KNOW? SOUP FOR YOU 4.95
HOUSE MADE CHILI 5.95

BLISTERED SHISHITOS 10.95
Roasted with Sea Salt. Served with Ponzu-Ginger Aioli

SHORT STACK 9.95
Lightly Breaded Eggplant Stack. Topped with House Made Marinara

WINGS 11.95
Marinated Jalapefio Wings with Spicy Garlic Rub

CAPTAIN CALAMARI 13.95
Coated with Captain Crunch. Served with Honey Cherry Pepper
Relish

SORRY CHARLIE 13.95
Chopped Ahi Tuna, Fresh Avocado, Green Onion, Cilantro & Riazul
Reposado Tequila

GLASS OF BACON 7.95

SOCIAL NACHOS 9.95
Our Signature Cheddar Queso, Fresh Guacamole & all the Fixings.
Add Chicken 4, Steak 9

RED SALAD 13.95

Sliced Beets, Cherry Tomatoes, Walnuts & Pomegranates over
Mixed Greens. Topped with Goat Cheese, simply dressed.

Add Grilled Chicken 4, Grilled Shrimp 9, Grilled Steak 9

WHITE SALAD 11.95
The Greek Village & Italian Panzanella Salad come together.
Add Grilled Chicken 4, Grilled Shrimp 9, Grilled Steak 9

BLUE SALAD 7.95

Double Bleu Cheese, Cherry Tomatoes & Bacon over an Iceberg
Wedge. Red Wine Vinaigrette also available.

Add Grilled Chicken 4, Grilled Shrimp 9, Grilled Steak 9

LOCAL STEAK SANDWICH 14.95

Marinated Skirt Steak, topped with a Mushroom Spread & Haystack
Onions on Focaccia. Served with Fresh Cut Fries.

NEW CHICAGO CLASSIC 14.95

Blackened Seared Ahi-Tuna, with Avocado;bacon, lettuce, tomato,
& Ponzu Aioli ondtalian-Toast. Served with-Fresh:Cut Fries

RESIDENT BURGER 12.95
Custom BlendChar-broiled with Merkts Cheddar & House Sauce on
Brioche. Served with Fresh Cut Fries. Your Choice Pink.or No Pink

TACO TACO 12.95
Grilled Red Snapper, topped with Citrus Crema Coleslaw & Pico de
Gallo. Served with Sautéed Broccolini

BROCKWELL SANDWICH 12.95
Marinated Grilled Chicken Breast with Melted Broccolini & Smoked
Provolone on Toasted Brioche. Served with Fresh Cut Fries

PILSEN BURGER 12.95

Black Bean Patty topped with Roasted Jalapefio Aioli, Sliced
Avocado, & Pico,de Gallo. Served with Fresh Cut Fries

TOMATO, TOMAHTO PIZZA 12.95
Roma Tomatoes, Buffaloe-Mozzarella, & Fresh Basil

WHITE PIZZA" 15.95
Smoked Provolone,"White Cheddar, Ricotta Salata, Parmesan,
Caramelized Onion & Oregano

THE LOCAL BUTCHER PIZZA 15.95
Italian Sausage, Soppressata, & Pepperoni

BRUSSEL SPROUTS 7 ASPARAGUS 8
FINGERLING POTATOES 6 FRIES 5

CHERRY PEPPER RELISH 5 BROCCOLINI 6

CHICKEN & DOUGHNUT 15.95
Fried Boneless Breast of Chicken Served with A Glazed Doughnut

CARBELICIOUS 14.95
A Colossal Serving of Baked Pasta.

BROADWAY STEAK & EGGS 17.95
Papa G's Grecian Skirt Steak, Scrambled Eggs, & Fries

NORTH ATLANTIC SALMON 19.95
Broiled with Baby Asparagus

MILLER FARMS CHICKEN 16.95
Half Marinated Chicken served with Baby Carrots, Fingerling
Potatoes & Cippolini Onions

MAXWELL STREET SPECIAL 16.95

10 oz Pork Chop Topped with Haystack Onions. Served with Melted
Brussel Sprouts, & Seasoned Fingerling Potatoes

BIKRAM QUINOA BOWL 10.95
Red Bell Pepper, Red Onion, Jalapefio, Plum Tomato,

Pomegranate, Cilantro, Avocado, E.V.0.0. & Lemon Zest.
Add Grilled Chicken 4, Grilled Shrimp 9, Grilled Steak 9

