
FRIED CHICKEN SANDWICH $16
Hot Sauce Mayo, Lettuce, Tomato, B&B Pickles

THE DOUBLE STACK $18
Two 4oz Patties, Lettuce, Roasted Garlic Mayo, Bacon,  

Fried Green Tomato, B&B Pickles. Impossible Patties + $

FRIED CATFISH SANDWICH $17
Lettuce, Tomato, Spicy Remoulade

PULLED PORK SANDWICH $17
Sweet & Tangy BBQ sauce, Cole Slaw, Fried Pickles on a Brioche Bun

SHORTRIB MELT $17
Havarti Cheese, Caramelized Onion on Country Bread

sAndwiCHEsGOAT CHEESE BUTTERMILK  
DROP BISCUITS $9

WHIPPED MASHED 
POTATOES $7

MAC & CHEESE $9 
Aged cheddar, White Cheddar, Havarti

ROASTED 
SWEET POTATOES $7
Spiced Maple, Fresh Herbs

CREAMY CUCUMBER 
DILL SALAD $7

Creamy DillVinaigrette, 
Fresh Herbs, Red Onion

SOUTHERN 
BRAISED GREENS $7

Collard, Kale, Mustard Greens

sidEs

Whipped Mashed Potatoes, Hot Sauce

ROASTED PORK SHANK $34
Mashed Potato, Carrots, Herbed Vinaigrette,  

Smokey Guajillo Broth 

FRIED CATFISH $22
White Corn Grits, Braised Kale, Hush Puppies

SHRIMP & GRITS $22
Tomato Sauce, Tasso Ham, White Corn Grits

PAN SEARED SALMON $32
Sweet Potatoes, Brussels Sprouts, Lemon Vinaigrette e

HALF ROASTED CHICKEN $26
Crispy Potatoes, Fresh Herb Vinaigrette

mAin disHEs

$26

sOups 
& sALAds

ADDIE MAE’S CHICKEN & 
DUMPLING SOUP $12

BRUSSELS & KALE SALAD $19
Shaved Brussels, Kale, Bacon,  

Parmesan Cheese, Candied Pecans,  
Maple Tahini Vinaigrette

FRIED CHICKEN SALAD $22
Heirloom Tomato, Red Onion,  

Cucumber, Green Goddess Dressing

CHEF ART SMITH’S 
CHOPPED SALAD $19

Pulled Chicken, Dates,  
Heirloom Tomato, Red Onion,  

Goat Cheese, Avocado,  
Cornbread Croutons, Almonds,  

Vinaigrette

ROASTED VEGETABLES  
GRAIN SALAD $19

 Seasonal Veggies, Baby Arugula, 
Wheat Berry, Barley, Quinoa,  

Black Rice, Vinaigrette 

DEVILED EGGS $13
Crispy Ham

SOUTHERN PICKLE BOARD $17 
House-made Pickles, Pimento Cheese, 

Tasso Ham, Buttermilk Crackers

HUSH PUPPIES $10
Pimento Cheese Aioli

FRIED GREEN TOMATOES $13 
Country Ham, Green Goddess,  

Petite Mustard Greens

PICKLED SHRIMP $15
Cocktail Sauce, Buttermilk Cracker

PULLED PORK SLIDER $19
Smokey BBQ Sauce, B&B Pickles,  

Goat Cheese Biscuit

firsT biTEs

20% gratuity is added for parties of 6 and more
The Chicago Department of Public Health advises that consumption of raw or undercooked foods of animal origin, such as beef, 

eggs, fish, lamb, pork, poultry or shellfish, may result in an increased risk of foodborne illness. 



Signature 
Cocktails

fizzy cosmo 
Ketel One Citroen Vodka, Cointreau, Cranberry,  

Lime, Prosecco

sparkling lemon drop 
Limoncello with Prosecco

espresso martini 
Stoli Vanilla Vodka, Espresso Liqueur, Cold Brew, Liquor 43

maui o’wowie 
Diplomàtico Rum, Coconut Water RumHaven,  

Lime, Guava, Passion Fruit, Tiki Sour

barefoot in the garden
Fords Gin,  Aperitivo,Lemon, Strawberry, Thyme, Oregano

windy city margarita
Don Julio Tequila, Lime,  Mango, Green Chile, 

Scrappy’s Firewater Tincture

bulleit rye cherry  
old fashioned

Bulleit Rye Whiskey,  Black Dog Cherry Whiskey, Demerara,  
Bitter Truth Root Bitters

peach & orange  
blossom sweet tea

Ketel One Peach & Orange Blossom Vodka, Peach,  
Lemon, Iced Tea, Orange Flower Water

