
Thirsty? Choose from more tha
n 100 Midwest-brewed beers on

 our drink menu.

MOZZARELLA STICKS . . . 10
Five of our award-winning mozzarella sticks
made completely from scratch, including
housemade fresh mozzarella and garlic-herbed
breadcrumbs. Served with marinara on the side.

GARLIC MONKEY BREAD BITES . . . 7  
Doughy garlic monkey bread served with 
Quad Cities garlic parmesan sauce and 
marinara on the side.  

PANZA STICKS . . . 9  
A blend of garlic, Quad Cities mozzarella 
blend, parmesan, and spices in delicious, 
loaded breadstick form. Served with pizza 
sauce on the side.

GARLIC PARMESAN BREAD STICKS . . . 6  
Served with cheddar cheese sauce on
the side.

SPINACH, ROASTED RED PEPPER 
& ARTICHOKE DIP . . . 9  
Served with crunchy pita chips.

LOADED HUMMUS . . . 8  
Housemade hummus served with your choice of 
the following:
 • Spicy Roasted Red Pepper Purée
 • Cilantro-Lime Chimichurri
 • Sun-Dried Tomato Pesto
Served with your choice of crunchy pita chips 
or carrots, celery & cucumbers. 

FRIED RAVIOLI . . . 8  
Your choice of either housemade four-cheese 
or housemade meat ravioli that are lightly 
breaded and deep fried. Served with marinara 
on the side.

SEASONAL SOUP . . . 6 BOWL 
Made with seasonal ingredients. 
We’ll tell you what they are. 
Get your soup in a Pizza Bread Bowl for +1.

CHICKEN TORTILLA SOUP . . . 6 BOWL 
Pulled chicken, onions, tomatoes, tortilla 
strips, and pico de gallo. 
Get your soup in a Pizza Bread Bowl for +1.

FRIED EGGPLANT . . . 8
Garlic-herbed breadcrumb fried eggplant 
topped with grilled zucchini, grilled squash, 
housemade fresh mozzarella, grape tomatoes, 
basil, garlic oil, and balsamic reduction.

LOLLIPOP WINGS . . . 8
Five jumbo lollipop chicken wings tossed 
in buffalo, sweet ‘n’ sour, or parmesan pesto 
sauce. Choose bleu cheese or ranch dipping 
sauce on the side. Served with celery sticks.

FRIED SHRIMP . . . 12
Lightly breaded in parsley cracker meal and 
deep fried. Served with either marinara and 
creamy mustard on the side or get the fried 
shrimp tossed in buffalo sauce with bleu 
cheese sauce on the side.

FRIED CALAMARI . . . 11
Calamari marinated in parmesan and herbs, 
lightly breaded, and deep fried. Served with 
marinara and a lemon half on the side. 



Add mar
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grilled
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pulled 
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 for +3
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k for +
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Add gar
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blacken
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Hey, did you know we 
deliver our entire me

nu? 

Go to rootspizza.com 
next time you’re hung

ry.

GREEK-ISH SALAD . . . 10 
Chopped romaine and red leaf lettuce tossed 
with mixed olives, roasted red peppers, 
crunchy pita, cucumbers, red onions, 
pepperoncini, and Greek dressing. Toasted 
pine nuts, feta cheese, and a hint of 
fresh mint top it off. 

ROOTS CAESAR SALAD . . . 9
Crispy prosciutto, crispy pepperoni, 
chopped romaine, red leaf lettuce, garlic 
croutons, shaved parmesan, and creamy 
Caesar dressing.

GOAT CHEESE & BABY BEET SALAD . . . 12
Bibb lettuce topped with pistachios, 
sliced pears, goat cheese, roasted yellow 
and red baby beets, drizzled with 
honey-lemon vinaigrette.

TOMATO, AVOCADO, 
& MOZZARELLA SALAD . . . 12
Grape tomatoes, diced avocado, roasted 
corn, and housemade fresh mozzarella
cheese tossed with sunflower seeds and 
cilantro vinaigrette. Served on a bed of 
chopped romaine and red leaf lettuce.

GRILLED CALAMARI & SHRIMP SALAD . . . 13
Chopped romaine and red leaf lettuce tossed 
with sweet pickled vegetables, olive mix, 
vine-ripened tomatoes, asparagus, garlic 
croutons, and housemade fresh mozzarella 
cheese. Topped with roasted garlic shrimp, 
grilled calamari, and crispy shallots. 
Finished with a creamy Italian vinaigrette.

 
 

TOASTED RAMEN CHICKEN
CABBAGE SALAD . . . 11
Pulled chicken, chopped cabbage, broccoli, 
shredded carrots, toasted ramen noodles, 
toasted slivered almonds, toasted sesame 
seeds, scallions, and creamy sesame 
vinaigrette.

GREEN GODDESS SALAD . . . 9
Chopped romaine and red leaf lettuce, 
broccoli florets, red onions, shredded 
carrots, slivered almonds, and bacon 
tossed with Green Goddess dressing. 

SOUTHWEST SALAD . . . 11
Chopped romaine and red leaf lettuce, 
sliced avocado, garbanzo beans, black 
beans, julienned jicama, tortilla strips, 
queso fresco, sunflower seeds, and roasted 
corn vinaigrette.

NORTHERNER’S SALAD . . . 10
Chopped romaine and baby greens tossed 
with Door County dried cherries and 
cranberries, sliced granny smith apples, 
and maple syrup vinaigrette. Topped with 
crumbled bleu cheese and candied walnuts.

KALE & ROASTED BRUSSELS SPROUTS 
SALAD . . . 11
Kale, roasted Brussels sprouts, sliced 
hard boiled egg, roasted red peppers, 
garlic croutons, and creamy bacon 
dressing.

SPRING SALAD . . . 9 
Chopped romaine and red leaf lettuce 
topped with roasted red peppers, red onions, 
roasted corn, feta cheese, and sliced 
radishes with fresh mint vinaigrette.

CLASSIC CAPRESE STACKS WITH
CRISPY BACON . . . 9 
Thick-sliced tomatoes, housemade fresh
mozzarella cheese, and red onions drizzled 
with basil oil and balsamic vinaigrette. 
Garnished with chopped basil and crispy 
bacon.



. . . 8

Pick lettuces. Choose up to 2. 
Arugula (+1)
Baby greens
Bibb lettuce (+1)
Chopped cabbage
Kale (+1)
Red leaf lettuce
Chopped romaine
Spinach

Add fruits & veggies. Choose up to 5. 
Julienned apples
Chopped artichoke hearts (+1)
Asparagus (+1)
Sliced avocado (+1)
Roasted red & yellow baby beets (+1)
Black beans
Garbanzo beans
Spicy giardiniera (+1)
Broccoli florets
Roasted Brussels sprouts
Shredded carrots
Door County dried cherry & cranberry mix (+1)
Roasted corn
Diced cucumbers
Pickled fennel
Fresh jalapeños
Pickled jalapeños
Julienned jicama
Roasted cipollini onions
Diced red onions
Pickled red onions
Fresh mushrooms
Roasted  mushrooms
Olive mix  (+1)
Julienned pears
Pepperoncini
Diced green peppers
Roasted red peppers
Diced pickles
Diced pineapple
Sliced radishes
Diced tomatoes
Grape tomatoes
Diced scallions
Crispy shallots
Roasted squash
Sliced water chestnuts

Give it some crunch. Choose up to 2. 
Garlic croutons
Slivered almonds
Crunchy pita
Crispy chow mein noodles
Sunflower seeds

Go for cheese. Choose 1. 
Shredded cheddar
Shredded Quad Cities mozzarella blend
Crumbled bleu cheese
Crumbled feta cheese (+1)
Crumbled goat cheese (+1)
Shredded smoked gouda (+1)
Housemade fresh mozzarella cheese (+2)
Chihuahua cheese (+1) 
Queso fresco (+1)
Shaved parmesan (+1)
Cheddar cheese curds (+2)
Three-month aged Manchego cheese (+2)

Dress it up. Choose 1. 
Ranch
Bleu cheese
Creamy sesame vinaigrette
Creamy bacon vinaigrette
Caesar 
Honey lemon vinaigrette
Green Goddess
Maple syrup vinaigrette
Fresh mint vinaigrette
Louis dressing
Cilantro vinaigrette
Balsamic vinaigrette
Cucumber dill
Avocado cream
French
Greek
Creamy Italian vinaigrette
Roasted corn vinaigrette
Goat cheese vinaigrette
Olive oil & vinegar

Top it off. Priced by choice.
Crispy bacon
Sliced hard boiled egg (+1)
Crispy prosciutto & pepperoni mix (+2)
Pulled chicken (cold) (+3)
Marinated grilled chicken breast (+3)
Canadian bacon (+2)
Skirt steak (+6)
Garlic shrimp (+6)
Blackened shrimp (+6)
Salami (+2)
Grilled calamari (+5)

It’s everything you could ever want in a salad. 

