
CHOP SHOP HOUSE COCKTAILS  

 

$10 

 

Old Fashioned 

Bulleit Bourbon, Fee Bros Whiskey Barrel Aged bitters with Bourbon Smoked sugar 

 

Peach Please  

Bulleit Bourbon, Stirrings Peach Liqueur, Punt e Mes, Bitter Truth Jerry Thomas 
Aromatic bitters, Peach puree, lemon juice and Barritt’s Ginger Beer 

 

Lady Hibiscus  

Cazadores Blanco Tequila, Solerno Blood Orange Liquor, San Pellegrino Aranciata 
Rossa and Hibiscus Flower syrup 

 

 Pompelmo Bite 

Bombay Gin or Tito’s Vodka, Stiegl Radler, Giffard Pompelmousse Liqueur, San 
Pellegrino Pompelmo and Fee Bros Grapefruit bitters 

 

 

Moretti’s Manhattan 

Bulleit Rye, Carpano Antica Sweet Vermouth, Angostura bitters, Bittercube Cherry 
Bark Vanilla bitters and Infused Dark Cherry syrup 

 



 

 

 

First Ward Pimms 

Pimms #1, Bombay Gin, Green Chartreuse, Angostura bitters, Peychauds bitters, lime 
juice, muddled cucumber and mint with Barrett’s Ginger Beer 

 

Sinister Minister 

Green and Yellow Chartreuse, Dr. Adam Elmegirabs Spanish bitters, lime juice and 
raspberry-huckleberry puree 

 

Chop Shop Cobbler 

Nolets Gin, blueberry puree, homemade lavender syrup, lemon juice, lime juice and 
tonic 

 

The Butcher’s Bloody  

Grey Goose Vodka, homemade bloody mary mix, smoked chipotle pepper puree, 
Bittermens Hellfire bitters with house garnish 

 

 

 

Cocktails Created by Dan De Los Monteros 



7 ”  H O T  S A N D W I C H E S

S A L A D S

All hot sandwiches are served on 
Turano French Bread with your 
choice of sweet or hot peppers 

and Provolone Cheese.

ITALIAN SAUSAGE - $6
CHOICE OF MILD OR MED-HOT

MEATBALL SANDWICH - $7
MEATBALLS IN OUR HOMEMADE MARINARA

ITALIAN BEEF - $7
HOMEMADE ROAST BEEF THINLY SLICED

IN ITS OWN AU JUS

HOT TURKEY - $7
OVEN ROASTED TURKEY BREAST THINLY SLICED IN 

ITS OWN AU JUS

VEGGIE PANINI - $7
MARINATED ARTICHOKES, ROASTED RED PEPPERS, 

EGGPLANT, AND FRESH MOZZARELLA

BLT - $8
Hand Sliced Slab Bacon, Lettuce,

Tomato Sandwich

Greek Salad - $6
Fresh Salad tossed with feta cheese, 

kalamata olives, banana peppers, and cherry 
tomatoes

Beet Salad - $7
Baby arugula tossed with beets, goat cheese, 

and freshly sliced pears 

CHOPPED SALAD - $9
CHICKEN CHOPPED AND TOSSED WITH BACON, 
HARD-BOILED EGG, CUCUMBER, TOMATO AND

FRESH AVOCADO

2033 W. North Ave, Chicago IL 60647

773.537.4440  |  chopshopchi.com

C H O P  S H O P

7 ”  H O T  S A N D W I C H E S

S A L A D S

All hot sandwiches are served on 
Turano French Bread with your 
choice of sweet or hot peppers 

and Provolone Cheese.

ITALIAN SAUSAGE - $6
CHOICE OF MILD OR MED-HOT

MEATBALL SANDWICH - $7
MEATBALLS IN OUR HOMEMADE MARINARA

ITALIAN BEEF - $7
HOMEMADE ROAST BEEF THINLY SLICED

IN ITS OWN AU JUS

HOT TURKEY - $7
OVEN ROASTED TURKEY BREAST THINLY SLICED IN 

ITS OWN AU JUS

VEGGIE PANINI - $7
MARINATED ARTICHOKES, ROASTED RED PEPPERS, 

EGGPLANT, AND FRESH MOZZARELLA

BLT - $8
Hand Sliced Slab Bacon, Lettuce,

Tomato Sandwich

Greek Salad - $6
Fresh Salad tossed with feta cheese, 

kalamata olives, banana peppers, and cherry 
tomatoes

Beet Salad - $7
Baby arugula tossed with beets, goat cheese, 

and freshly sliced pears 

CHOPPED SALAD - $9
CHICKEN CHOPPED AND TOSSED WITH BACON, 
HARD-BOILED EGG, CUCUMBER, TOMATO AND

FRESH AVOCADO

2033 W. North Ave, Chicago IL 60647

773.537.4440  |  chopshopchi.com

C H O P  S H O P



C A T E R I N G

H O T  P A R T Y  O P T I O N S

C O L D  P A R T Y  O P T I O N S

At the Chop Shop, all our offerings
are fresh and homemade, using minelli's 

family recipes

All Cold Sandwiches can also be offered 

on trays.  They can be made on 3 foot 

Turano French Bread and can be cut to 

customer preference.

MEATBALL TRAYS
SERVED IN OUR HOMEMADE MARINARA

CHICKEN PARMESAN
OUR FINEST BONELESS SKINLESS CHICKEN 

BREAST SEARED AND BRAISED WITH
FRESH SPICES

Baked MostaccIoli
baked with a combination of Mozzarella

and Asiago cheeses, served in our
homemade sauce Porchetta with Asiago

ITALIAN SAUSAGE
Minelli's Family recipe Italian Sausage

(Mild, Med-Hot, Hot, OR Extra Hot) WITH Pepper,

Onion, Cheese, AND CHOICE OF Chop Shop 

Giardiniera and fried sweet peppers.

