NOW ON TAP 12/4/25 ..

ACE PERRY

FIRESTONE WALKER
PRIMAL ELEMENTS PPOG

XUL BREWING PB&J
MIXTAPE

PABST BLUE RIBBON
BUD LIGHT
COORS LIGHT

GOLDFINGER MEXICAN
LAGER

BIG GROVE NEIGHBORHOOD

FAIR STATE
STRANGER IN THE ALPS

SIERRA NEVADA PILS
PIG MINDS HEY THERE HEF

BIG GROVE ARMS RACE

OTHER HALF GREEN CITY

PIPEWORKS
NINJA VS THE CRYO

SPITEFUL BARSTOOL BUM

REVOLUTION
BREWING FISTMAS

WERK FORCE AXIS:
BOLD AS BEER

GUINNESS IRISH STOUT

GOOSE ISLAND BCS 2025

GOOSE ISLAND BCS
CHERRIES JUBILEE 2025

GOOSE ISLAND BCS
BACKYARD 2023

MORE BREWING RYE TIDE

ON DECK

FIRESTONE WALKER
REVOLUTION OF RUBY

D ST BERNARDUS ABT 12

D ART HISTORY VARITACE

]

F\WW PRIMAL ELEMENTS
RASPBERRY/BLUEBERRY

drafts are listed from top to bottom, palest to darkest

Sweet pear cider: apple and pear juice, vanilla, and

nothing else — no added sugar, gluten free 350

Oak-aged sour with pineapple, passionfruit, orange,
and guava — tart, juicy, and tropical with a soft oak 5
finish—vibrant and refreshingly wild. 6%

hard seltzer with real peanuts and concord grape 4.5
juice — a liquid Uncrustable 6.5%. ‘gluten free /
‘nut allergy warning!

selected as America's Best in 1893. 4.7% 250
American light lager 4.2% 3
American light lager 4.2% 3
pale lager with corn from America's TOP RATE lager
brewer from Downers grove, 4.8% 4
pale lager. 5%, 100% of the 160z sales from this keg o
will go to Rockford’s FAMILY PEACE CENTER 35
Alpine-style lager, spruce tips and lemon balm, 56% 3.50
German style Pilsner from the originators of o
American craft beer, 4.7% 35
Hefeweizen / German style cloudy wheat beer 5.3%  3.50
A Big Grove core favorite — American pale ale, rich

amber, big hop bitterness and aroma — somewhere  3.50

in between pale ale and west coast IPA 6%

hazy IPA from the NYC hazy masters — juicy notes
of peach rings, mango, and tropical candies. oaded 4
with oats for a creamy body 7%

A pumped-up, frostier take on the flagship Ninja vs.
Unicorn IIPA — same pale base, but all-Cryo hop bill 4
for a blast of tropical fruit and dank pine. 8%abv

Amber lager, crispy and dry finish, slightly less

sweet than Bell's amber ale, 55% 350
holiday hoppy red ale with ginger and orange peel.  3.50
— notes of fresh-baked bread, caramel, and stone

fruit along with holiday cheer. 6.5%

Our first ever keg from Plainfield's WFB — brown 350

ale, toasty, malty, killer with a burger. 6%

dry Irish stout in the traditional 200z pint glass 4.3% 4

bourbon barrel aged stout, huge oaky bourbon

barrel impact, chocolatey, big and boozy 14.4% 65
stout aged in bourbon barrels, finished in cognac

barrels with Montmorency cherries, & panela. 14.5% 75
Stout aged in bourbon Barrels with mulberries,
boysenberries, and marionberries. 12.9% 75
Imperial rye milk stout aged in Pikesville Rye barrels

— rich & fudgy with a pleasant rye spice and barrel ~ 6.50

notes to cut the sweetness. 10.5%

these are waiting in our cellar — once it's checked off, it's on tap

collab between FW and Revolution - a red-hued, 6
dry-hopped American style barleywine, brisk and
bright bitterness, drink fresh (not barrel aged) 10%abv

true Belgian quadrupel - malty, sweet, and strong,
ideal with braised meats & funky cheeses 10%

Czech style dark lager — dark and roasty flavors but
light bodied and refreshing, 4.9%

A blended oak-aged sour with blueberries and
rasbperries — tart, juicy, and funky, with a soft oak 5
finish—vibrant and refreshingly wild. 6%

THE QLYMPIG TAVERN

100z

750

3.50

12

14

14

12

11

11

160z

75

9.50

750

75

75

75

75

75

75

8

(2002)

340z

14

18

10

10

15

13

14

14

14

14

15

15

14

14

14

15

15



COCKTAILS

SUPPER CLUB OLD FASHIONED.
Wisconsin style OF with brandy, simple syrup, muddled
orange, bitters and cherry, rocks, splash of soda. $9.

ALL JUICE MARGARITA

Campo Bravo silver tequila, fresh lime juice, triple sec,
cane syrup - $9./130z - $29/1L carafe

add a fruit puree $.50:. mango / strawberry / peach

all cocktails are built with fresh juice, homemade cane syrup & mixers.

PINEAPPLE DAIQUIRI

12.4.25

traditional (not frozen!), made with Planterey Stiggin's Fancy
Pineapple Rum, fresh lime juice, simple syrup. $13.