Tortilla chips
Pistachios (+1)
Toasted pine nuts (+1)
Candied walnuts (+1)
Toasted cashews (+1)
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CHICAGO STYLE DOG . . . 7 
Classic: charbroiled Vienna beef on a 
steamed poppyseed bun topped with mustard, 
onion, tomatoes, relish, sport peppers, 
pickle, and celery salt. 

ITALIAN SAUSAGE . . . 8
Charbroiled Italian sausage on house-baked 
garlic French bread with sautéed onions, 
sautéed green peppers, and garlic au-jus. 
  

GYRO SAUSAGE . . . 8
Charbroiled gyro sausage with feta cheese, 
diced red onion, and cucumber dill sauce. 
Served on your choice of a pita or 
house-baked French bread.

“MILWAUKEE’S BEST” BRATWURST . . . 8
Charbroiled bratwurst soaked and 
partially cooked in beer, topped 
with caramelized onions and Boetje’s 
stone-ground mustard on a steamed 
poppyseed bun.

CHICKEN CHORIZO SAUSAGE . . . 8
Charbroiled chicken chorizo sausage with 
diced red onion and avocado cream puree 
on house-baked French bread.

FETTUCCINI . . . 10
Served with your choice of sauce. Served 
with garlic parmesan bread on the side.
 • Add pulled chicken (+2)
 • Add crispy bacon (+1)
 • Add roasted mushrooms (+1)
 • Add roasted broccoli (+1)   

RAVIOLI . . . 11
Your choice of four-cheese or meat ravioli 
with your choice of sauce. Served with 
garlic parmesan bread on the side.

LASAGNA FOR TWO . . . 15
Pasta sheets layered with parmesan
béchamel and a blend of four whipped 
cheeses. Topped with your choice of sauce. 

CORNDOG 
YOUR WIE

NER!

JUST +1.



What’s a foldover? We take our signature malt crust pizza 
dough, stuff it with delicious ingredients, and bake them in 
our pizza oven. The result? An incredibly tasty, one-of-a kind 
sandwich. 

All our
 foldov

ers are
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 with s
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for +1.

18% service charge ad
ded for parties of si

x or more.

THE FAT EDDIE . . . 10
Salami, Canadian bacon, Quad Cities mozzarella
cheese blend, shaved parmesan cheese, marinara
sauce, French dressing, diced red onions, and
chopped romaine. 

THE CHICKEN CAESAR . . . 10
Marinated, grilled and sliced chicken breast;
Quad Cities mozzarella cheese blend; shaved
parmesan cheese; Caesar dressing; and chopped
romaine.

THE ITALIAN BEEF . . . 10
Housemade Italian beef with garlic au jus with
your choice of sweet peppers or giardiniera.
(If you want your beef more traditional on
house-baked garlic French bread, just ask.)
 • Make it a combo (+3)
 • Add shredded Quad Cities mozzarella cheese
  blend (+1)
 • Add shredded housemade fresh mozzarella
  cheese (+2)

THE ROCK ISLAND ARSENAL . . . 10
Specially-seasoned Italian sausage patty, 
two of our award-winning and scratch-made 
mozzarella sticks, and marinara sauce. 

THE VEGGIE . . . 10
Marinated and grilled portobello mushrooms, 
kale, roasted cipollini onions, Quad Cities 
mozzarella cheese blend, and smoked 
artichoke aioli. 

THE CAPRESE STACK . . . 10
Thick-sliced tomatoes, diced red onions, 
roasted red peppers, housemade fresh
mozzarella cheese, and pesto.



QUAD CITIES STYLE.

TACO 
12” PIZZA . . . 22  //  16” PIZZA . . . 27
A Quad Cities original: taco-seasoned housemade 
crumbled sausage with Roots pizza sauce, Quad 
Cities mozzarella blend, and cheddar cheese. 
Topped with shredded lettuce, diced tomatoes, 
and taco-seasoned chips. Served with taco sauce 
on the side. Add sour cream on the side for +1. 

THE McDOWELL
12” PIZZA . . . 20  //  16” PIZZA . . . 25
Seasoned ground beef, Louis dressing, Quad 
Cities mozzarella blend, cheddar cheese, diced 
yellow onions, shredded lettuce, and diced 
pickles.

THE GERMAN, EH?
12” PIZZA . . . 17  //  16” PIZZA . . . 22
A Quad Cities special: Canadian bacon, 
sauerkraut, Roots pizza sauce, and Quad Cities 
mozzarella blend.

SAUSAGE 
12” PIZZA . . . 16  //  16” PIZZA . . . 21
The Quad Cities favorite: specially-seasoned
housemade crumbled sausage, Roots pizza sauce,
and Quad Cities mozzarella blend.

GARDEN
12” PIZZA . . . 20  //  16” PIZZA . . . 25
Roasted mushrooms, diced green peppers, roasted
red peppers, olive mix, Roots pizza sauce, and
Quad Cities mozzarella blend.

BLT
12” PIZZA . . . 20  //  16” PIZZA . . . 25
Canadian bacon, chopped bacon, shredded lettuce, 
diced tomatoes, Roots pizza sauce, and Quad Cities  
mozzarella blend. Served with mayo on the side.

GLUTEN-FREE
12” PIZZA . . . 16
Housemade gluten-free dough, Roots pizza sauce,
and Quad Cities mozzarella blend. Check out the
next page for topping options and pricing.

CHRIS  DAVIES’ HOMESTEAD ON THE 
ROOF SHORT RIB PIZZA
12” PIZZA . . . 22 //  16” PIZZA . . . 27
Braised beef short rib, spicy giardiniera, 
roasted corn, pickled fennel, house ricotta, 
Roots pizza sauce, and Quad Cities 
mozzarella blend.

RICK ORTIZ’S ANTIQUE TACO
CHILI CHEESE CURD PIZZA
12” PIZZA . . . 22  //  16” PIZZA . . . 27
Chorizo chili, cheddar cheese curds, 
Chihuahua cheese, Quad Cities mozzarella 
blend, pickled jalapeños, pickled onions, 
avocado cream, tortilla strips, black olives, 
and scallions.

ED SURA’S PERENNIAL VIRANT
BACON & BRUSSELS PIZZA
12” PIZZA . . . 22  //  16” PIZZA . . . 27
Crispy bacon, roasted Brussels sprouts, 
roasted squash, goat cheese, roasted garlic 
purée, and crispy sage.  

CHARLIE McKENNA’S LILLIE’S Q
BBQ PULLED PORK PIZZA
12” PIZZA . . . 23  //  16” PIZZA . . . 28
Award-winning pulled pork smoked at 
Lillie’s Q over peach wood for eight 
hours, Lillie’s Q Hot Smoky BBQ sauce, 
and Quad Cities mozzarella blend. Topped 
with Lillie’s Q Carolina Dirt BBQ rub and 
a bit of coleslaw.  

AARON SILVERMAN’S BANGERS & LACE
DUCK SAUSAGE BLT PIZZA
12” PIZZA . . . 22  //  16” PIZZA . . . 27
Duck & pork sausage, crispy bacon, diced 
tomatoes, arugula, garlic aioli, Roots 
pizza sauce, smoked Gouda cheese, and 
Quad Cities mozzarella blend cheese. 

ROOTS CHEF SERIES SPECIALTY PIZZAS

We nicely asked some of our favorite 
chefs in Chicago to come up with a 
unique pizza for you. They obliged. 
And they’re pretty spectacular. So hug 
these chefs the next time you see them. 

H
homestead
on the roof
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 sauce and 

Quad Cities
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 blend. 

