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BAR SNACKS
Everything Seasoned Nuts

GAME TIME GRAB & GO
Nuts on Clark Popcorn, Chicago Mix Popcorn, Novelty Candies, Chicago Chips

THREE CHEESE ARANCINI

San Marzano Tomato Jam

CHICAGO CHOPPED SALAD

Romaine, Pasta, Grilled Chicken, Bacon, Tomatoes, Red Onions,
Gorgonzola Cheese, Honey Mustard Vinaigrette

APPLE, BLOOD ORANGE & RED ENDIVE SALAD o
Crushed Pistachios, Champagne Vinaigrette

LEMON-POACHED SHRIMP & CRAB CLAWS ®
Horseradish Cocktail Sauce, Lemons, Tabasco

GRILLED CHATEAUBRIAND @

Truffle Demi, Roasted Mushroom

SPIAGGIA SAUSAGE ORECCHIETTE PASTA

Calabrian Chili, Rapini, White Anchovy, Sliced Garlic, Lemon,
White Wine, Butter, Parmesan Reggiano

JAKE MELNICK’S FIRECRACKER
& GRILLED PONCHO WINGS

Sweet Chili Sriracha Firecracker Sauce, Grilled Garlic & Cayenne Poncho Wings,
Blue Cheese Dressing, Ranch Dressing, Celery Sticks, Lemon Wedges

PETIT ROASTED POTATOEsS ©©
Truffle Herb Butter, Cipollini Onions

GIARDINIERA ROASTED CAULIFLOWER ©®©

Orange & White Cauliflower, Giardiniera Oil, Chopped Sport Peppers,
Fried Carrot Shreds

OMELET STATION

Eggs, Egg Whites, Ham, Bacon, Mushrooms, Peppers, Tomatoes,
Red Onion, Spinach, Cheddar Cheese

DRINKS

Beer Spirits
Miller Lite VODKA
Coors Light Effen
Blue Moon Belgian White GIN

Revolution Anti-Hero
Goose Island 312

Peroni

Cocktails

BLUE & ORANGE
OLD FASHIONED

Blue Run Bourbon, Bitters,
Sugar, Orange Peel

CRANBERRY APPLE
CIDER MARGARITA

Hornitos Tequila, Apple Cider,
Sparkling Cranberry, Lime Juice, Triple
Sec, Maple Syrup, Cinnamon Stick

ESPRESSO MARTINI

Effen Vodka, Coffee Liqueur, Espresso,
Simple Syrup, Coffee Beans

NEGRONI
Bombay Gin, Campari,
Sweet Vermouth, Orange Peel

Bombay Sapphire
RUM
Bacardi Superior
TEQUILA
Hornitos Plata
BOURBON
Maker’s Mark
SCOTCH

Dewar’s White Label
Johnnie Walker Black

Wine

La Marca Prosecco
Veneto, Italy

Simi Chardonnay
Sonoma County, California

La Crema Pinot Noir
Sonoma County, California

Louis Martini Cabernet Sauvignon
Napa Valley, California

INTERNATIONAL
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VIENNA BEEF CHICAGO DOGS

Onions, Tomato Wedge, Green Relish, Sport Peppers,
Pickle Spear, Yellow Mustard, Celery Salt

GOURMET COOKIES
Chocolate Chip, Sugar, Oatmeal Raisin

SEASONAL FRESH FRUIT o
DUTCH APPLE PIE @
Cinnamon Whipped Cream

HAND-MADE GELATO ©©

Accompaniments & Sweet Sauces

Post Game Cravings

POST GAME PIZZA

Cheese, Sausage & Pepperoni Pizzas
with Parmesan Cheese & Red Pepper Flakes

FRIED POTATO WEDGES & DIPS
CopyCat Sauce, Chipotle Ketchup, Beer Mustard

CHOPPED BRISKET SLIDERS

Spicy Pickles, Sweet Tangy Barbecue Sauce,
Fried Onion Strings, Brioche Bun

Non-Inclusive Offerings

SPIRITS
Grey Goose Vodka 1799

Tito’s Handmade Vodka 77.99
Hendricks Gin 76.99
Tres Generaciones Tequila 24.99
Clase Azul Tequila 49.99
Don Julio 1942 Tequila 49.99
Basil Hayden Bourbon 77.99

Laphroaig Scotch 79.99

WINE BY THE BOTTLE

Nicolas Feuillatte Brut 7139.99
Champagne, France

La Jolie Fleur Rosé 84.99
Provence, France

Cakebread Sauvignon Blanc  99.99
Napa Valley, California

Stags’ Leap Chardonnay 179.99
Napa Valley, California

The Prisoner Red Blend 739.99
Napa Valley, California

Bloody Mary Bar

House Bloody Mary Mix, Grey Goose Vodka
with Assorted Toppings & Garnishes
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