COCKTALS
& INFUSIONS

l/d.(’[S’ 18 MORE THAN JUST PHENOMENAL BBQ AND BEER... WERE ABOUT

TAKING THE BEST INCREDIENTS WE CAN CET OUR HANDS ON AND USING THEM
70 SHAPE YOUR EXPERIENCE, HOPEFULLY PUSHING THE BOUNDARIES OF WHAT
YOU THINK A LOCAL, COMFORTABLE, EVERY DAY HANG OUT SHOULD BE.

$o.. IF vE BBQ (S SPECTACULAR. IF THE BEER IS THE BEST IN THE WORLD,
THE COCKTAILS SHOULD FoLLow SUIT.

W E DO ALL OUR OWN INFUSIONS, ASIDE FROM THE PUMPKIN
LIQUOR IN THE "PUMPKIN, WE HAVE CREATED EVERYTHING OURSELVES USING
THE BEST INCREDIENTS THAT WE CAN SOURCE FROM OUR FAVORITE GREEN
CITY MARKET PURVEYOR: SEEDLING FARMS

Au OF OUR SYRUPS ARE MADE IN HOUSE. THE HONEY SYRUP IN THE
"CINNAMON” 18 MADE FROM ILLINOIS WILDFLOWER HONEY, SOURCED FROM
BELFRY FARMS 45 MINUTES FROM DOWNTOWN. OUR CRENADINE (S MADE

FROM PURE POMECRANATE JUICE, AND OUR SOUR MIX 1S MADE FRESH EVERY
SINGLE DAY

CHEERS !



COCKTAILS

"THE FAN FAVORITE® - 10.00
BASIL HAYDEN BOURBON, 600SE (SLAND SPICED GINGER &
FRESH LIME
(SERVED OVER ICE 7

APPLE - 10.00
SEEDLING FARMS SINGLE VARIETAL JONABOLD APPLE CIDER,
MADAGASCAR VANILLA BEANS, SPICED RUM
(SERVED OVER ICE 7

BLACK CHERRY - 10.00
SEEDLING FARMS BLACK CHERRY INFUSED VODKA, HOUSE
SOUR, LIGHT LAGER, HOUSE CRENMADINE
(SERVED IN A TALL PILS GLASS 7

BREAKFAST - 16.00
FRENCH TOAST INFUSED WHISKY & BACON INFUSED
BOURBON
(SERVED SIDE BY SIDE NEAT WITH AN OJ CHASER &
CANDIED BACON]

CINNAMON - 10.00
CINNAMON STICK INFUSED TEQUILA, FRESH LIME, BELFRY
FARMS WILDFLOWER HONEY SYRUP
(SERVED IN A MARTINI BLASS WITH A CINNAMON TOAST
CRUNCH RiM7

CRANBERRY - 10.00
CRANBERRY INFUSED WHITE RUM & CITRYS
(SERVED IN A MARTINI SHELL WITH DRIED CRANBERRIES 7



COCKTAILS - 10.00

MOONSHINE
WHISKY, HALVED LEMONS, TEL, BROWN SUCAR
(SERVED IN A MASON JAR]

OLD MAN - 14.00
TEMPLETON RYE & BUFFALO TRACE WHITE WHISKY
HELD WITH FIE AND ORANGE PEEL IN A FRESHLY
TOASTED TEMPLETON RYE KEG
(SERVED NEAT WITH SMOKED WHITE WHISKY BLOOMED
CHERRIES]

PEAR - 10.00
SEEDLING FARMS PEAR CIDER & ORGANIC TART
CHERRIES, VODKA, ACE CALIFORMIA PEAR CIDER,
CINNAMON STICKS
(SERVED OVER ICE 7

PUMPKIN - 10.00
BUTTERED POPCORN INFUSED VODKA, HOYSE SOUR,
PUMPKIN LIQUOR
(SERVED IN A MARTINI SHELL WITH HOUSE TOASTED
PUMPKIN SEEDS ON THE SIDE7