12” PIZZA / SERVES 1-2 . . . 14  //  16” PIZZA / SERVES 3-5 . . . 19
EACH TOPPING ADD +1.50 UNLESS OTHERWISE SPECIFIED

First pick a size
12” (1-2 people)
16” (3-5 people)

Put some meat on it 
Sausage (+2)
Pepperoni
Salami
Canadian bacon
Chopped bacon
Ground beef
Anchovies
Prosciutto (+3)
Gyro sausage (+3)
Chicken chorizo sausage (+3)
Duck BLT sausage (+3)
Italian beef (+5)
Pulled chicken (+5)
Marinated grilled
chicken breast (+5)
Pulled pork (+6)
Blackened shrimp (+8)
Garlic shrimp (+8)

Add fruits & veggies
Julienned apples
Chopped artichoke hearts 
Arugula
Asparagus
Broccoli florets
Roasted Brussels sprouts
Shredded carrots
Coleslaw
Roasted corn
Pickled fennel
Fresh garlic
Roasted garlic purée
Spicy giardiniera
Fresh jalapeños
Pickled jalapeños
Shredded lettuce

Fresh mushrooms
Roasted mushrooms
Olive mix (+3)
Roasted cipollini onions
Diced red onions
Pickled red onions
Julienned pears
Pepperoncini
Diced green peppers
Roasted red peppers
Diced pickles
Diced pineapple
Diced tomatoes
Sauerkraut
Sautéed garlic spinach
Diced scallions
Roasted squash

Pizza crust is a 

baked good. It 

shouldn’t be 

treated like a 

measly vehicle for 

pizza toppings. At 

Roots, we do it 

right, using a 

dark-roasted malt 

that makes for a 

crust you won’t 

find anywhere else. 

Hand-thrown dough 

makes for a nicely 

imperfect texture 

that, out of the 

oven, gives you a 

little something 

different with 

every bite. Oh, and 

it looks cool when 

we do it.

 

We worked hard for 

this one. It’s a 

deep, red sauce 

with no chunks and 

a little spicy 

heat. But that’s 

all we can tell 

you. The rest is a 

secret.  

 

We use only the 

freshest, locally 

sourced toppings on 

our pizza. And when 

we say local, we 

mean we make our 

own sausage, right 

here in our own 

kitchen.

 

When it’s all done 

and out of the 

oven, we take 

a big pair of 

scissors and cut 

the whole thing 

into strips. No 

reason, really. 

It’s just what 

Greg grew up with.

HERE’S HOW WE DO IT,
QUAD CITIES-STYLE:

Make it cheesy-er
Cheddar
Provolone
Feta (+3)
Bleu cheese
Chihuahua cheese 
Queso fresco 
Shaved parmesan (+3) 
Goat cheese (+3)
Cheddar cheese curds (+3)
Smoked Gouda (+3)
Three-month aged Manchego (+3)
Housemade fresh mozzarella (+3)

SAUCE ON THE SIDE . . . 
+1 EACH
Ranch
Bleu
Marinara
Pizza
Caesar
Cheddar

Garlic Parmesan
Parmesan Pesto
Smoky BBQ
Buffalo
Sweet ‘n’ Sour
Sour Cream



Seasoned curly fries 4

Sweet potato tots 4

Housemade potato chips with dip 4

Roasted broccoli with garlic butter 5

Housemade fettuccine with marinara 5

TRY
OUR
ROOT 
BEERBO

TT
LE

D .
 . . 

3 very own recipe, 

made with natural ingredients

Pepsi, Diet Pepsi, Sierra Mist,
Dr Pepper, Mountain Dew, 
Orange Crush, Ginger Ale  3

Fresh-squeezed lemonade 4

Fresh-squeezed orange juice  4

Iced tea  2.50

Coffee  2.50

Milk  2.50

Chocolate milk  2.50

WE DELIVER
              WWW.ROOTSPIZZA.COM



ROOTS ROLL UP . . . 6
Granola, strawberries, and blueberries all wrapped in a 
fried pastry shell that’s topped with vanilla icing and 
powdered sugar. Served with Nutella cream and 100% pure 
maple syrup dipping sauces.

FRIED DOUGH BITES . . . 6 
Fried Roots pizza dough bites dusted with cinnamon-sugar. 
Served with your choice of two of the following dipping 
sauces: Nutella cream, chocolate, caramel, and strawberry.

CINNAMON APPLE CRISP . . . 6  
Cinnamon apples, strudel, and caramel sauce topped with 
vanilla bean ice cream.

WEST TOWN BAKERY BROWNIE SUNDAE . . . 8
Warmed Old Fashioned Brownie topped with your 
choice of vanilla bean or chocolate ice cream. 
Finished with whipped cream, chocolate sauce, 
toasted peanuts, and a cherry.

SEASONAL FRESH FRUIT BREAD PUDDING . . . 6
Vanilla bread pudding topped with seasonal fresh fruit, 
candied walnuts, and vanilla bean ice cream.

ROOTS ROOT BEER FLOAT . . . 6
Our all natural & specially-made Roots Root 
Beer with your choice of vanilla bean or 
chocolate ice cream. 

ROOTS MILKSHAKE . . . 6
Your choice of vanilla bean or chocolate ice cream.

ICE CREAM . . . 5
Your choice of vanilla bean or chocolate ice cream.



CHECK OUT ALL THE GREAT PLACES THAT ARE PART OF

2047 W Division St
TheFifty50.com 

1924 W Chicago Ave
2200 W Lawrence Ave

RootsPizza.com

2200 W Lawrence Ave
TheSixthBar.com

2nd Floor @
1924 W Chicago Ave 

HomesteadOnTheRoof.com

15 E Ohio St
TheBerkshireRoom.com

TheFifty50Group.com

1916 W Chicago Ave
15 E Ohio St

WestTownBakery.com

H
homestead
on the roof



TRY A BREW. Or a few. There are more than 100 Midwest-only drafts, 
bottles, and cans to choose from. We spent long hours selecting all the 
beers you see in the pages of this menu that are all brewed exclusively 
here the Midwest from the best breweries in Illinois, Michigan, 
Wisconsin, Indiana, Minnesota, Ohio, and Missouri.

Beer not your thing? No problem. Try our specially-crafted house 
cocktails. Or order a spirit or two from our thoughtfully-curated list 
that include the Midwest’s finest offerings. Or try one of our wines 
by the bottle or glass. Or grab one of our specialty buckets with your 
friends. Just flip the page to see all our non-brew offerings.

Get your night on - Midwest-style - at Roots with us.



WINE & COCKTAILS

(WINE)
BUBBLES
Avissi Prosecco 
Veneto, Italy 
8 glass // 32 bottle

Mionetto MO “Sergio” Sparkling Rosé 
Veneto, Italy 
10 glass // 40 bottle

Veuve Clicquot Yellow Label 
Champagne, France 
90 bottle

Veuve Clicquot Sparkling Rosé 
Champagne, France 
98 bottle

WHITES & ROSÉ
Ruffino “Lumina” Pinot Grigio 
Veneto, Italy 
8 glass // 32 bottle 

Folie à Deux Chardonnay 
Russian River Valley, California 
9 glass // 36 bottle 

Laguna Chardonnay 
Russian River Valley, California 
12 glass // 48 bottle

Wave Series Sauvignon Blanc 
Leyda Valley, Chile 
8 glass // 32 bottle

Kim Crawford Sauvignon Blanc 
Marlborough, New Zealand 
12 glass // 48 bottle

Covey Run Riesling 
Columbia Valley, Washington 
8 glass // 32 bottle

Domaine Skouras ZOE Rosé 
Peloponnese, Greece 
8 glass // 32 bottle

REDS
Parducci Small Lot Pinot Noir 
Medico, California 
10 glass // 40 bottle

Napa Cellars Pinot Noir 
Napa Valley, California 
13 glass // 52 bottle

E. Guigal Cotes du Rhone Rouge Red Blend 
Rhone River Valley, France 
10 glass // 40 bottle

Emiliana Natura Organic Malbec 
Colchagua Valley, Chile 
8 glass // 32 bottle

Ferrari Carano Siena Sangiovese-Malbec Blend 
Sonoma Valley, California 
12 glass // 48 bottle

Concannon Paso Robles Cabernet Sauvignon 
Paso Robles, California 
8 glass // 32 bottle

Joel Gott 815 Cabernet Sauvignon 
California 
12 glass // 48 bottle

(COCKTAILS)
HOUSE COCKTAILS
STRAWBERRY COOLER … 9 
New Amsterdam vodka, Fragoli Wild Strawberry liqueur, 
Orleans Bitter liqueur, fresh-squeezed lemon juice, 
club soda. 

THE FINAL SAY … 9 
New Holland Knickerbocker gin, Escorial Herbal liqueur, 
Maraschino cherry liqueur, fresh-squeezed lime juice. 

BOOMERANG DAIQUIRI … 9 
Botran Reserva rum, BroVo Boomerang liqueur, fresh-
squeezed lime juice.

DMC BOILERMAKER … 12 
A shot of Dark Matter Coffee barrel-aged Basil Hayden 
bourbon served with a Bell’s Kalamazoo Stout.