Pineapple TeRIYaki Marinated Skirt Steak 

Sandwiches - tenderized, Marinated, and cut 

into sandwich sized pieces.

3 FOOT SANDWICH - $30
 (NO TRAY)

16" TRAY - $32
12 - 3” SANDWICHES

18" TRAY - $64
24 - 3” SANDWICHES

20 Meatballs $30 – 40 Meatballs $50

HALF PAN $30 – FULL PAN $50

HALF PAN $20 – FULL PAN $30

HALF PAN $25 – FULL PAN $45

HALF PAN $80 – FULL PAN $150

2033 W. North Ave, Chicago IL 60647
773.537.4440  |  chopshopchi.com

C H O P  S H O P



C O L D  S A N D W I C H E S

S I D E S

7 ”  H O T  S A N D W I C H E S

S A L A D S

All cold sandwiches are offered 
ON a choice of French, white,wheat, 

ciabatta, and panini. 

All hot sandwiches are served on 
Turano French Bread with your 
choice of sweet or hot peppers 

and Provolone Cheese.

We garnish our sandwiches with
CHOICE of lettuce, tomatoes, onions, 
pickles, banana peppers, kalamatta 

olives, homemade eggplant salad, 
roasted red peppers, mustard - both 
dijon and yellow, mayo, horseradish,  
and oil and vinegar. Hot and sweet 

peppers can be added as well. 

Oven Roasted Turkey Breast with Swiss

Banjo Ham with Creamy Havarti

Roast Beef with Provolone

Porchetta with Asiago

VEGGIE ROASTED RED PEPPER HUMMUS with 
CUCUMBER, TOMATO, AND HAVARTI

GO-TO-Italian - Mortadella, Hot CapicolA,
Genoa Salami with Provolone

Oven Roasted Turkey Breast, Pancetta
with Provolone

Spicy Italian -  Hot Soppressata, Hot COPPA, 
Casalingo with Provolone

ProscIUtto di Parma with Fresh Mozzarella 
and Roasted Red Peppers

ITALIAN SAUSAGE - $6
CHOICE OF MILD OR MED-HOT

MEATBALL SANDWICH - $7
MEATBALLS IN OUR HOMEMADE MARINARA

ITALIAN BEEF - $7
HOMEMADE ROAST BEEF THINLY SLICED

IN ITS OWN AU JUS

HOT TURKEY - $7
OVEN ROASTED TURKEY BREAST THINLY SLICED

IN ITS OWN AU JUS

VEGGIE PANINI - $7
MARINATED ARTICHOKES, ROASTED RED PEPPERS, 

EGGPLANT, AND FRESH MOZZARELLA

BLT - $8
Hand Sliced Slab Bacon, Lettuce,

Tomato Sandwich

Greek Salad - $25 
Fresh Salad tossed with feta cheese, 
kalamata olives, banana peppers, and 

cherry tomatoes

Beet Salad - $25
Baby arugula tossed with beets, goat 

cheese, and freshly sliced pears 

CHOPPED SALAD - $25
CHICKEN CHOPPED AND TOSSED WITH BACON, 
HARD-BOILED EGG, CUCUMBER, TOMATO AND

FRESH AVOCADO

POTATO SALAD - $5 

Rotini Pasta Salad - $5

OLIVE SALAD - $6 

Tomato & Mozzarella - $6

Antipasto Salad - $6

5"  |  7”  |  12”

$5  |  $7  |  $10

$5  |  $7  |  $10

$5  |  $7  |  $10

$5  |  $7  |  $10

$5  |  $7  |  $10

$5  |  $7  |  $10

$6  |  $8  |  $12

$6  |  $8  |  $12

$7  |  $9  |  $13



DRAFTS 

1. Half Acre—Daisy Cutter American Pale Ale 
2. Revolution—AntiHero IPA 
3. Spaten—Octoberfest 
4. Two Brothers—Atom Smasher Octoberfest 
5. Metropolitan—Dynamo Copper Lager 
6. Founder’s—Double Trouble Imperial IPA 
7. Six Point—Righteous Rye IPA 
8. Left Hand—Milk Stout Nitro 
9. Ommegang—Rare Vos Red Ale 
10. Stiegl—Goldbrau Lager 
11. Lagunitas—IPA  
12. Ballast Point—Victory At Sea Imperial Porter 
13. Victory—Golden Monkey Belgian Golden Strong Ale 
14. Dogfishhead—Punkin Ale 
15. Hofbrahaus—Dunkel Weisse 
16. Deschutes—ChainBreaker White IPA 
17. Off Color Brewing—Scurry Dark Honey Ale 
18. Barley Island—Dirty Helen Brown Ale 

 

Bottles 

1. Miller Lite 
2. Budweiser 
3. Bud Light 
4. Coors Light 
5. PBR Tall Boy Cans 
6. Buckler—NA 
7. Modelo--Negro 
8. Iron City—Lager 
9. Kostritzer—Schwartzbier 
10. La Choufe 
11. DeKonick--Amber 
12. Duvel—Tripel Hop 
13. Three Floyds—Gumballhead 
14. Three Floyds—Zombiedust 
15. Great Lakes—Oktoberfest 
16. Stiegl--Grapefruit Radler Cans 
17. NewBelgium—Fat Tire Cans 
18. Flying Dog—Snake Dog 
19. Dogfish Head—My Antonia 750 ML 
20. Contessa—Italian Pale Ale 750ml 
21. Founder’s—Harvest Ale 



22. Lakefront Brewery—New Grist Gluten Free 
23. Angry Orchard Hard Cider—Apple Ginger or Elderflower 
24. Woodchuck--Pumpkin Reserve Cider 
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