NOW ON TAP

ERIS PEDESTRIAN CIDER

MIKERPHONE THE
LIMONCELLO

3F DELUXE LAGER

BUSCH LIGHT
BUD LIGHT

KROMBACHER PILSNER

ALLAGASH WHITE

HALF ACRE SLOW MELT

OLYMPIC KOLSCH

BLIND CORNER DROP RIDE

SPITEFUL WORKING FOR THE
WEEKEND

FAIR STATE PARTY FORWARD

PHASE THREE PIXEL

P3 + MESSORUM PIXEL
DEMOLIRI

: P3 + BRUJOS PIXEL POPULUS

P3 + PARISH PIXEL IN THE
MACHINE

FOREST & MAIN MILD

BIG GROVE AMBER ALE

GOLDFINGER DARK LAGER

BIG GROVE NITRO STOUT

GUINNESS IRISH STOUT

GOOSE ISLAND BCS
KALIDESCOPE

ON DECK

MARTIN HOUSE
IMPERIAL TEXAN

ST AMBROSE RAZZPUTIN
OLD SPECKLED HEN

GOOSE ISLAND SOFIE

FAIR STATE LEGALIZE
BIG DOINKS

2ND SHIFT BRUCES BEST

O O O

drafts are listed top to bottom, LIGHTEST to DARKEST

Semi sweet hard cider from Chicago's women-owned cider
house 6.5%

Mike @ Mikerphone texted us and asked if we wanted a keg of
the fresh Limoncello batch — of course we said yes. Gluten free
sour (seltzer base) with sweet Sicilian lemon puree. 85%

Pale light lager from the heavy metal heads in Munster Indiana,
crushable at 4.5%

The coldest and smoothest light lager there is. 4.1%
American light lager 4.2%

the return of our favorite pilsner, shipped fresh and
UNPASTEURIZED from Germany to your glass. 5%

Belgian style witbier / wheat beer, multiple gold medal winner,
the best ever beer for seafood 5.4%

Pale ale with lager yeast and Citra + Mosaic hops — big hoppy
refreshment to brighten the grey gloom of spring. 57%

Our very own house branded kolsch! Brewed by our friends at
Fair State in Minnesota, this German style golden ale is a crusher,
great with food, low bitterness, a summer classic. 4.8%.

West coast IPA, clear and bitter IPA with Centennial, Chinook,
Cascade & Amarrillo 6.2%

Double IPA with Centennial, and mosaic hops, clear, bitter and
super fresh from North Chicago's own Spiteful Brewing, 7.9%

Hazy IPA and it's all about the hops — fruity, soft & tropical,
brewed with Citra and Citra Cryo. 6%

The original hazy IPA from our buddies at P3 in Lake Zurich IL.
all citra hops, 6.5%.

DIPA collab w/ Quebec's Messorem Brewing (Motueka + Nelson
Sauvin, zesty lime & gooseberry notes, 8%)

DIPA collab w./ Portland OR's Brujos (Citra, Mosaic, Nelson Sauvin,
heavily hopped, 8%)

DIPA collab w/ Louisiana’s Parish Brewing (Citra + Citra Abstrax,
DDH Double IPA, 8%)

British style brown / pub ale/ Dark Mild find, Maximum flavor
and drinkability, toasty & mild on the hops, sessionable at 3.9%

Ultra balanced red ale, just hoppy enough to balance the malts.
Super food friendly with just about anything. 5.6%

Don't let the color fool you, this traditional German-style dark
lager is deceivingly light, with subtle malt / roast flavors. 4.6%.
(last Reg until next year!)

A pub only release from Big Grove shipped over especially for
the Olympic — dry, roasty lrish style stout on nitro for the
traditional creamy foam and pour. 4.2%

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

A super limited cuvee: Imperial Stout, Oatmeal Stout, Rye Stout
and Barleywine, aged 18-36 months in: 41% Bourbon, 30% Rum, 11%
Port, and 7% Maple syrup barrels, 14,7%
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kegs waiting in our cellar to be tapped — once we check it off, it's ready to go!

imperial red IPA, piney & bitter, everything's bigger in TX 9%,

A slightly tart session mead (honey wine) with rasberries. 6.7%

English style pale ale — lightly bitter reddish amber pub beer,
served on nitro pour for ultra smooth texture.  5.2%

saison aged in wine barrels with orange peel, 6.5%

Double west coast IPA with grassy, dank hops and cannabis
terpenes (sorry, there's NO THC in this beer). 85%

English style brown, low bitterness, clean finish.  4.8%
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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./130z7 * $29/1L carafe

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

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

PEACH BELLINI

Maschio dry prosecco, peach nectar,

peach schnapps, on the rocks. $10.