THE CHICAGO WAY … 9 
Templeton Rye, Jeppson’s Malört, fresh-squeezed lemon 
juice, simple syrup, grapefruit bitters, Peychaud’s 
bitters.

ROOTS BLOODY MARY … 8 
New Amsterdam vodka, our own special Bloody mix, 
housmeade mozzarella stuffed olive/pepperoni/
pepperoncini skewer. Add one of our award-winning 
housemade mozzarella sticks for +2. 

CLASSIC COCKTAILS
MARTINI … 10 
New Amsterdam vodka or Tanqueray gin with dry vermouth 
and Roots housemade mozzarella stuffed olives. 

NEGRONI … 9 
New Amsterdam gin, Campari liqueur, sweet vermouth, 
orange peel.

DARK N STORMY … 9 
Gosling’s Black Seal rum, ginger beer, fresh-squeezed 
lime juice.

SAZERAC … 9 
James Oliver 100% Rye, North Shore Sirène Absinthe 
Verte, Peychaud’s Bitters, sugar, lemon peel.

OLD FASHIONED … 9 
Old Grand-Dad 100 Proof bourbon, Angostura bitters, 
orange bitters, sugar.

MANHATTAN … 9 
Bulleit bourbon, sweet vermouth, Angostura bitters, 
Maraschino cherry, orange peel.

BUCKETS
THE MIMOSA BUCKET … 24 
Four Sofia Coppola sparkling wine cans and a carafe of 
fresh-squeezed orange juice.

THE BRO-MOSA BUCKET … 24 
Four bottles of Two Brothers Ebel’s Weiss beers and a 
carafe of fresh-squeezed orange juice.



SPIRITS

VODKA
New Amsterdam … 6

Death’s Door … 8

Tito’s … 8

Grey Goose … 9

Belvedere … 10

Prairie Organic Cucumber … 7

Ketel One … 8

Ketel One Citron … 8

Stoli … 8

Stoli Vanilla … 8

Stoli Blueberry … 8

Stoli Raspberry … 8

Stoli Orange … 8

Effen Black Cherry … 7

Jeremiah Weed Sweet Tea … 7

GIN
New Amsterdam … 6

Tanqueray … 7

North Shore No. 6 … 8

New Holland Knickerbocker … 8

Death’s Door … 8

Hendrick’s … 9

RUM
Shellback … 6

Gosling’s Black Seal … 7

Botran Reserva … 7

Zaya Gran Reserva 12 Year … 7

Bacardi … 7

Bacardi O … 7

Captain Morgan … 7

TEQUILA/MEZCAL
Cazadores Blanco … 7

Patron Silver … 9

Don Julio Blanco … 8

Don Julio Reposado … 9

Don Julio Anejo … 10

Del Maguey Vida Mezcal … 8

BOURBON
Rebel Yell … 6

Jim Beam … 7

Medley Brothers … 7

Old Crow … 7

Old Grand-Dad 100 … 7

Old Fitzgerald … 7

Old Forester … 8

Buffalo Trace … 8

New Holland Beer Barrel … 7

Bulleit … 8

FEW … 8

Maker’s Mark … 8

Woodford Reserve … 9

Knob Creek 100 … 9

Basil Hayden … 9

The Berkshire Room 
Wild Turkey Kentucky Spirit 
Single Barrel … 10

RYE WHISKEY
Jim Beam … 7

James Oliver … 7

Old Overholt … 7

Bulleit … 8

Templeton … 8

OTHER AMERICAN 
WHISKEY
Mitcher’s Sour Mash … 8

Jack Daniel’s … 8

Buffalo Trace White Dog … 7

Fireball … 7

IRISH & CANADIAN 
WHISKEY
Powers … 7

Jameson … 7

Crown Royal … 7

SCOTCH
Dewar’s … 7

Chivas 12 Year … 9

Johnny Walker Black … 10

Macallan 12 Year … 12

Talisker 18 Year … 18

COGNAC/BRANDY
Pierre Franc 1840 Cognac … 9

Rhine Hall Apple Brandy … 9

OTHERS
North Shore Aquavit … 7

North Shore Sirène Absinthe 
Verte … 9

Campari … 7

Orleans Bitter liqueur … 7

Escorial Herbal liqueur … 7

Yellow Chartreuse … 9

Jeppson’s Malört … 6

Fernet Branca … 7

Ramazzotti amaro … 6

Angostura amaro … 6

Maraschino Cherry liqueur … 7

BroVo Boomerang liqueur … 8

Marie Brizard Chocolat liqueur … 7

Lazzaroni Amaretto … 7

Fragoli Wild Strawberry 
liqueur … 8

Cointreau … 8

Chambord … 6

Frangelico … 6

Bailey’s … 6

Kahlua … 6

All spirits listed below in BOLD text are spirits distilled and bottled in the Midwest.



BEER OVERVIEW (BOTTLES & CANS)