TIKI SURF & FISH 22.95
Sweet & Sour Red Snapper topped with Blackened Grilled Shrimp

GS SHAKE 7.95
Vanilla Bean Ice Cream, Heath Bar, & Oreo Cookie

STRAWBERRY SHORT SHAKE 7.95
Vanilla Bean Ice Cream, Fresh Strawberries, & Golden Oreo Cookies

CARROT CAKE 7.95
THE SKILLET 7.95

APPLE PIE TART 9.95

Consuming Raw or Under Cooked Meats, Poultry, Seafood, Shellfish or Eggs may Increase Your Risk of Food Borne lliness



DRAFT BEER

Angry Orchard Hard Cider 5.8%

Bud Light Lager 4.2%

Founders All Day IPA 4.7%

Founders Nitro Oatmeal Stout 4.5%
Goose Island Green Line APA 5.0%
Hoegaarden Belgium Witbier 4.9%
Julius Echtar Hefeweizen 5.3%
Lagunitas Little Sumpin Sumpin ALE 7.3%
Lagunitas IPA 6.2%

Local Option Revolving Draft Handle
North Coast Pranqster Pale ALE 7.6%
Sam Adams Boston Lager 4.9%

Sam Adams Seasonal Draft Handle
Stella Artois Pilsner 5.2%

Sweetwater 420 Pale Ale 5.7%

Traveler Shandy Revolving Draft Handle

SIGNATURE COCKTAILS

Local Mule

Absolut, sour mix, sangria diced apples & ginger beer
Jack's Coke

Evan Williams, Ramazotti, simple syrup & sweet vermouth
Old Fashion

Knob Creek Rye, simple syrup & bitters

Perfect Margarita

Avion Silver, Grand Mariner, lime juice, sour mix, simple
syrup, served up

City Breeze

Absolut Citron, Ramazotti, fresh sour mix & blood orange
Moscow Mule

Russian Standard Vodka, lime juice, & ginger beer
Mojito

Cana Brava aged Rum, fresh mint, lime juice, & simple
syrup

SWEET GRASS

ZU Bison Sweet Grass Vodka & Lemonade
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CAN BEER

Coney Island Hard Root Beer 5.8%
Corona Light Lager 4.1%

Delirium Tremens 16. oz 8.5%

Dos Equis Special Lager 4.3%

Oskar Blues Dales Pale Ale 6.5%

PBR Tallboy Lager 4.7%

Rebel IPA 6.5%

Revolution Bottom Up Witt Witbier 5.0%
Revolution Eugene Porter 6.8%

Shiner Bock 4.4%

Stiegl Pils 16.9 0z 4.9%

Stiegl Radler 16.9 oz 2.5%

Summit Pilsner 4.8%

Surly Furious IPA 16. 0z 6.6%

Two Brothers Sidekick EPA 5.1%
Victory Golden Monkey Belgium Ale 9.5%

BOTTLE BEER

3 Sheeps Baad Boy Black Wheat 5.5%
Ace Perry Cider 5.0%

Boulevard 80 Acre Wheat Ale 5.5%

Coors Light Lager 4.2%

Gaffel Kolsch 4.8%

Great Lakes Dortmunder Gold Lager 5.8%
Leffe Blonde Pale Ale 6.6%

Michelob Ultra-Light Lager4.2%

Miller High Life "Pony Bottles” Lager 4.7%
Peroni Lager 5.1%

Ommegang Hennepin Saison 7.7%
Twisted Tea 5.0%
Urban Chestnut Zwickle Lager 5.1%
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WINE ON TAP

Rutherford Hill Sauv. Blanc
Sanford Chardonnay
Federalist Cabernet

Flor De Campo Pinot Noir

SPARKLING

Mionetto Prosecco

Fizz "56" Brachetto Spumante
Dom Pérignon Brut 2005
Veuve-Clicquot Yellow Label

WHITES

Terlato Friuli Pinot Grigio
Loveblock Sauvignon Blanc
Jack's House Chardonnay

REDS

M. Chapoutier Belleruche Rose
Mischief And Mayhem Pinot Noir
Sanford Pinot Noir

Rutherford Hill Merlot

Mike Ditka "The Coach" Cabernet

BTB

12

12

SPLIT

Lapostolle Cuvee Alexandre Cabernet

Markham 1897 Blend
Tamari Malbec
Federalist Dueling Pistols Blend

CARAFE
29
36
29
36

BTB
35
65

295
115

49
48
33

38
68
89
49
36
59
59
33
79
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