THE GOLDEN HOUR

our own Olympic single barrel
Jeppson's cask proof bourbon, Fee's
Orange and Rhubarb Bitters, clover
honey syrup, orange peel, Luxardo
cherry, big ice. $14.

5.22.26

OLD FORESTER MANHATTAN
Old Forester rye whiskey, sweet
vermouth, Angostura bitters, served
on big ice with a luxardo cherry. $13.

ESPRESSO MARTINI

Stoli Vanil Vodka, Borghetti espresso
liqueur, simple syrup, shaken up with
coffee bean garnish . $13.

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

BOTTLES & CANS

EMPRESS GIN SOUR

Empress Gin, house all juice sour
mix, Fee foam, cranberry bitters,
served up. $13.

(can also be made nonalcoholic with
Empress'new 0/0 N/A!)

STRAWBERRY ROSE SANGRIA
Perrin dry rose, strawberry nectar,
ginger ale, Stoli Raspberry & vanilla
vodkas, on ice, with fruit = $8.5

BAY BREEZER

Rumhaven coconut rum blue
curacao, pineapple juice, sprite, on
the rocks. $10

LAWNMOWER BEERS
Busch Light $3

Bud Light $4.

Miller Lite $5.

Coors Light $5.
Budweiser $4.

Coors Light $5.

Modelo $6

Half Acre Light $5.

Big Grove Neighborhood $5.
Michelob Ultra $6

Stiegl Grapefruit Radler
160z $7.

Pabst Blue Ribbon $3.50

PBR Grillos Pickle Beer $4.50.

WHEAT, PALE & HOPPY
Big Grove Easy Eddy IPA $6.
Oskar Blues Dales Pale $6.
Blind Corner Glass Morning
Static 160z $8.

Allagash Tripel $8.
Pipeworks Emerald Grouper
160z $10.

MALTY, AMBER & DARK
Werk Force Axis Brown ale
160z $8

Art History Ream'’s Bock
160z $8

HARD CIDERS, MEADS &

SELTZERS (ALL GF)

Right Bee Dry Cider $7.
Blakes Triple Jam $6.50
Untitled Art Hard Seltzers $7.
- Pomegranate Blood Orange
- Pineapple Mango

- Kiwi Strawberry

- Blackberry Agave

LULZ R&R Smoothie

Seltzer $0.

-196° Seltzer (Peach, Lemon
or Strawberry) $8..
Mikerphohne The
LimonCello 160z can $11..
Xul Brewing PB&J Mixtape
160z $12.

N/A BEERS

Heineken 0/0 $6

Busch NA $5

FLVR N/A Beers

- Mexi Lager w/ Lime $6.50
- Dark Chocolate $6.50

- Mango Dragon Sour $6.50
Guinness 0/0 $7.

Big Grove ZERO Eddy $6
Pipeworks N/A NVU 160z $8
Fair State Hop Water 160z $6

EVEN MORE
N/A OPTIONS

RKFD Roasting Cold Brew $8.

Red Bull $5.

San Pellegrino Sparkling $4.
Green River $4.

(all Marz seltzers contain
30mg CBD, no THC)

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

- Apple Pie Shrub Soda $8

SODAS (ALL GF)
Sprecher Sodas 160z

- Orange Dream $4.

« Vanilla Cream $4.

- Cherry Cola $4.

- Root Beer $4.

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

CHECK o
BAR co 5

ALL AVAIL AR £

TO-Go

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

MOSCATO D'ASTI - VIETT/ - ITALY - sweet & effervescent, bright honey bubbles
RIESLING - KUNG FU GIRL - CA - white peach, mandarin, apricot, great with spicy foods
PINOT GRIGIO - T/AMO - CA - neutral white, low acidity, a easy drinking crowd pleaser

CHARDONNAY - MERF - WA, clean & full bodied light toasted oak but not overly “buttery”. Q.
SAUVIGNON BLANC - OAK FARM - CA - tropical fruit on the nose, bright green apple, dry, 9
PROSECCO - MASCHIO - ITALY - pale lemon lime color, dry bubbles, fantastic apertif
PINOT NOIR - CARMEL ROAD - CA - bright cherry, strawberry, light spice,

MERLOT - MONDAVI - CA - medium bodied red, dark fruit, soft tannins, dry finish

CABERNET - MAGGIO - CA - Lodi Cab with rich berry fruit, smooth tannins & medium body, 9.

6o0z. 1L / 750ml
12 38./750ml
8 28./750ml
8. 29./1L

36. /1L
36./1L

11, 38./750ml
10. 33./750ml
75 25./750ml

36./1L
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