TRIP TO DUBAI

vanilla infused vodka, Bottega Italian pistachio cream,
white chocolate liqueur, pistachio dust, chocolate syrup

served on the rocks. $14.

BLACK WALNUT OLD FASHIONED

our newest house single barrel Jeppson's cask proof
bourbon, Fee's Black Walnut Bitters, Angostura bitters,
maple syrup, orange peel, Luxardo cherry, big ice. $14.

CARAMEL CIDER SANGRIA

Riesling, chardonnay, spiced apple cider, Smirnoff Caramel
vodka, ginger ale & lemon. $9./gl- $29./1L carafe

BOTTLES & CANS

LAWNMOWER BEERS
Pabst Blue Ribbon $3.
Busch Light $3

WHEAT, PALE & HOPPY
Big Grove Citrus Surfer $6.

Miller Lite $4. Stone Delicious Hazy IPA
Coors Light $4. ("gluten reduced) $6.

Bud Light $4. Dale's Pale Ale $6.

High Life $4. Mikerphone Orchestrated
Budweiser $4. Peacherines 160z $9.
Modelo $6

Michelob Ultra $6. SODAS (ALL GF)
1919 Root Beer 160z $4.
Sprecher Sodas 160z

- Orange Dream $4.

MALTY, AMBER & DARK
Yuengling 160z $5.

Big Sky Moose Drool $6. - Grape $4.
Deschutes Black Butte + Vanilla Cream $4.
Porter $6. - Cherry Cola $4.

Fountain Sodas (free refills -
Coke, Diet Coke, Coke Zero
Sprite, Barq's, Mr Pibb,) $4

Green Man Porter $7.

Big Grove Easy Eddy IPA $6.

DIPLOMATIC IMMUNITY

Diplomatico Riserva Exclusive Rum, vanilla bean simple
syrup, Fee's Molasses bitters, lime wedge, on big ice. $14.

CARAMEL APPLE MARTINI
Smirnoff Caramel Vodka, sour apple schnapps, caramel
syrup, served up, maraschino cherry garnish. $12.

CRANBERRY PALOMA

Campo Bravo tequila, Top Note Grapefruit soda, cranberry
juice, lime juice, on the rocks, lime wedge. $11..

HARD CIDERS, MEADS &

SELTZERS (ALL GF)

Blake's Triple Jam $6.

Blake's Cider Donut $6.

Two Towns Brightcider $6.
LULZ R&R Smoothie $0.
Standard Meadery Orange
Dream Session Mead $9.
Untitled Art Hard Seltzers $7.
- Pomegranate Blood Orange
- Pineapple Mango

- Kiwi Strawberry

- Blackberry Agave

Xul Brewing PB&J Mixtape
160z $11

SOURS

Big Grove Double Blackberry $8.

Hof Ten Dormaal Kriek $23.
Donna's Pickle Beer $6.

N/A BEERS

Heineken 0/0 $6

Blue Moon N/A $6.

FLVR N/A Beers

- Dark Chocolate $6.50

- Grapefruit Radler $6.50

- Citra Haze $6.50

- Mexican Lager $6.50

» Mango Dragonfruit Sour $6.50
Guinness 0/0 $7.

MORE N/A OPTIONS
RKFD Roasting Cold Brew $8.
Red Bull $5.

San Pellegrino Sparkling $4.
(all Marz seltzers contain
30mg CBD, no THC)

- Marz Cherry Lime Shrub $8
- Marz Juniper Fizz Soda $8

« Apple Pie Shrub Soda $8

w. N E by the glass, bottle or carafe for sharing

MOSCATO d'ASTI « VIETT! - ITALY - sweet & effervescent, bright honey bubbles

RIESLING * DRATHEN - GER - Mosel style riesling, sweet, moderate acidity, fantastic
with spicy food & salads, and an obvious choice for Oktoberfest fare

PINOT GRIGIO - MONDAVI - CA - neutral white, low acidity, a easy drinking crowd pleaser
CHARDONNAY -« MERF - WA, clean & full bodied light toasted oak but not overly “buttery".

GRUNER VELTLINER - PRATSCH - AUSTRIA - fresh and tangy white, moderate acidity,
full & round body, a great in-betweener for Chardonnay and Sauv Blanc fans,

PROSECCO - BARIANO - ITALY - pale lemon lime color, dry bubbles, fantastic apertif
ROSE * PERRIN - FRANCE - pastel pink Cotes du Rhone rose, floral and delicate
PINOT NOIR - MARKSTONE - CA - medium body, bright cherry, strawberry, light spice
MERLOT « MONDAVI - CA - medium bodied red, dark fruit, soft tannins, dry finish

ZINFANDEL - OVZ - CA - This wine gets its personality from the 50 to 100 year old vines
where the grapes are grown — cherries, blackberries and earthy spice,

CABERNET - MAGGIO - CA - Lodi Cab with rich berry fruit, smooth tannins & medium body;,

60z 1L / 750ml

12 38./750ml

8 28./750ml
7. 25./750ml
0. 36./ 1L

0. 36./1L

SAUVIGNON BLANC - RETREAT - NZ - Southern hemisphere (Marlborough NZ) sauv blanc, dry
and grassy but with big fruit & acid, fantastic with seafood & oysters.

10. 34./750ml
10. 32./750ml
9 36./1L

10. 33./750ml

7. 25./750ml

10. 39./750ml

Q. 36./1L
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