SHAREABLES
AMBER ALE ONION RINGS
8
served with old bay ranch and sriracha ketchup
SRIRACHA FRIES
with sriracha old bay honey drizzle

CHARCUTERIE BOARD
16
local sausages, cured meats, and select cheeses,
served with honey and garlic toast

CHICKEN POT STICKERS
steamed or fried, served atop a bed of
asian slaw, with teriyaki dipping sauce

9

8
CALAMARI
hot and spicy, served with spicy marinara

LOADED TATER TOTS
8
crumbled bacon, cheddar, sour cream and chives
WINGS
hot or honey bbq

9

12

MIDWAY NACHOS
12
russet potatoes chips loaded with melted cheese,
bacon, tomatoes, and jalapeño peppers

SKILLET BRUSSELS SPROUTS
9
pancetta, balsamic glaze and parmesan cheese
HUMMUS TRIO
classic, roasted garlic and cilantro-jalapeño,
served with pita and crudité

12

SALADS AND SOUPS
add to any salad chicken $3; shrimp $4
CHEF’S STOCKPOT
ask your server for today’s offering

5

HOUSE MADE CHICKEN NOODLE

5

THE WEDGE
iceberg lettuce, crumbled blue cheese, bacon
and blue cheese dressing

8

MEDITERRANEAN
9
chopped romaine, feta cheese, kalamata olives,
red onion, tomatoes and cucumbers tossed in
greek vinaigrette
BEET SALAD
10
arugula, crispy goat cheese, orange segments,
radish,tossed in red wine vinaigrette with
balsamic reduction

CHOPPED CROWNE SALAD
9
chopped mixed lettuces, chopped egg,
swiss cheese, tomatoes, salami and green olives,
tossed in our house dressing
CAESAR SALAD
romaine lettuce, shaved parmesan,
sourdough croutons and caesar dressing

HANDHELDS

BURGERS

all sandwiches served with house made chips. substitute fries or tater tots for $2

all burgers served with house made chips.
substitute fries or tater tots for $2

CHICKEN CLUB
grilled chicken, cheddar, thick cut bacon,
spicy mayo, avocado, tomato and arugula
on thick cut wheat toast

11

SALMON BLT
blackened salmon, thick cut bacon, avocado,
chipotle aioli, tomato and arugula on choice
of thick sliced white, wheat, rye or sourdough

12

THE PATTY MELT
caramelized onions, béchamel and cheddar
cheese on toasted sourdough bread

11

THE ITALIAN SAUSAGE
grilled sausage, sweet peppers, and
spicy marinara on a hoagie roll
add mozzarella $1

12

RIBEYE WITH BOURBON BUTTER
24
grilled ribeye covered in a house bourbon butter,
served with garlic mashed potatoes and
grilled asparagus
STUFFED PORK CHOP
22
butterfly pork chop stuffed with asiago cheese
and spinach, served with sweet apple compote,
wild rice and grilled asparagus

10

SOUTHSIDE SLIDERS (3)
fried chicken filet with asian slaw and
spicy mayo on slider rolls

12

HARVEST BURGER
12
cheddar, avocado, bacon, lettuce, tomato,
chipotle aioli and a fried egg on a toasted roll

SHRIMP TACOS (3)
blackened shrimp with asian slaw and
avocado in flour tortillas

12

PORTOBELLO BURGER
10
grilled portobello, roasted red peppers and
grilled red onions covered in mozzarella cheese
and topped with pesto aioli and arugula

ENTREES
NEW YORK STRIP
26
grilled new york strip, sweet apple compote
and crumbled gorgonzola served with
garlic mashed potatoes and grilled asparagus

CHEESEBURGER
choice of cheddar, american, mozzarella or
swiss with lettuce, tomato and onion on a
toasted roll

9

SALMON
atlantic salmon topped with a tomato relish,
served with garlic mashed potatoes and
sautéed spinach and mushrooms

DESSERTS
21

CHICKEN AND WAFFLES
14
panko crusted fried chicken breast,
belgian waffle, fried green tomato, maple aioli,
served with cole slaw
MAC AND CHEESE
asiago, fontina, parmesan, romano and
pancetta topped with bread crumbs

16

FETTUCCINE ARRABIATA
spicy marinara sauce with sautéed
vegetables and shaved parmesan

