
DAVE PETRAGLIA • EXECUTIVE CHEF

JESSICA BAHENA  • SOUS CHEF

630.773.1400
1401 NORDIC RD • ITASCA, IL 60143

STARTERS

NEW ENGLAND CLAM CHOWDER – cup 7/bowl 11
bacon, buttermilk biscuit, chives

CHICKEN WINGS (HALF DZN/FULL DZN) – 14/27
choice of sesame-miso or buffalo style

NACHOS COCHINITA – 17
pickled jalapeño, tomato, sour cream, cheddar and jack cheese

CRAB CAKE SLIDERS – 19
lettuce, tomato, remoulade, brioche roll

GUACAMOLE & CHIPS – 15

FLATBREAD – 18
slagel family farm italian sausage, leeks, calabrian chili, taleggio

SALADS 
add grilled chicken breast – $4 / add Faroe Island salmon – $9

CAESAR SALAD – 15
garlic croutons, parmesan, house dressing

WEDGE SALAD – 16
neuske’s bacon, dill-tomatoes, red onion, cucumbers, blue cheese

SANDWICHES • ENTRÉES
all sandwiches come with a choice of fries or side salad

SLAGEL FAMILY FARM GRIDDLE BURGER – 14/18
(single/double)
american cheese, lettuce, tomato, onion, pickles, special sauce

TURKEY CLUB – 16
bibb lettuce, tomato, neuske’s bacon, avocado, sun-dried tomato aioli

FRIED CHICKEN SANDWICH – 16
coleslaw, hot sauce, pickles, mayo

FISH SANDWICH OF THE DAY – MP
lettuce, tomato, shaved red onion, remoulade

SLAGEL FAMILY FARM 12OZ BONELESS RIBEYE – 44
truffle fries, caramelized onions, au poivre sauce

FAROE ISLAND SALMON – 28
grilled asparagus, herbed new potatoes, grilled lemon, tarragon sauce

SIDES

PARMESAN TRUFFLE FRIES – 7 

GRILLED ASPARAGUS – 8 

HERBED RED POTATOES – 7 

COLESLAW – 5

SIDE SALAD – 5 

FRENCH FRIES – 4 



signature cocktails 

SMOKED MAPLE OLD FASHIONED – 16

knob creek smoked maple bourbon, bitters, sugar,

orange, brandied cherry

EAGLEWOOD DIRTY MARTINI – 15

tito’s vodka, dry vermouth, olive juice, 

blue cheese stuffed olives

MANGONADA – 14

don julio blanco tequila, mango pureé, 

lime juice, tajin

BLOOD ORANGE SPARKLER – 14

tito’s vodka, blood orange juice, 

dash of angostura bitters, club soda

POMEGRANATE GIN FIZZ – 15

bar hill gin, pomegranate juice, club soda,  

 lime juice, lemon peel

Hess Shirtail Chardonnay    

Sonoma Cutrer Chardonnay

Duckhorn Chardonnay

Cakebread Chardonnay      

Ruffino Pinot Grigio          

Kim Crawford Sauvignon Blanc   

La Marca Prosecco Split   

Wycliff Brut         

Unshackled Rose

GLASS/ BOTTLE 

WHITE WINE

GLASS/ BOTTLE 

12/41

16/58

62 BTL

88 BTL

11/38

13/39

11

28 BTL

12/40

Hess Shirtail Cabernet Sauvignon    

Oberon Cabernet Sauvignon

Sequoia Grove Cabernet Sauvignon

Stags Leap Atemis

Meiomi Pinot Noir

Cakebread Pinot Noir

Luke Red Blend

Prisoner Red Blend

Orin Swift 8 Years in the Desert

The Seeker Malbec

Frei Brothers Merlot

12/46

16/59

74 BTL

130 BTL

14/46

82 BTL

13/44

85 BTL

79 BTL

13/43

12/43

Miller LIte

Coors Light

Bud Light

Michelob Ultra

Sam Adams Boston Lager

Amstel Light

Modelo

Heineken

Guinness

Stella Artois

Daisy Cutter Half Acre

Church Street

Heavenly Helles Lager

LAGERS/PILSNERS

6

6

6

6

7

7

7

7

8

8

7.5

7.5

7.5

DARK & STORMY – 14

goslings dark rum, ginger beer, 

spiced simple syrup, lime

Founders All Day IPA

Bells Two HeartedAle

Revolution Anti Hero

Church Street Lil Luci 16oz

IPA'S & APA'S

7

7

8

11

White Claw (Variety)

Truly Berry (Variety)

Truly Lemonade (Variety)

Topo Chico Seltzer (Variety)

High Noon (Variety)

HARD SELTZERS

7

7

7

7.5

9

Red Bull

Gatorade

Pepsi/Diet Pepsi

Dole Lemonade

Sierra Mist

Ginger Ale

Tonic

Apple Juice

Cranberry Juice

Grapefruit Juice

Coffee/Hot Tea (Variety)

Iced Tea

SOFT DRINKS ETC.

6

6

3.5

3.75

3.5

3.5

3.5

3

3.5

3.5

4

3.5

RED WINE