BEER
DRAFT
Miller Lite  $7 
Light Lager ABV, Miller Lite Brewing Co; WI

Modelo  $8
Mexican Style Lager ABV 4.4;  
Modelo Brewing Co; Mexico

Revolution Anti Hero  $8 
IPA ABV 6.7; Revolution, Chicago

Blue Moon  $7 
Witbier/Wheat Beer, ABV 5.4;  
Blue Moon Brewing Co; CO

Bud Light   $7 
Lager ABV 4.2; Anheuser Busch, MO

312  $7
Wheat Ale ABV 4.2., Goose Island, Chicago

Shiner Bock  $8 
American Style Dark Lager,  
ABV 4.5%; Spoetzi Brewery, TX

Bell’s Two Hearted Ale  $8 
American Ipa ABV 7%; Bell’s Brewery, MI

CANS
Guinness  $8 
Stout  ABV 4.3; Ireland

Corona  $8 
Lager ABV 4.6; Grupo Modelo, Mexico

Three Floyd’s Gumballhead  $8.5 
Wheat beer ABV 5.6; Three Floyd’s, IN

Coors Light  $7 
Light Lager, ABV 4.2; Coors Brewing Co; CO

93 Octane Wingman  $11 
APA, ABV 5; 93 Octane Brewery; IL

Miller Lite $7 
Light Lager ABV 4.17; Miller Lite Brewing Co; WI

Half Acre Daisy Cutter  $8  
Pale Ale ABV 5.2; Half Acre, Chicago

Old Style $7 
Lager, ABV 4.64%; Pabst Blue Ribbon, WI

Spiteful Brewing Alley Time  $8  
Pale Ale ABV 6%; Spiteful Brewing Co; Chicago

Pabst Blue Ribbon  $7  
Lager ABV 4.8%; Pabst Blue Ribbon, WI

18th Street Sex & Candy  $8
American IPS 7% ABV; 18th Street Brewery, IN

18th Street #2 Pencil   $8
Double IPA, ABV 7.5; 18th Street Brewery, IN

Old Nation New England  $8 
Hazy IPA, ABV 6.8; Old Nation Brewing co, M-43, MI

Pollyanna Lite Thinking  $8 
Lager ABV 4.7; Pollyanna Brewing Company, IL

On Tour Reprise West Coast  $8 
IPA, ABV 7%, On tour Brewing Co; Chicago

Stella Artois $8 
Lager, ABV 5%; Stella Artois, Belgium 

WHITE 
Seger & Verdies Sancerre . . . . . . . . . . . . . . . . . . .                  $15/60  
Sauvignon Blanc
Kim Crawford Sauvignon Blanc  . . . . . . . . .          $10/50  
New Zealand 
Adobe Road Sauvignon Blanc, Napa  . . . .    $22/88 
Cline Chardonnay, Sonoma . . . . . . . . . . . . . . . . .                 $15/60
Duckhorn Chardonnay Napa Valley . . . . . . .       $15/60 
Jordan Chardonnay Russian River Valley .$27/108 
Ponzi Pinot Gris Chehalem Mountains . . . . .    $15/60
Seracco Moscato, Piedmont . . . . . . . . . . . . . . . .                $15/60
Kung Fu Girl Riesling . . . . . . . . . . . . . . . . . . . . . . . .                        $15/60 
Charles Smith, Washington 

ROSÉ
2021 Peyrassol Cuvee . . . . . . . . . . . . . . . . . . . . . . .                       $15/60  
Commandeurs Rosé
Le Carmel Rosé . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                               $15/60 

SPARKLING/ 
CHAMPAGNE  
perfect pairing with fried chicken
Korbel, Russian River . . . . . . . . . . . . . . . . . . . . . . . . . . . .                           $8/45
Chandon, Napa . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                $11/$65
Veuve Clicqout, France . . . . . . . . . . . . . . . . . . . . . . . . .                         $130

HOUSE WINES  . . . . . . . . . . . . . . . . . . . . . . .                       $12/$48
Infamous Goose Sauvignon Blanc
Mark West Pinot Noir
Alta Vista Malbec
Caposaldo Pinot Grigio
Decoy Chardonnay
Sterling Merlot
Louis Martini Cabernet
2021 Chapoutier Belleruche Rosé
LaLuca Prosecco  

RED
Alexander Valley Cabernet . . . . . . . . . . . . . . . . . .                 $15/60 
Alexander Valley
Jordan Cabernet Alexander Valley . . . . . . .       $30/120
Lamborn Family Cabernet . . . . . . . . . . . . . . . .               $50/200 
Heidi Barrett, Napa
Lamborn Family Zinfandel . . . . . . . . . . . . . . . . .                 $32/128 
Heidi Barrett, Howell Mountain 
Swanson Merlot Napa . . . . . . . . . . . . . . . . . . . . . . $20/80
Solko Blosser Pinot Noir . . . . . . . . . . . . . . . . . . . .                    $15/60
Willamette Valley
Toulouse Pinot Noir Estate  . . . . . . . . . . . . . . . .                $32/128
Anderson Valley
Tripiche Melbec Mendoza . . . . . . . . . . . . . . . . . . .                  $15/60
Angel’s Landing Red Blend, Napa Valley . . . $18/72

WINE

blueberry frozé
Rosé Wine,  Vodka, Apertivo, Lemon, Blueberry

strawberry negroni sour
Hendricks gin, Select Apertivo, Carpano Antica Sweet Vermouth,  

Lemon, Giffard Strawberry  

oprah’s electric lemonade
Ketel One Vodka, Lemon, Giffard Blue Curacao

banana pudding
Old Forester Bourbon 86 proof,  

Smirnoff Whipped Vodka, Banana

polynesian punch
Tito’s Vodka, Fruit Punch Liqueur,  

Passion Fruit Guavagreen apple rush
Rum, Apple, Limeade, Kiwiall-inclusive vacation

Don Julio Blanco, Lucano  Aniversario,  

Lemon, Ginger, Pineapple, Tiki Sour

adult

$12

$12