5 LIZARD 
Passion Fruit Wheat Ale, 12 oz bottle, 6

5 RABBIT 
American Blonde Ale, 12 oz bottle, 6

312 URBAN WHEAT 
American Wheat Ale, 12 oz can, 6

A LITTLE SUMPIN’ SUMPIN’ 
American Hoppy Wheat Ale, 12 oz bottle, 7

ALL DAY IPA 
American Session IPA, 12 oz can, 5

AMBER ALE (DARK HORSE) 
Belgian Amber Ale, 12 oz bottle, 6

AMBERGEDDON 
American Hoppy Amber Ale, 12 oz bottle, 6

ANGER 
American Black IPA, 12 oz bottle, 7

ANTI-HERO 
American IPA, 12 oz can, 6

APPLE PEAR CIDER 
Apple & Pear Cider, 16 oz can, 8

APEX PREDATOR 
Belgian Saison Ale, 12 oz bottle, 7

BEDLAM! 
Belgian IPA, 12 oz bottle, 7

BLUE GOLD CIDER 
Blueberry & Apple Cider, 16 oz can, 8

BOFFO BROWN 
English Brown Ale, 12 oz bottle, 6

BROTHER BENJAMIN 
American Imperial IPA, 12 oz bottle, 9

BUD LIGHT 
Light Lager, 12 oz can, 4

BUDWEISER 
American Adjunct Lager, 12 oz can, 4

CANE & EBEL 
Red Rye Ale, 12 oz bottle, 7

CASHMERE HAMMER NITRO 
American Nitro Stout, 12 oz bottle, 6

CENTENNIAL IPA 
American IPA, 12 oz can, 6

COASTBUSTER 
American Imperial IPA, 12 oz bottle, 7

COFFEE BENDER 
Coffee Oatmeal Brown Ale, 16 oz can, 8

DAYTIME IPA 
American Session IPA, 12 oz bottle, 6

DIRTY BASTARD 
Scotch Ale, 12 oz bottle, 7

DORTMUNDER GOLD 
German Lager, 12 oz bottle, 6

DRAGON’S MILK 
Bourbon Barrel Stout, 12 oz bottle, 10

EBEL’S WEISS 
German Hefeweizen Ale, 12 oz bottle, 6

ELIOT NESS 
German Amber Lager, 12 oz bottle, 6

EUGENE 
American Porter, 12 oz can, 6

FIST CITY 
American Pale Ale, 12 oz can, 6

FLYWHEEL BRIGHT 
German Pilsener, 12 oz bottle, 6

FURIOUS 
American IPA, 16 oz can, 8

GATECRASHER 
English IPA, 12 oz can, 6

GINGER PEACH CIDER 
Ginger & Peach & Apple Cider, 16 oz can, 8

HAMM’S 
American Adjunct Lager, 12 oz can, 4

HARD APPLE CIDER (VANDER MILL) 
Apple Cider, 16 oz can, 8

HELL 
German Lager, 16 oz can, 7

HERE GOSE NOTHIN’ 
German Sour Ale, 12 oz can, 7

HOPALICIOUS 
American Pale Ale, 12 oz bottle, 6

IPA (LAGUNITAS) 
American IPA, 12 oz bottle, 6

J.K.’S SCRUMPY HARD ORGANIC CIDER 
Apple Cider, 22 oz bottle, 16

JAGGERY TRIPEL 
Belgian Tripel, 12 oz bottle, 9

KALAMAZOO STOUT 
American Stout, 12 oz bottle, 6

KRANKSHAFT KÖLSCH 
German Pale Ale, 12 oz bottle, 6

MATILDA 
Belgian Strong Ale, 12 oz bottle, 8

MILLER HIGH LIFE 
American Adjunct Lager, 12 oz can, 4

MILLER LITE 
Light Lager, 12 oz can, 4

MUNICIPAL IPA 
American IPA, 12 oz bottle, 6

O’DOUL’S 
Non-Alcoholic, 12 oz can, 4

OLD STYLE TALL BOY 
American Adjunct Lager, 16 oz can, 4

ORO DE CALABAZA 
Belgian Sour Ale, 13 oz bottle, 12

PABST BLUE RIBBON TALL BOY 
American Adjunct Lager, 16 oz can, 4

PALE ALE (SCHLAFLY) 
English Pale Ale, 12 oz bottle, 6

PILSENER  (SUMMIT) 
Czech Pilsener, 12 oz bottle, 6

PONY PILS 
German Pilsener, 16 oz can, 7

PORTER (FOUNDERS) 
American Porter, 12 oz bottle, 6

PRAIRIE PATH (GLUTEN-FREE) 
American Blonde Ale, 12 oz bottle, 6

RASPBERRY ALE (DARK HORSE) 
American Fruit Wheat Ale, 12 oz bottle, 6

REALLY COOL WATERSLIDES IPA 
American IPA, 12 oz bottle, 6

REPRISE CENTENNIAL RED 
American Hoppy Amber Ale, 12 oz can, 6

RESURRECTED 
American IPA, 12 oz can, 7

ROCKY’S REVENGE BOURBON BROWN 
American Brown Ale, 12 oz bottle, 6

SCHLITZ TALL BOY 
American Adjunct Lager, 16 oz can, 4

SCHNICKELFRITZ 
German Hefeweizen Ale, 16 oz bottle, 7

SCURRY 
German Brown Ale, 12 oz bottle, 6

SEASONAL (HALF ACRE) 
16 oz can, MP

SEASONAL (PIPEWORKS) 
16 oz can, MP

SEASONAL (PIPEWORKS) 
22 oz bottle, MP

SEASONAL (REVOLUTION) 
12 oz can, MP

SEASONAL (THREE FLOYDS) 
12 oz bottle, MP

SIDEKICK 
American Pale Ale, 12 oz can, 6

SOFIE 
Belgian Saison Ale, 12 oz bottle, 8

SUBLIME GINGER 
American Fruit Wheat Ale, 12 oz bottle, 8

SUNDAY SESSION 
American Session IPA, 12 oz bottle, 6

SUPPER CLUB 
American Pale Lager, 12 oz can, 5

TANK 7 FARMHOUSE ALE 
Belgian Saison Ale, 12 oz bottle, 8

TOTALLY ROASTED CIDER 
Cinnamon Pecan & Apple Cider, 16 oz can, 8

TROUBLESOME 
German Sour Ale, 12 oz bottle, 6

TWO HEARTED ALE 
American IPA, 12 oz bottle, 6

UNFILTERED WHEAT [BOULEVARD] 
American Wheat Ale, 12 oz bottle, 6

WHEAT ALE [UPLAND] 
Belgian Wheat Ale, 12 oz bottle, 6

ZOMBIE KILLER CIDER 
Cherry & Honey & Apple Cider, 
17 oz bottle, 14



BEER (ON TAP)

ROOTS HOUSE BREW // TWO BROTHERS BREWING COMPANY
Warrenville, IL. 6.0% ABV, 60 oz Pitcher 22, 16 oz Draft 6
We couldn’t find the perfect beer to enjoy with our Quad Cities malt crust pizza, so we made our own. 
Brewed specially for Roots by Two Brothers, this malt forward amber ale drinks smooth and has a nutty, 
caramel notes with just enough hops for complete balance.

PILS // LAGUNITAS BREWING COMPANY
Chicago, IL. 6.0% ABV, 60 oz Pitcher 22, 16 oz Draft 6

This Czech-style Pilsner is brewed with loads of imported Saaz hops and a bottom-fermenting yeast 
strain that leaves it a bit lighter with a lot of smoothness.

BOTTOM UP WIT // REVOLUTION BREWING
Chicago, IL. 5.0% ABV, 60 oz Pitcher 22, 16 oz Draft 6

Rev’s interpretation of the classic and refreshing Belgian-style Witbier is brewed with pilsner and 
wheat malts. Freshly ground coriander and Curacao orange peel, along with a special Wit yeast strain, 
contribute wonderful orange and citrus aromas. 

DAISY CUTTER PALE ALE // HALF ACRE BEER COMPANY
Chicago, IL. 5.2% ABV, 60 oz Pitcher 22, 16 oz Draft 6

Chicago’s iconic pale ale that’s Half Acre’s interpretation of the classic West Coast style that’s 
chock-full of dank, aromatic hops.

CROOKED TREE IPA // DARK HORSE BREWING COMPANY
Marshall, MI. 6.5% ABV, 60 oz Pitcher 22, 16 oz Draft 6

Inspired by West Coast IPAs -- but brewed with Michigan style -- Crooked Tree is heavily dry hopped to 
give it a big aroma of pine and citrus. While the flavors are big it’s also very balanced between fresh 
hops and malt while it sports excellent fruit flavor that finishes dry, crisp, and clean.

SPECIALTY SEASONAL // GREENBUSH BREWING COMPANY
Sawyer, MI. MP

SPECIALTY SEASONAL // UPLAND BREWING COMPANY
Bloomington, IN. MP

SPECIALTY SEASONAL // FOUNDERS BREWING COMPANY
Grand Rapids, MI. MP

SPECIALTY SEASONAL // SURLY BREWING COMPANY
Minneapolis, MN. MP

SPECIALTY SEASONAL // MOODY TONGUE BREWING COMPANY
Chicago, IL. MP

SPECIALTY SEASONAL // PIPEWORKS BREWING COMPANY
Chicago, IL. MP

SPECIALTY SEASONAL // 4 HANDS BREWING COMPANY
St. Louis, MO. MP

SPECIALTY SEASONAL // DESTIHL BREWERY
Bloomington, IL. MP

SELF-DISTRIBUTOR SPECIALTY SEASONAL
MP
A draft line at Roots dedicated to those small self-distributing breweries making delicious beer. 

FEATURED MIDWESTERN BREWERY SPECIALTY SEASONAL  #1 
MP

FEATURED MIDWESTERN BREWERY SPECIALTY SEASONAL  #2 
MP

FEATURED MIDWESTERN BREWERY SPECIALTY SEASONAL  #3 
MP

FEATURED MIDWESTERN BREWERY SPECIALTY SEASONAL  #4 
MP

FEATURED MIDWESTERN BREWERY SPECIALTY SEASONAL  #5 
MP

FEATURED MIDWESTERN BREWERY SPECIALTY SEASONAL  #6 
MP

FEATURED MIDWESTERN BREWERY SPECIALTY SEASONAL  #7 
MP

FEATURED MIDWESTERN NITRO SPECIALTY SEASONAL  #8  
MP



HALF ACRE
BEER COMPANY
CHICAGO, IL

METROPOLITAN BREWING
CHICAGO, IL

GOOSE ISLAND
CHICAGO, IL

TWO BROTHERS 
BREWING COMPANY
WARRENVILLE, IL

BEER (ILLINOIS   )

SEASONAL // PIPEWORKS BREWING COMPANY
Chicago, 22 oz bottle & 16 oz can, MP (Limited Quantities)

5 RABBIT // 5 RABBIT CERVECERIA
Bedford Park, 5.3% ABV, 12 oz bottle, 6

This blonde ale from “the nation’s first Latin-inspired craft brewery” pours golden in color with notes 
of light caramel and honeyed malt. The addition of European Noble hops make for a perfect balance. If 
you usually reach for a Corona, this should be your new go-to brew.

5 LIZARD // 5 RABBIT CERVECERIA
Bedford Park, 4.3% ABV, 12 oz bottle, 6

This Latin-style Witbier is brewed with passion fruit and spices. The end result is a creamy, 
refreshing wheat beer with some spicy complexity and an exotic flavor.

TROUBLESOME // OFF COLOR BREWING
Chicago, 4.5% ABV, 12 oz bottle, 6

A mashup of two different beers that become one irresistible sour German-style brew called a gose. 
Troublesome is wheat beer blended with an overly acidic and funky beer fermented solely with 
lactobacillus. Then it’s finished with coriander and salt and it becomes a mild, lemon-y tart beer.

SCURRY // OFF COLOR BREWING
Chicago, 5.3% ABV, 12 oz bottle, 6

This malt forward brown ale is a resurrection of a dormant German style of beer called kottbusser – 
similar to an altbier – but brewed with honey, molasses, and oats. Beautifully ruby-amber in color, 
Scurry comes off crisper and drier than expected.

