
(gf) denotes gluten-free • Please inform your server of any allergies or dietary restrictions 
before ordering as some ingredients may not be listed • 20% gratuity added for parties of 
six or more • Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness

DAVE PETRAGLIA • EXECUTIVE CHEF 

JESSICA BAHENA • SOUS CHEF

630.773.1400  | 1401 NORDIC RD • ITASCA, IL 60143

Star ters
New England Clam Chowder  – cup 7/bowl 11 
bacon, biscuit, scall ion

Chicken Wings  (HALF DZN/FULL DZN) – 14/27
choice of sesame -miso or buf falo style

Chicken Tinga Nachos  – 17
chipotle chicken, pickled jalapeno, tomato, sour cream, queso fresco

Carbonara Mac n Cheese  – 16
pancetta, peas, black pepper, parmesan

Guacamole & Chips – 15

Flatbread – 18
slagel family farm italian sausage, leeks, calabrian chil i,  taleggio

Warm Pretzel – 10
served with pimento cheese

Salads
add gri l led chicken breast – 4 / add faroe island salmon – 9

Caesar Salad – 15
garlic croutons, parmesan, sun-dried tomato

Wedge Salad – 16
nueske’s bacon, dill-tomatoes, red onion, cucumber, blue cheese  (gf) 

Sandwiches / Entrées 
all sandwiches come with a choice of fr ies or side salad

Slagel Family Farm Griddle Burger  (single/double) – 14/18
american cheese, let tuce, tomato, onion, pickles, special sauce

Turkey Club – 17
nueske’s bacon, bibb lettuce, tomato, avocado, sun dried tomato aioli

Fried Chicken Sandwich – 16
coleslaw, hot sauce, pickles, mayo (contains peanuts)

Artisan Grilled Cheese – 14
garlic-herb but ter, ciabat ta, parmesan crust

Herb Marinated Flat Iron Steak – 37
truf f le fr ies, black pepper-cognac sauce 

Big Glory Bay Salmon – 29
gril led asparagus, f ive grain salad, whole grain mustard

Sides
Tator Tots – 5

Parmesan Truf fle Fries – 7

Grilled Asparagus (gf)  – 8

Wilted Spinach (gf)  – 7

Coleslaw (contains peanuts) (gf) – 4

Side Salad (gf)– 4

French Fries – 4



Signature Cocktails
Smoked Maple Old Fashioned – 17
knob creek smoked maple bourbon, bit ters,
simple syrup, orange, brandied cherry

Mezcal Paloma – 16
del maguey vida, fresh l ime juice, 
grapefruit  soda, tajin

Guava Ranch Water – 17
casamigos, guava puree, 
fresh l ime juice, club soda

Espresso Martini – 16
tito’s, cold brew, cof fee l iquer, 
simple syrup

Paper Brigade – 17
woodford reserve, aperol, fresh lemon 
juice, raspberry, ginger beer 

French 75 – 15
tanqueray gin, simple syrup, 
fresh lemon juice, sparkling wine   

White Wine | Rose | Sparkling
GLASS/BOTTLE

Bonterra Rose –10/34

Edna Valley Chardonnay –12/38

Decoy Chardonnay –13/39

Cakebread Chardonnay – 89

J Vineyards Pinot Gris –14/42

Tapestry Sauvignon Blanc –15/45

Kim Crawford Sauvignon Blanc –16/47

Wyclif f Brut – 28

La Marca Prosecco Split –15

Red Wine
GLASS/BOTTLE

Meiomi Pinot Noir –15/45

Belle Glos Pinot Noir – 64

Sella Antica Red Blend –13/39

Estancia Merlot –13/39

Terrazas De Los Andes Malbec –14/42

Robert Hall Cabernet Sauvignon –14/42

Quilt Cabernet Sauvignon – 68

Draf t
3 Floyd’s Gumballhead –10

Allagash White –10.5

Krombacher Pilsner – 9.5

Stella Ar tois – 10

Modelo – 9.5

Coors Light – 7.5

2ea Seasonal Rotating Handles –  MP

American Craf t Cans
Bells ’ Oberon Ale 16oz  – 10.5

3 Floyd’s Deluxe Lager   16oz  –10.5

3 Floyd’s Gumballhead 16oz  –11.5

3 Floyd’s Zombie Dust 16oz  –13

Allagash White 16oz –13.5

Church Street Heavenly Helles 16oz  –13

Church Street Lil Luci 16oz  – 13

Assorted Lagunitas 
Hoppy Refresher 16oz (N/A) – 7

Lagunitas Hazy Wonder 12oz – 8

Seltzers 
Hardly Water (variety) – 8

Surfside Iced Tea Lemonade – 10.5

Freshie Tequila – 10

High Noon – 9.5

Topo Chico – 7.5

Truly Berry/Lemonade – 7.5

Sof t Drinks 
Red Bull – 5

Gatorade – 4

Pepsi/Diet Pepsi – 4

Lemonade – 4

Starry–  4

Arnold Palmer – 4

Iced Tea – 3.5

Assorted Juices – 3.5

Cof fee/Hot Tea – 4

Domestic | Import Cans
Miller Lite – 6

Coors Lite – 6

Bud Light – 6

Michelob Ultra – 6

Yuengling Lager – 7

Amstel Light – 8

Stella Ar tois – 8

Heineken – 8

Heineken 0  (N/A) – 8

Guinness – 9

Modelo – 8


