
RENO WINGS    18
chicken, goat horn pepper, butter, 

garlic, lime (gf)

LION’S MANE MUSHROOM ‘WINGS’   18
goat horn pepper, butter, garlic, lime

WSC CHEESE STICKS   14
red sauce

PIMENTO AND KALE DIP   14 
with a baguette

HAND CUT FRENCH FRIES (gf) 12 
ranch +1.5 | cheese sauce +2

 

BUTTERMILK FRIED 
CHICKEN STRIPS  18
chipotle-lime yogurt

NACHOS ‘SUPREME’  15
black beans, sour cream, cheese, radish, 

scallions, cilantro (gf) 

CAESAR SALAD  14
little gem, herbed brioche croutons, 

parmesan 

BEET SALAD  15
beets three ways, pistachio hummus, 

sultana raisins, fresh herbs 

HAM AND CHEESE  19
italian ham, Gruyère, Mornay sauce, 

caramelized onion jam

BILLIARD CHEESEBURGER  25
2-year wisconsin cheddar cheese, 

special sauce, the fixings, hand-cut 
French fries

DRAG IT THROUGH
THE GARDEN   14 

chicago style

THE GAME ROOM    15
black truffle 

mayo, chicken skin 
‘cracklings’, 
gruyère cheese, 
celery salad 

THE STEAKTHE STEAK

* 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. Individuals with certain underlying health conditions may be at higher risk and should 
consult their physician or public health official for further information 

CHOCOLATE PUDDING  10 
mascarpone cream 

THE COOKIE 9
creamy caramel, crunchy hazelnut, 

milk chocolate



ALL COCKTAILS $16

OLD FASHIONED  
Bonded bourbon, demerara, 

aromatic bitters, orange zest

 

GOLDEN SOMBRERO 
white rum, dark rum, elderflower, 

pineapple, lime sparkling wine

R.O.Y 
rye whiskey, pomegranate, 

cardamom, aromatic bitters, lemon

BUZZER BEATER  
London dry gin, aperitif, violet 

honey, lemon sparkling water 

HAT TRICK 
Mezcal, grapefruit,

cinnamon, lime 

ESPRESSO MARTINI 
vodka, cold brew concentrate, 

coffee liqueur, cacao 

MARGARITA 
Reposado tequila, poblano, 

orange, lime 

FIREBALL  5

MALÖRT  9

BEER & SHOT COMBO
ask your bartender   10

1 2 O Z  7  /  2 0  O Z  1 2  /  P I T C H E R  2 8

PONY PILSNER • HALF ACRE 
Chicago, IL • 5.5% ABV

OLD STYLE 
Lager • Pabst • Milwaukee, WI • 4.6% ABV

HEFEWEIZEN 
Wheat • Dovetail • Chicago. IL • 4.8% ABV

SOFIE
Saison • Goose Island • Chicago, IL • 6.5% ABV

PIXEL
Hazy IPA • Phase Three • Chicago, IL • 6.5% ABV 

WORKING FOR THE WEEKEND 
Double IPA • Spiteful Brewing • Chicago, IL • 7.9% ABV

BEER FOR TACOS SOUR  8  
Off Color • Chicago, IL • 4.5% ABV

PEDESTRIAN DRY CIDER  1 0
Eris • Chicago. IL • 5.6% ABV

SUNBEAM N/A PILSNER  6 
Go Brewing • Chicago. IL • 0.4% ABV

GUINNESS STOUT  8
Dublin, Ireland • 4.2% ABV

SCHLITZ LAGER  7
Pabst Brewing, Texas, USA 4.6% ABV 

SPITEFUL IPA   8
Spiteful Brewing, Chicago, IL 6.2% ABV

P A C K A G E D

WATERBOY 12 
oversteeped Earl Grey black tea, 
lemon, demerara, tonic 

AUDIBLE 12  
pineapple, ginger, lime,
cane syrup, sparkling water 

S P I R I T  F R E E

W I N E S
SPARKLING  
NV SCARPETTA PROSECCO 
Grave del Friuli, Italy  1 2 / 4 8

ROSÉ / WHITE  / RED
G L A S S  1 2  /  B O T T L E  4 8
 