APEX PREDATOR // OFF COLOR BREWING
Chicago, 6.8% ABV, 12 oz bottle, 7

This saison is a yeast-forward beer with a complex web of earthy, fruity flavors and gets its teeth 
from a generous Crystal dry-hopping that completes the dry finish.

SEASONAL // HALF ACRE BEER COMPANY
Chicago, 16 oz can, MP

PONY PILS // HALF ACRE BEER COMPANY
Chicago, 5.8% ABV, 16 oz can, 7

Pony Pilsner is Half Acre’s take on the classic German style aimed to quench the masses. German hops 
and malts make this pilsner a refreshing alternative to Budweiser and Miller beers.

FORBIDDEN ROOT 
BREWING COMPANY
CHICAGO, IL

OFF COLOR BREWERY
CHICAGO, IL

TEMPERANCE BEER COMPANY
EVANSTON, IL

TEN NINETY 
BREWING COMPANY
CHICAGO, IL

5 RABBIT CERVECERIA
BEDFORD PARK, IL 

PIPEWORKS BREWING COMPANY
CHICAGO, IL

MOODY TOUNGE BREWING COMPANY
CHICAGO, IL

REVOLUTION BREWING
CHICAGO, IL

DESTIHL BREWERY
BLOOMINGTON, IL

ALE SYNDICATE BREWERS
CHICAGO, IL

LAGUNIATS BREWING COMPANY
CHICAGO, IL



BEER (ILLINOIS   )

GATECRASHER // TEMPERANCE BEER COMPANY
Evanston, 6.6% ABV, 12 oz can, 6

This English-style IPA stands apart from the bitter crowd and entices with bountiful aromatic hops and 
a touch of malt sweetness.

SUBLIME GINGER // FORBIDDEN ROOT BREWING COMPANY
Chicago, 3.8% ABV, 12 oz bottle, 8

Sublime Ginger starts with a dry and creamy wheat beer. Next, fresh botanicals like honeybush and lemon 
myrtle are then added along with a splash of key lime juice for a tangy flavor. Finally, it’s finished 
with a delicious bite of ginger.

A LITTLE SUMPIN’ SUMPIN’ // LAGUNITAS BREWING COMPANY
Chicago, 7.5% ABV, 12 oz bottle, 7

A new American classic: a filtered hoppy pale wheat ale that is great for both IPA and wheat beer fans. 
This unique style features a strong hop finish on a silky body.

DAYTIME IPA // LAGUNITAS BREWING COMPANY
Chicago, 4.7% ABV, 12 oz bottle, 6

Dubbed “A Fractional IPA” this is a highly-sessionable American IPA sports big and round hop flavors, a 
nice malty backbone, and a low ABV for easy drinking.

IPA // LAGUNITAS BREWING COMPANY
Chicago, 6.2% ABV, 12 oz bottle, 6

A flagship West Coast-style IPA now brewed in Chicago. This IPA was formulated with malt and hops 
working together in perfect harmony without being overpowering while still packing a big aroma and a 
hoppy-sweet finish.

FIST CITY // REVOLUTION BREWING
Chicago, 5.5% ABV, 12 oz can, 6

Named after the 1968 Loretta Lynn song, Fist City sports a blend of Centennial, Citra, Chinook, Cascade, 
and Crystal hops that give this “Chicago Pale Ale” its supremely drinkable flavor and aroma.

ANTI-HERO IPA // REVOLUTION BREWING
Chicago, 6.5% ABV, 12 oz can, 6

Billed as “an American hop assault for all the ambivalent warriors who get the girl in the end” this 
American IPA features a blend of four hop varieties that creates a crisp bitterness and imparts massive 
floral and citrus aromas.

EUGENE PORTER // REVOLUTION BREWING
Chicago, 6.8% ABV, 12 oz can, 6

Named after Eugene V. Debs -- an American union leader and activist who led the Pullman Railroad strike 
in 1894 –- this is a striking and robust porter full of warmth and chocolate malt. An assortment of 
Belgian specialty malts form a complex structure of toasted grain and caramel flavors. 

SEASONAL // REVOLUTION BREWING
Chicago, 12 oz can, MP

SUNDAY SESSION // ALE SYNDICATE BREWERS
Chicago, 4.8% ABV, 12 oz bottle, 6

This mellow pale ale is light with citrus and malty notes yet deliciously hoppy. Brewed to be a true 
summer sessional.

MUNICIPAL IPA // ALE SYNDICATE BREWERS
Chicago, 6.2% ABV, 12 oz bottle, 6

This all-Crystal hops fueled American pale ale gives off a floral aroma and a slightly spicy flavor 
while being well-balanced and refreshing.



BEER (ILLINOIS)

KRANKSHAFT KÖLSCH // METROPOLITAN BREWING 
Chicago, 5.0% ABV, 12 oz bottle, 6

Kölsch is a light- to medium-bodied ale brewed in the tradition of a lager that originated in Cologne, 
Germany. Pale in color with lightly-hoped bitterness, Krankshaft’s also includes a bit of wheat malt. 
A Chicago classic.

FLYWHEEL BRIGHT // METROPOLITAN BREWING 
Chicago, 5.2% ABV, 12 oz bottle, 6

Golden in color and made with classic Noble hops, Flywheel has grassy and yeasty aromas with an herbal 
edge. It’s a bubbly beer that represents the pilsner style very well. 

EBEL’S WEISS // TWO BROTHERS BREWING COMPANY
Warrenville, 4.9% ABV, 12 oz bottle, 6

Named after Jason Ebel, founder and one of the Two Brothers brothers, this Barvarian-style wheat beer 
(hefeweizen) is made with unfiltered malted wheat. Medium-bodied and balanced, it features flavors of 
banana, cloves, and slight hints of vanilla. 

PRAIRIE PATH // TWO BROTHERS BREWING COMPANY
Warrenville, 5.1% ABV, 12 oz bottle, 6 

This gluten-free American blonde ale is made with Saaz and Golding hops. Floral, apricot, peach, and 
nectarine notes round out a crisp and clean finish.

CANE & EBEL // TWO BROTHERS BREWING COMPANY 
Warrenville, 7.0% ABV, 12 oz bottle, 7  

A red rye beer with heavy hop aroma. The unique addition of Thai palm sugar gives it a fruity, vanilla-
like flavor.

SIDEKICK EXTRA PALE ALE // TWO BROTHERS BREWING COMPANY
Warrenville, 5.1% ABV, 12 oz can, 6

This golden colored American pale ale is loaded with juicy citrus and passion fruit hop aroma up front. 
Finishes perfectly balanced thanks to the right amount of malt.

HERE GOSE NOTHIN’ // DESTIHL BREWERY
Bloomington, 5.0% ABV, 12 oz can, 7

The year-round flagship of Destihl’s “Wild Sour Series”, this sour wheat ale (gose) exhibits a 
complexity of acidic flavor and aroma contributed by wild yeast lactic fermentation. Citrus qualities 
are present in aroma and on the palate - which is balanced by the spicy character of added coriander - 
and there’s mineral mouthfeel from added sea salt.

312 URBAN WHEAT // GOOSE ISLAND BREWING
Chicago, 4.2% ABV, 12 oz can, 6

A well-balanced wheat ale. Crisp, fruity ale flavor is delivered in a smooth and creamy medium body.   

SOFIE // GOOSE ISLAND BREWING
Chicago, 6.5% ABV, 12 oz bottle, 8

A Belgian-style saison made with pilsner malt and wheat. Sofie drinks light and bubbly and finishes 
with crisp citrus and hints of vanilla. Sofie is aged in wine barrels and is pleasantly yeasty and 
deliciously funky.

MATILDA // GOOSE ISLAND BREWING
Chicago, 7.0% ABV, 12oz bottle, 8

This Belgian-style pale ale pours ruby red. Complex malty-ness balanced with a ton of hops -- it’s spicy 
and yeasty with a nice fruitiness.

JAGGERY TRIPEL // TEN NINETY BREWING COMPANY
Chicago, 11.0% ABV, 12 oz bottle, 9

Instead of Belgian candi or corn sugar, Ten Ninety accents its tripel with jaggery palm sugar that’s 
a traditional ingredient in sweet and savory dishes of India, Pakistan, and Sri Lanka. Jaggery sugar 
provides a hint of molasses and mellow tanginess while lively carbonation and firm hop bitterness 
create a balanced Belgian experience.



BEER (WISCONSIN)

CAPITAL BREWERY
MIDDLETON, WI

ALE ASYLUM BREWERY
MIDDLETON, WI

TYRANENA
BREWING COMPANY
LAKE MILLS, WI

3 SHEEPS BREWING
SHEBOYGAN, WI

AMBERGEDDON // ALE ASYLUM BREWERY
Madison, 6.8% ABV, 12 oz bottle, 6

This West Coast style amber is part ale and “part sensory eruption”. Big hop flavors and a hint of malt 
backbone allow this brew to give off caramel, biscuit, pine, and floral tasting notes.

