
 

  

C O C K T A I L S 
$ 1 3  -  E A C H  

C A T ’ S   M E O W  
St. George Terroir Gin, Carpano Bianco, 

Carpano Antica, Solerno, Grapefruit Juice, 

Grapefruit Bitters 

S M O K I N ’ E Y E S  
Baker’s Bourbon, Cherry Heering, 

Carpano Antica, Ardbeg Float 

T H E E I T E L  
Belvedere Orange, St-Germain, Lemon, 

Prosecco 

H E A V E N ’ S    L O O P  
Koval Gin, Cocchi Americano, 

Pear Liqueur, Lavender Bitters,  

Soda Water 

L A S T C A L L  
Bulleit Rye, Chartreuse Green, Lime, 

Luxardo Maraschino 

G I B S O N 
Tanqueray 10, Carpano Bianco, 

Pickled Onion 

H E M I N G W A Y ’ S   D A I Q U I R I  
Zacapa Rum, Lime, Grapefruit, 

Luxardo Maraschino 

B E V E R A G E S 
PEELED JUICE BAR 8 OZ.   $8 EACH  

“ C  O  L  D P  R  E  S  S  E  D 

T H E E Y E L I N E R  

” 

Carrot, Tart Apple and Tangy Ginger 

 

G R E E N   L A N T E R N  
Blend of Kale, Spinach, Celery, Green Apple 

Ginger, Cucumber, Parsley, Lemon and Lime 

 

M A R O O N  
Blend of Red Beets, Carrot, 

Apple, Lemon, and Ginger 

S O F T D R I N K S 

C O K E   $4  
D I E T C O K E   $4 

S P R I T E   $4  

/ W A T E R 

B O T T L E D W A T E R   $ 5  

B A R A L L E G R O . C O M   # B A R A L L E G R O  



 

 

 

G R A B A N D G O 
 

S A N D W I C H E S   A N D   W R A P S  

H A R V E S T T U R K E Y $ 1 3  
Honey Roasted Turkey, Cucumber, Asiago Cheese, Lettuce, Tomato, Mayo, on Harvest Bread 

 

G R I L L E D C H I C K E N S A L A D W R A P $ 1 3  
Grilled Breast of Chicken Tossed with Celery, Onion, Walnuts, Cranberry, 

Mayo, Wrapped in a Spinach Tortilla 
 

F L A T B R E A D   C A P R E S E     $ 1 2  
Heirloom Tomatoes Layered with Fresh Mozzarella, Basil and Aged Balsamic 

on Herbed Flatbread 
 

C L A S S I C I T A L I A N   $ 1 3  
Genoa Salami, Italian Capicola, Smoked Ham, Provolone Cheese, Dijon Mustard, 

Lettuce, Tomato, Italian Dressing and Mayo 
 

T U N A C L U B O N  S E M O L I N A $ 1 3  
Tuna Salad, Lettuce, Tomato, Cucumber, Provolone Cheese on Sesame Semolina Bread 

 
S A L A D S  

G A L A A P P L E , S T R A W B E R R Y A N D C H I C K E N S A L A D $ 1 3  
Grilled Breast of Chicken, Romaine, Fresh Strawberries, Blueberries, 

Orange Segments and Toasted Pecans with Poppy Seed Dressing 
 

B E E T S A L A D W I T H G O A T C H E E S E $ 1 1  
Mixed Baby Greens, Roasted Almonds, Sweet Peppers, Tomato, 

Orange Segments and Goat Cheese with Honey Balsamic Dressing 
 

Q U I N O A A N D K A L E S A L A D $ 1 2  
Tomato, Sweet Peppers, Apples, Toasted Pecans, and Sun-Dried Cranberries 

with Citrus Vinaigrette 
 

M O Z Z A R E L L A T O M A T O A R U G U L A $ 1 1  
Marinated Tomatoes, Fresh Mozzarella, Arugula and Basil Lemon Garlic Dressing 

 
S I D E S  

H O U S E M A D E K E T T L E C H I P S   $ 4 
F R U I T A N D B E R R Y C U P $ 5  

G I A N T C H O C O L A T E C H I P C O O K I E $ 5  

T H E  

M O R E  
T H E  

MERRIER 
V O D K A  
Tito’s Handmade ........................ 10 
Chopin ...................................... 13 
Square One ................................. 9 
Belvedere ....................................11 
Effen ........................................ 11 
Ketel One / Ketel One Citroen .......10 
Grey Goose ................................. 9 
Absolut ..................................... 10 
Stolichnaya ................................. 8 
Reyka ....................................... 11 
Ciroc ............................................11 

T E Q U I L A  
Blanco 

Corralejo ................................... 12 
Siete Leguas ............................. 11 
Milagro ..................................... 12 
Partida ...................................... 13 
Riazul  ...................................... 13 
Fortaleza .................................. 13 
Patron....................................... 10 