18

CHOCOLATE LOVIN’ SPOONCAKE
decadent chocolate pudding between two
layers of moist chocolate cake, drenched in
dark chocolate

6

CARAMEL APPLE GRANNY
caramel and toffee-studded custard and
granny smith apples in a shortbread crust

6

NEW YORK CHEESECAKE
smooth, creamy new york style cheesecake

6

PEANUT BUTTER PIE
silky and sweet with crunchy, buttery pecans

6

ICE CREAM
ask about today’s selection

4

= SIGNATURE ITEM
= Vegan

= Vegetarian

= Gluten Free

Warning: Consuming raw or uncooked foods such as meat, poultry, fish, shellfish and eggs may increase your risk of foodborne illness.

6 AM - 10:30 AM; 11 AM - 11 PM daily
Kitchen closes at 10 PM daily

COCKTAILS
THE STEVENSON MARTINI
grey goose vodka, st. germaine elderflower liqueur,
hand squeezed lemon and white cranberry juice

11

LEMON BASIL MANHATTAN
maker’s mark bourbon, lemon juice, basil simple syrup,
bitters, lemon peel

10

SOUTHERN PEACH
bacardi rum, peach schnapps, grenadine, orange juice,
lemon juice, simple syrup, peach slice

11

BENTON OLD FASHIONED
maker’s mark bourbon, maple syrup, angostura bitters, orange peel

11

BEE STING
sauza hornitos reposado tequila, grapefruit juice, fresh lime juice,
agave, jalapeño

11

STRAWBERRY LEMONADE
absolut citron vodka, malibu rum, strawberry puree, lemon juice,
simple syrup, strawberry & lemon wheel

10

GIVE IT A KICK!

10

cocktails made with ginger beer

MIDWAY MULE vodka
GIN GIN MULE gin
KENTUCKY MULE bourbon
MEXICAN MULE tequila
IRISH MULE whiskey
DARK ‘N’ STORMY rum

BOURBON SWEET TEA
basil hayden’s bourbon, house made sweet tea, lemon wheel

9

SOUTHWEST BLOODY MARY
absolut citron vodka, spicy tomato mix, old bay rim

11

PEANUT BUTTER & JELLY MARTINI
11
absolut vodka, frangelico, baileys, chambord, caramel drizzled glass
CHAMPAGNE ROYALE
11
grey goose vodka, amaretto, sour mix, prosecco, maraschino cherry

BEER
DRAFT

BOTTLE

Rotating Seasonal Draft, ask your server for current offering

8

Half Acre, Rotating ask your server for current offering

8

Lagunitas, IPA

8

Domain DuPage, Country Ale

8

Dark Horse, Amber Ale

8

Two Brothers Twenty-Plus, Pilsner

8

Local & Regional

Domestic & Imported

Bell’s Two Hearted Ales

8

Bud Light

6

Windy City Wheat

8

Budweiser

6

Wells Banana Bread Beer

8

Miller Lite

6

Michelob Ultra

6

Coors Lite

6

Sam Adams

7

Angry Orchard Hard Cider

7

Heineken

8

Corona

7

Guinness

8

WINE
		

gl
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WHITE
Benvolio Pinot Grigio, Friuli, Italy
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bt

9

35

RED
6

23

La Crema “Monterey” Pinot Noir, Monterey, CA

Barrymore Pinot Grigio, California		45

Liberated Pinot Noir, Monterey, CA		39

Carmel Road Riesling, Monterey, CA

9

35

Murphy Goode Merlot, California

8

32

Murphy-Goode “The Fume” Sauvignon Blanc, North Coast, CA

7

27

Canyon Road Cabernet Sauvignon, California

7

26

10

39

Matanzas Creek Sauvignon Blanc, Sonoma, CA		45

Silver Palm Cabernet Sauvignon, California

Canyon Road Chardonnay, California
Kendall-Jackson “Vintners Reserve” Chardonnay, California

7

26

Arrowood Cabernet Sauvignon, Sonoma, CA		59

10

39

Tenuta di Arceno Chianti Classico, Tuscany, Italy		47

Hartford Court Chardonnay, Russian River, CA		73

ROSE
Canyon Road White Zinfandel, California

= SIGNATURE ITEM

7

26

6 AM - 10:30 AM; 11 AM - 11 PM daily
Kitchen closes at 10 PM daily