HOPALICIOUS // ALE ASYLUM BREWERY
Madison, 5.8% ABV, 12 oz bottle, 6

Eleven separate additions of Cascade hops gives this American-style pale ale its lush citrus aroma and 
bold hop flavor without any crazy bitterness so it’s smooth and delicious.

BEDLAM! // ALE ASYLUM BREWERY
Madison, 7.5% ABV, 12 oz bottle, 7

This Belgian IPA packs a ton of Citra hops and Belgian-style yeast to give it aromas of summer fruit 
with a bright hop presence and a plush finish.   

CASHMERE HAMMER NITRO // 3 SHEEPS BREWING
Sheboygan, 6.5% ABV, 12 oz bottle, 6

Only the third nitro bottled stout made in America. Cashmere Hammer is brewed with rye that gives it a 
dry, spicy characteristic. Since large quantities of rye can sometimes yield an unpalatable harshness, 
the finishing touch on this brew was to nitrogenate rather than carbonate. The creaminess of the 
nitrogen smooths the edge, making for very gentle yet full-bodied beer.

REALLY COOL WATERSLIDES IPA // 3 SHEEPS BREWING
Sheboygan, 6.2% ABV, 12 oz bottle, 6

An IPA meant to invoke memories of summertime water park fun. Three hop varieties are added separately 
to the 90-minute boil, and then they “dry hop the bejeebers” out of it to finish it off. The final 
product is gives off a robust and tantalizing aroma that leaves you drinking a complex and intricate -- 
yet accessible -- brew.

ROCKY’S REVENGE BOURBON BROWN // TYRANENA BREWING COMPANY
Lake Mills, 6.0% ABV, 12 oz bottle, 6

Partially aged in bourbon barrels, this brown ale is rich with hints of vanilla and caramel. Rocky’s 
Revenge is named after an ancient saurian called Rocky -- a lizard-like beast that haunted the early 
residents of Lake Mills.

SUPPER CLUB // CAPITAL BREWERY 
Middleton, 5.0% ABV, 12 oz can, 5 

A true American lager with refreshing malts and an old-school feel, inspired by the old Wisconsin  
supper clubs that served the regional or local lager back in the 1960s. 



DARK HORSE
BREWING COMPANY
MARSHALL, MI

ALMAR ORCHARDS
FLUSHING, MI

BELL’S BREWERY
KALAMAZOO, MI

FOUNDERS
BREWING COMPANY
GRAND RAPIDS, MI

BEER (MICHIGAN   )

J.K.’ S SCRUMPY HARD ORGANIC CIDER // ALMAR ORCHARDS 
Flushing, 6.0% ABV, 22 oz bottle, 16 

J.K.’s Scrumpy is the real thing. It’s not a “made using” or “contains” product. It’s real cider: pure, natural, 
and uniquely flavorful. Almar Orchards grows, harvests, and presses the apples right on the farm. “Scrumpy” 
describes a type of English farmhouse cider that first came to the United States in the early 1800s.

HARD APPLE CIDER // VANDER MILL
Spring Lake, 7.0% ABV, 16 oz can, 8

This semi-sweet cider has light carbonation and uses a unique blend of Michigan apples to balance acidity and 
fresh fruit flavors. Never pasteurized or filtered.

TOTALLY ROASTED CIDER // VANDER MILL
Spring Lake, 7.0% ABV, 16 oz can, 8

Vander Mill takes its Hard Apple Cider as a base and steeps it in roasted candied pecans which leads to vanilla, 
cinnamon, and nutty tasting notes and finishes semi-sweet yet tart.

BLUE GOLD CIDER // VANDER MILL
Spring Lake, 6.9% ABV, 16 oz can, 8

This cider is created with both Michigan apples and Michigan blueberries – which gives it a nice, fruity flavor 
profile that’s not too sweet or overpowering.  

GINGER PEACH CIDER // VANDER MILL
Spring Lake, 6.9% ABV, 16 oz can, 8

Packing a wallop of hot ginger tartness up front, this hard cider also sports a great apple bite with subtle 
peach notes. A very flavorful -- yet harmonious -- cider. 

APPLE PEAR CIDER // UNCLE JOHN’S HARD CIDER 
St. John’s, 6.5% ABV, 16 oz can, 8

Made with juicy Bartlett pears grown in Michigan, this hard pear and apple cider is dry yet uncommonly refreshing.

ZOMBIE KILLER // B. NEKTAR MEADERY
Ferndale, 5.5% ABV, 17 oz bottle, 14

This hard cherry and apple cider sports tart cherry sweetness up front and is backed by full, yet crisp 
fermented apple cider. Sweet, creamy honey rounds the flavor and balances the tartness of the cherry. Light 
carbonation lifts the flavor while the honey smooths the overall mouthfeel.

ORO DE CALABAZA // JOLLY PUMPKIN ARTISAN ALES
Dexter, 8.0% ABV, 13 oz bottle, 12

This sour Belgian-style strong ale is refreshingly lush with spicy and peppery notes along with a gentle hop 
bouquet.

GREENBUSH BREWING COMPANY
SAWYER, MI

B. NEKTAR MEADERY
FERNDALE, MI

JOLLY PUMPKIN
ARTISAN ALES 
DEXTER, MI

UNCLE JOHN’S
HARD CIDER 
ST. JOHN’S, MI

VANDER MILL
SPRING LAKE, MI

NEW HOLLAND BREWING
HOLLAND, MI



BEER (MICHIGAN)

ANGER // GREENBUSH BREWING COMPANY
Sawyer, 7.6% ABV, 12 oz bottle, 7

This black IPA is chock full of Belgian dark malts and dry hopped for intense aroma. It’s a big beer 
yet remains balanced with citrus and coffee notes.

BROTHER BENJAMIN // GREENBUSH BREWING COMPANY
Sawyer, 10.1% ABV, 12 oz bottle, 9 
This huge Imperial IPA is brewed with Cascade and Columbus hops. Clover honey and beet sugar round out 
the flavor profile to give it a dank, resin-sticky taste with hints of sweet fruit.

TWO HEARTED ALE // BELL’S BREWERY
Kalamazoo, 7.0% ABV, 12 oz bottle, 6

Voted 2013’s best IPA in the world by RateBeer.com. Inspired by Hemingway and the Upper Michigan 
peninsula, it finishes with a rush of hops, grapefruit, and spruce notes.

KALAMAZOO STOUT // BELL’S BREWERY
Kalamazoo, 6.0% ABV, 12 oz bottle, 6

A cult classic for stout drinkers. Pitch black in color, it has a charred-wood aroma along with hints 
of licorice, fruit, toffee, and dark coffee.

RASPBERRY ALE // DARK HORSE BREWING COMPANY
Marshall, 5.0% ABV, 12 oz bottle, 6 

Mild and subtle in a fruit-forward wheat beer? Unlike unicorns, it does exist. After all, Dark Horse 
brews by the philosophy of “beer first, fruit second.”

BOFFO BROWN ALE // DARK HORSE BREWING COMPANY
Marshall, 6.5% ABV, 12 oz bottle, 6

Dark Horse brought this back from semi retirement a few years ago for good reason. With a full body and 
deep dark color, Boffo Brown packs flavors of malt, caramel, toffee, and a mild nutty finish.

AMBER ALE // DARK HORSE BREWING COMPANY
Marshall, 5.5% ABV,12 oz bottle, 6

A Belgian-style yeast strain sets this copper-colored and medium-bodied amber ale apart from others.

ALL DAY IPA // FOUNDERS BREWING COMPANY 
Grand Rapids, 4.7% ABV, 12 oz can, 5

A highly-sessionable IPA brewed with a complex array of malts, grains, and hops. Balanced for optimal 
aromatics and a clean finish. Perfect on our patio.

CENTENNIAL IPA // FOUNDERS BREWING COMPANY
Grand Rapids, 7.2% ABV, 12 oz can, 6

A benchmark IPA with a very floral nose with citrus notes thanks to aggressive Centennial hop dry-
hopping. Sweet yet balanced with malty undertones for a finish that never turns too bitter.

PORTER // FOUNDERS BREWING COMPANY 
Grand Rapids, 6.5% ABV, 12 oz bottle, 6

Pours silky black with a creamy tan head. The nose is sweet with strong chocolate and caramel malt 
presence. Nice hop presence for full flavor, but Founders says “It’s a lover, not a fighter.”