Reposado 
El Jimador ................................. 14 
Milagro ..................................... 10 
Cazadores ................................. 11 
Partida ...................................... 13 
Patron....................................... 11 
Riazul ....................................... 16 
Fortaleza .................................. 18 

Anejo 
Herradura ................................. 18 
Riazul ....................................... 22 

Mezcal 
Del Maguey Vida..........................10 
Fidencio Mezcal ......................... 19 

 

G I N  
Koval Dry..................................... 11 
Bols Genever .................................. 11 
Bombay Dry ..................................... 9 
Beefeater ....................................... 11 
Plymouth ....................................... 12 
Tanqueray ........................................... 10 
Bombay Sapphire ............................. 11 
Martin Miller’s Westbourne ............. 12 
Botanist ......................................... 10 
Boodles.......................................... 10 
Tanqueray 10 ............................... 12 
Junipero ......................................... 10 
Hendricks ....................................... 10 
Aviation ......................................... 11 
Journeyman ................................... 11 
St George Terroir ........................... 11 
Ford’s Gin .................................... 10 

 

R U M  
Captain Morgan ............................... 9 
Sailor Jerry .................................. 13 
Pyrat ............................................. 9 
10 Cane ......................................... 9 
Appleton Estates V/X ........................ 9 
Banks 5 ......................................... 9 
Gosling’s ............................................. 9 
Cana Brava .................................... 10 
Bacardi ............................................ 8 

 

A P E R T I F S / C O R D I A L S / D I G E S T I F S  
Bailey’s Irish Cream .......................... 7 
B & B .......................................... 9 
Benedictine ....................................... 10 
Drambuie ....................................... 12 
Fernet Branca .................................. 8 
Galliano ........................................... 9 
Grand Marnier .............................. 10 
Kahlua ............................................. 8 
CH Amaro ........................................ 8 
Green Chartreuse ............................... 9 
Lillet Blanc ....................................... 8 
Aperol .............................................. 8 
Sambucca ........................................... 8 



 

 

 

S P I R I T S 
 

S I N G L E M A L T S C O T C H W H I S K E Y  
Speyside 
Balvenie Doublewood 12 YR........ 14 
Balvenie Single Barrel 15 YR ........ 17 
Cragganmore Distiller’s Edition .... 13 
Glenfiddich 12 YR ...................... 11 
Glenfiddich 15 YR ...................... 13 
Glenlivet 12 YR .......................... 11 
Glenlivet 18 YR .......................... 18 

Lowland 
Glenkinchie 10 YR ...................... 13 

Highland 
Dalmore 12 YR ........................... 11 
Glenmorangie 10 YR .................. 12 
Glenmorangie Astar ................... 20 
Glenmorangie 18 YR .................. 22 
Macallan 12 YR .......................... 14 
Macallan 18 YR .......................... 30 
Oban ........................................ 18 

Isle Of Skye 
Highland Park 12 YR .................. 12 
Talisker 10YR .............................. 16 

Islay 
Ardbeg 10 YR ............................ 15 
Bruichladdich Organic ................. 14 
Lagavulin .................................. 20 
Laphroaig ................................... 14 

B L E N D E D S C O T C H W H I S K E Y  
Dewars White Label ..................... 8 
Chivas Regal ............................... 9 
Dewars 12 YR ............................ 10 
Johnnie Walker Black ................. 10 
Johnnie Walker Gold .................. 20 
Johnnie Walker Green ................. 22 
Johnnie Walker Blue ................... 36 

C A N A D I A N    W H I S K E Y  
Canadian Club ............................. 7 
Seagrams VO.................................. 7 
Crown Royal ................................ 8 
Canadian Club 12 YR .................... 9 

B O U R B O N / A M E R I C A N    W H I S K E Y  
Baker’s ........................................... 13 
Booker’s ......................................... 16 
Basil Hayden ................................... 12 
Bulleit............................................. 10 
Buffalo Trace ................................ 9 
Gentleman Jack ......................... 11 
Knob Creek .................................... 10 
Orphan Barrel Forged Oak .......... 15 
Koval Single Barrel Millet ............... 12 
Maker’s Mark ................................. 9 
Maker’s 46 ................................. 11 
Russell’s Reserve 10 YR ................9 
Woodford Reserve ............................ 3 

Rye 

Bulleit Rye ..................................... 9 
Old Overholt Rye ............................ 8 
High West Son of Bourye .............. 11 
Templeton Rye.................................. 9 
Hudson’s Rye ............................... 15 

 
I R I S H   W H I S K E Y  
Jameson ........................................... 8 
Red Breast 12 YR ........................ 16 
Tullamore Dew ................................. 9 
Tullamore Dew 12 YR .....................9 
Bushmill’s ........................................... 9 
Michael Collins Blend ......................... 9 

 
J A P A N E S E W H I S K E Y  
Yamazaki 12 YR ................................ 12 