WINTER SANGRIA - 10.00
CLOVE STUDDED ORANCES, FALL SPICES, CABERNET
BASE
(SERVED IN A TULIP OVER ICE7



BLOODY MARYS

ALL BLOOOY MARYS 5.00
ON SATURIAVS AND SUNPAVS///

ANGCRY MANEO 10.00
HABANERO INFUSED ABSOLUT MANGO, CLAMATO, SALT
& PEPPER kiM

CAESAR 10.00
ABSOLUT PEPPAR, WASABI CLAMATO, SALT & PEPPER
M

CREEN MARIA 9.00
SAUZA COLD, FRESH LIME, TABASCO GREEN CHILE, SALT
& PEPPER RIM, SERVED STRAIGHT UP

MICHELEDA 9.00
CORONA, LIME, JAKE'S HOUSE MADE SPICY BLOODY
MARY MIX, BITTERMENS CELERY BITTERS, SALT &
PEPPER RIM

THE SIGNATURE 9.00
VODKA, JAKE S HOUSE MADE SPICY BLOODY MARY
MIX, LIME, SALT & PEPPER Rt

AXX 10.00
OUR SIBNATURE ABSOLUT BLOODY MARY WITH OUR
SERIOUSLY-RIDICULOYS-OVER-THE-TOP-HOT MIX &
FRESH LIME, CAJUN Rit



WHITE WINE

BERINGER WHITE ZINFANDEL 5.50/28.00
FOLIE A DEAUX CHARDONMNAY 8.00/34.00
HOBUE RIESLING 7.00/30.00

(RONY CHARDONNMAY 8.00/34.00

LITTLE BLACK DRESS PINOT GRIGIO 7.00/30.00
SEA BLASS SAUVIGNON BLANC 8.00/34.00
WOODERIDGE BRUYT 5.50/28.00

WOODERIDBE CHARDONMAY 5.50/28.00
WOODBRIDBE WHITE ZINFANDEL 5.50/28.00



RED WINE

7 DEADLY ZINS 8.00/34.00

AVALON WAPA' CABERNET SAUVIBNON 8.00/34.00
BODECA NORTON MALBEC 7.00/30.00

MARK WEST PINOT NOIR 8.50/35.00

RED ROCK MERLOT 8.00/34.00

WOODERIDBE CABERNET SAVIBNON 5.50/28.00
WOODBRIDGE MERLOT 5.50/28.00



WEEKLY SPECIALS

MONOAY
OMMECANG B4 - 5.00

TYESAY
PBR & OLD STVLE CANS - 2.00
MYSTERY BEER - 4.00

WEONESOAY
TRUMER PILS - 5.00

THURSAY
DUYVEL SINGLE DRAFT - 6.00
DUYVEL BOTTLES - 700

FRI2AY
PUNCH - 5.00

Sarvrody
SAM ADAMS BOSTON LAGER BOTTLES - 5.00
ALL BLOODY MARYS - 5.00

SowoAy
MILLER LITE BOTTLES - 3.50
ALL BLOODY MARYS - 5.00




HAPPY HOUR/LATE MEHT FOOD

JAKE KNOWS CHICKEN WINGS
AWARDED BEST HOT WINGS CHICAGO- WINGFEST 2010 & 201 |
TRADITIONAL BUFFALO, MEDIUM, OR SPICY 9.95
FIRECRACKER 10.95
SUPER HOT 12.95
XXX 15.95
PONCHO’S GARLIC & CAYENNE 9.95
WING COMBO: TRADITIONAL & PONCHO’S 9.95
WING OF THE MONTH: CHEF’'S MONTHLY CREATION 10.95
5.00 FEATURES

FRIED PICKLES

CRISPY SOUTHERN FRIED PICKLES WITH BUTTERMILK RANCH

BEER BATTERED ONION RINGS

JUMBO SLICED CRISPY ONIONS SERVED WITH JAKE’S BBQ RANCH

HOUSE MADE SPINACH & ARTICHOKE DIP

WARM CREAMY MIXTURE OF SPINACH, ARTICHOKE HEARTS & PARMESAN CHEESE

PIG SKINS

CRISPY POTATO SKINS LOADED WITH BBQ PULLED PORK, CHEDDAR CHEESE, CHOPPED
JALAPENOS & SOUR CREAM

BBQ NACHOS

CHEDDAR CHEESE, GREEN ONIONS, SOUR CREAM, JALAPENOS, JAKE’'S FAMOUS
BBQ SAUCE & YOUR CHOICE OF SLOW-SMOKED BRISKET OR PULLED PORK

BRICK OVEN FLATEREADS
TOMATO BASIL - MOZZARELLA, TOMATO & FRESH BASIL
SPINACH & ARTICHOKE - SPINACH, ARTICHOKES, PARMESAN & GRUYERE CHEESES

BBQ CHICKEN - BBQ SAUCE, MOZZARELLA CHEESE, SMOKED CHICKEN
& CARAMELIZED ONIONS

SALAMI - THIN SLICED GENOA SALAMI, PEPPERONCINI, MARINARA, FRESH BASIL & OLIVE

OlL
BURGCERS & SANDWICHES
TRIO OF PORK SLIDERS 11.25
BBQ PULLED PORK THREE WAYS, KC, CAROLINA, & GEORGIA
BBQ BEEF BRISKET OR PULLED PORK SANDWICH 10.95

I7- HOUR SLOW SMOKED BEEF BRISKET, JAKE'S FAMOUS BBQ SAUCE
& COLESLAW

TURKEY BURGER 11.95
HAND CRAFTED TURKEY WITH GRILLED ONIONS, GRILLED MUSHROOMS & SWISS

BUILD YOUR OWN BURGER OR CHICKEN SANDWICH 10.95
- CHOOSE YOUR CHEESE

AMERICAN, SWISS, CHEDDAR, PROVOLONE OR BLEU

- TOPIT OFF (.65 EA)

APPLEWOOD SMOKED BACON, JALAPENOS, GRILLED ONION, GRILLED
MUSHROOMS, OR GRILLED PEPPERS

BUFFALO CHICKEN SANDWICH 10.95

A CRISPY CHICKEN BREAST TOSSED IN BUFFALO SAUCE TOPPED
WITH BLEU CHEESE CRUMBLES

HAPPY HOYR MENY 18 AVANABLE MON-FRICAY 330 PH— 6PH AND
LATE MEHTS THURSOAY— SATURCAY //PH 70 /AM