DIRTY BASTARD SCOTCH ALE // FOUNDERS BREWING COMPANY
Grand Rapids, 8.5% ABV, 12 oz bottle, 7

Take it from the source: this flagship beer “ain’t fer the wee lads.” Dark ruby in color and brewed 
with ten different imported malts, it’s a bold ale with smoke and peat -- just like Scotch whisky.

DRAGON’S MILK // NEW HOLLAND BREWING
Holland, 11.0% ABV, 12 oz bottle, 10

Dragon’s Milk was a 17th century term for a strong beer reserved for royalty. This imperial stout was 
aged in bourbon barrels for over 120 days, and the aging process extracts flavors from the wood that 
contributes to its complex character. Hints of bourbon flavor perfectly compliment the roasted malts 
and vanilla notes to produce a beer fit for a King.



GREAT LAKES
BREWING COMPANY
CLEVELAND, OH

BEER (MINNESOTA & OHIO)

SUMMIT BREWING COMPANY
ST. PAUL, MN

HELL // SURLY BREWING COMPANY
Minneapolis, 4.5% ABV, 16 oz can, 7

This German-style Munich Helles lager is un-filtered and fermented with lager yeast. American hops takes a 
back seat to the Pils malt sweetness and fresh bread aroma.

FURIOUS // SURLY BREWING COMPANY
Minneapolis, 6.2% ABV, 16 oz can, 8

Brewed with five kinds of malts – including the unparalleled and revered Golden Promise malt from Scotland 
that is used extensively by premium whisky distilleries such as The Macallan – and four big and bold American 
hop varieties. The result? A crimson-hued IPA with a big enough malt backbone to stand up to 99 IBUs of hop 
fury that hits you with waves of citrus, pine, and caramel-toffee notes.

COFFEE BENDER // SURLY BREWING COMPANY
Minneapolis, 5.1% ABV, 16 oz can, 8

Guatemalan coffee is added to Bender – which is Surly’s delicious oatmeal brown ale. Its intense coffee flavor 
is balanced by the oats in the malt bill, and the result is a cappuccino-like creaminess.

PILSENER // SUMMIT BREWING COMPANY
St. Paul, 5.0% ABV, 12 oz bottle, 6

Expect a bready malt backbone, grassy sweetness, a touch of honey, and a slight hop finish thanks to authentic 
Saaz hops from the Czech Republic give this true Pilsener the right amount of spicy floral aroma.

DORTMUNDER GOLD // GREAT LAKES BREWING COMPANY
Cleveland, 5.8% ABV, 12 oz bottle, 6

During the mid-19th century, seven breweries in the city of Dortmund, Germany, began brewing beers in a style 
that became known as the Dortmunder way: a smooth lager with a balance of hops and malt in aroma, palate, and 
finish. It’s a unique style and taste that goes great with our grilled sausages and sausage pizza. 

ELIOT NESS // GREAT LAKES BREWING COMPANY
Cleveland, 6.1% ABV, 12 oz bottle, 6 

Named after the leader of The Untouchables who became (in)famous for enforcing Prohibition in Chicago, this 
classic amber lager is untouchably smooth. Rich and fragrant malt flavors are balanced by crisp, Noble hops 
for a refreshing finish.

SURLY BREWING COMPANY
MINNEAPOLIS, MN



BEER (INDIANA & MISSOURI)

THREE FLOYDS BREWING
MUNSTER, IN

4 HANDS BREWING 
COMPANY 
ST. LOUIS, MO

URBAN CHESTNUT 
BREWING COMPANY
ST. LOUIS, MO

SCHLAFLY BEER 
ST. LOUIS, MO

BOULEVARD BREWING 
COMPANY 
KANSAS CITY, MO

UPLAND BREWING 
COMPANY 
BLOOMINGTON, IN

WHEAT ALE // UPLAND BREWING COMPANY
Bloomington, 4.7% ABV, 12 oz bottle, 6

The best-selling beer brewed in Indiana. It’s a classic rendition of the Belgian Witbier (white beer) 
style that’s brewed with organic coriander, chamomile, and orange peel to be light on the tongue and 
refreshingly tart.

COASTBUSTER // UPLAND BREWING COMPANY
Bloomington, 8.5% ABV, 12 oz bottle, 7

Inspired by the gloriously effervescent qualities of hop varieties common to West Coast-style Imperial IPAs. 
Coastbuster displays the best of what those hops have to offer: their tropical, fruity, and floral aromas 
and flavors.

SEASONAL // THREE FLOYDS BREWING
Munster, 12 oz bottle, MP (Limited Quantities)

REPRISE CENTENNIAL RED // 4 HANDS BREWING COMPANY
St. Louis, 6.0% ABV, 12 oz can, 6

The Centennial hop is the centerpiece in this American-style amber ale which gives it an amazing bouquet and 
stunning bitterness all the way through. Aromas of citrus fruit and biscuit malts round out its flavor.

RESURRECTED // 4 HANDS BREWING COMPANY
St. Louis, 6.5% ABV, 12 oz can, 7

This Mosaic-hopped IPA pours amber in color while packing a ton of tropical flavors. Aromas of passion fruit, 
pineapple and candied fruit dominate this now year-round offering.

UNFILTERED WHEAT // BOULEVARD BREWING COMPANY
Kansas City, 4.4% ABV, 12 oz bottle, 6

A lively, refreshing ale with a natural citrusy flavor and distinctive cloudy appearance. This easy drinking 
American-style wheat beer has become Boulevard’s most popular offering, and the best-selling craft beer in the 
Midwest.

TANK 7 FARMHOUSE ALE // BOULEVARD BREWING COMPANY
Kansas City, 8.5% ABV, 12 oz bottle, 8

This benchmark Midwestern saison starts with a big surge of fruity aromatics and grapefruit-hoppy notes and 
finishes with a peppery, dry finish.

SCHNICKELFRITZ // URBAN CHESTNUT BREWING COMPANY
St. Louis, 4.8% ABV, 16 oz bottle, 7

The unmistakable characteristics of this Hefeweizen are achieved with a yeast that is decidedly fruity and 
phenolic. Sports classic clove, nutmeg, vanilla and banana-like aromas and flavors.

PALE ALE // SCHLAFLY BEER 
St. Louis, 4.4% ABV, 12 oz bottle, 6

Schlafly’s flagship beer … and a St. Louis institution. This English Pale Ale is smooth, balanced, and copper-
colored with mildly-spiced flavor and aroma from the East Kent Goldings hops. The bready, lightly caramel malt 
complements the hint of fruitiness contributed by the London Ale yeast.



BEER (OLD MAN CANS)

SCHLITZ TALL BOY // PABST BREWING  
Milwaukee, WI. 4.6% ABV, 16 oz can, 4

A true American lager, this is the original 1960s formula re-released by Pabst.  

OLD STYLE TALL BOY // PABST BREWING
Milwaukee, WI. 3.8% ABV, 16 oz can, 4

Get Krausened!

PABST BLUE RIBBON TALL BOY // PABST BREWING
Milwaukee, WI. 4.7% ABV, 16 oz can, 4   

Originally called Best Select, and then Pabst Select, PBR was declared “America’s Best” at Chicago’s 
World’s Fair in 1893. 

HAMM’S // MILLER BREWING
Milwaukee, WI. 4.7% ABV, 12 oz can, 4

Your uncles from Wisconsin drink a case of Hamm’s every time they go ice fishing. Your uncles are very 
awesome. So drink a Hamm’s.   

MILLER HIGH LIFE // MILLER BREWING
Milwaukee, WI. 5.0% ABV, 12 oz can, 4

MILLER LITE // MILLER BREWING
Milwaukee, WI. 5.0% ABV, 12 oz can, 4 

BUDWEISER // ANHEUSER-BUSCH
St. Louis, MO. 5.0% ABV, 12 oz can, 4

BUD LIGHT // ANHEUSER-BUSCH
St. Louis, MO. 5.0% ABV, 12 oz can, 4  

O’DOUL’S // ANHEUSER-BUSCH
St. Louis, MO. 12 oz can, 4

The non-alcoholic “King of Beers”.

Want more Midwest-only beer goodness at Roots? We always have specialty 
seasonal rotating bottle and can beers not on this list. Ask your 
bartender or server about them, and they’ll let you know what’s up so 
you can drink up. Also, we proudly pour rare beers during our monthly 
“Let’s Drink Beer & Eat Pizza” tap takeover events, so follow us at  
@RootsPizza on Instagram, Facebook, and Twitter to find out the dates 
and details.
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