 
C O G N A C / B R A N D Y  
Courvosier VSOP ............................ 10 
Hennessey VS ................................. 12 
Hennessey XO ................................. 11 
Martell VSOP ............................... 13 
Remy Martin VSOP ....................... 25 
Remy Martin XO ............................. 8 
Christian Brothers ............................. 8 

L O B B Y A P P E T I Z E R S 
S E R V E D  I N  M A S O N  J A R S  

 
 

T R I O O F  D I P S A N D S P R E A D S $9  
Whipped Ricotta with Lemon, Olive Oil and Fresh Thyme 

Eggplant Caviar 
Traditional Hummus 

Served with Cucumbers, Carrots, Olives, and Toasted Crostini 

 

S W E E T A N D S P I C Y M I X E D N U T S   $ 8  
Almonds, Pecans, Cashews, Walnuts 

 

M A R I N A T E D G R E E K O L I V E S A N D C H E E S E    $ 1 0  
Aged Pepato Semi Hard Sheep’s Milk with Black Pepper 

Bellavitano Semi Hard Merlo 

Lagrein with Herbs and Spices and Red Wine 
Maytag Blue 

Served with Cranberry Pistachio Crostini 

C  A  N  D  I  E  D B  A  C  O  N $  6 

M A N G O , L I M E A N D S C A L L O P C E V I C H E   $ 1 1  
Blue Corn Tortilla Chips 

 

O Y S T E R S O N  T H E H A L F S H E L L $ 1 6  
6 Blue Points 

Horseradish, Tomato, Mignonette Sauce 

 

J U M B O S H R I M P C O C K T A I L $ 1 4  
Four Jumbo Gulf Shrimp with 

Tomato Horseradish Sauce 

 

S O U T H E R N F R I E D C H I C K E N $ 9  
Served with Creamy Slaw and a Brioche Bun 

 

K A L E C H I P S $6  
Always Baked, Never Fried 

D E S S E R T $ 5 

P A S S I O N F R U I T P A N N A C O T T A W I T H F R E S H B E R R I E S  
G I A N T C H O C O L A T E C H I P C O O K I E  



 

 

 

B E E R 

 
D R A U G H T 

 
GOOSE ISLAND BLUE LINE PILSNER Chicago, IL .......................................................... $7 

ALE SYNDICATE SUNDAY SESSION APA   Chicago, IL....................................................... $7 

REVOLUTION BREWING EUGENE PORTER  Chicago, IL ..................................................... $8 

METROPOLITAN ARC WELDER DUNKEL RYE  Chicago, IL .................................................. $7 

PENROSE DEVOIR SAISON ALE Geneva, IL .................................................................. $8 

LAGUNITAS BREWING IPA  Chicago, IL ..................................................................... $7 

 
 

B O T T L E S 
 

TWO BROTHERS PRAIRIE PATH ALE (GLUTEN FREE) Warrenville, IL ................................... $6 

FIRESTONE WALKER PIVO PILS  Paso Robles, CA ....................................................... $7 

ANCHOR CALIFORNIA LAGER San Francisco, CA......................................................... $6 

AVERY ELLIE’S BROWN ALE  Boulder, CO .................................................................. $7 

BELL’S  TWO  HEARTED   Kalamazoo, MI ................................................................... $7 

DAISY CUTTER PALE ALE (16 OZ CAN) Chicago, IL ....................................................... $8 

OLD RASPUTIN RUSSIAN IMPERIAL STOUT Fort Bragg, CA ................................................. $9 

OLD STYLE   Milwaukee, WI ................................................................................ $4 

HEINEKEN   Netherlands..................................................................................... $7 

BUD LIGHT   St. Louis, MO.................................................................................. $6 

CORONA   Mexico............................................................................................... $7 

W I N E S 

S  P  A  R  K  L  I  N  G / R  O  S  E 

SPARKLING BRUT - CHARLES DE FERE France .................................................... $11 
 
PROSECCO - ZONIN Italy ……………………………………………………...................................................... $11 

ROSE - BONNY DOON “VIN GRIS DE CIGARE” California ......................................... $12 

R E D 
 
MERLOT- VELVET DEVIL  Washington..............................................................$11 

MALBEC - CLAYHOUSE   California ..................................................................$12 

PINOT NOIR - A TO Z Oregon ....................................................................$13 

CABERNET SAUVIGNON - MILBRANDT VINEYARDS Washington …...................................$13 

ZINFANDEL - SEGHESIO   California.................................................................$15 

SYRAH - GUIGAL “COTE DU RHONE” France ..................................................... $14 

W H I T E 
 
SAUVIGNON BLANC - J. LOHR “FLUME CROSSING” California ................................... $11 

RIESLING - BEX  Germany .......................................................................... $11 

PINOT GRIGIO - RUFFINO  Italy ...................................................................... $11 

CHARDONNAY - AU CONTRAIRE California ........................................................ $12 


