARA SYRUP, FRESH LIME JUICE,
ANGOSTURA BITTERS

NOTHING FLOWERS CAN'T FIX -			   65 
VODKA, ST. GERMAIN, EDIBLE ORCHIDS, GRAPEFRUIT JUICE, LIME JUICE


