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OUR MENU IS 98% HOMEMADE. OUR MEATS ARE
SMOKED IN-HOUSE, OUR PICKLED ITEMS ARE

PREPARED IN-HOUSE, AND ALL OF OUR
SAUCES ARE HAND-CRAFTED.

DON'T FORGET TO MAKE POUR DECISIONS

...........................................................

f© BROKENBARRELBAR BROKENBARRELBAR.COM

APPETIZERS

CHEESE CURDS © n
LOCAL WISCONSIN CHEDDAR, HOMEMADE BEER BATTER, CHILI AloL
ANGRY TOTS 11

CRISPY TOTS, SMOKED BRISKET. GARLIC-BUFFALO, 3 CHEESE BLEND
CHEESE. PICKLED ONIONS, SCALLIONS, CREAMY MALT VINEGAR

ROASTED SPROUTED NACHOS © 13
TORTILLA CHIPS, JALAPENO-CHEDDAR SAUCE,

PICKLED ONIONS & JALAPENOS, RADISH, CRISPY SPROUTS,
ROASTED SALSA. SOUR CREAM

CHOPPED HICKORY BRISKET. PULLED PORK.
GRILLED CHICKEN, OR CRISPY CHICKEN

SMOKED BRISKET FLATBREAD n

BOURBON BBO SAUCE. HICKORY BRISKET, CHEESE CURDS,
RED ONIONS. CHILI AIOLI DRIZZLE

CRISPY CAULIFLOWER © n

HOUSE BEER-BATTERED CAULIFLOWER,
SERVED WITH 3 HOUSE-MADE SAUCES

®
QUESABILLA 10
CHEDDAR BLEND. SCALLIONS. PICKLED ONIONS. SALSA, SOUR CREAM
ADD GRILLED CHICKEN, CRISPY CHICKEN,
PULLED PORK, SMOKED BRISKET 5

ADD b

SMOKIN' SLIDERS  sMaLL 18 wees) / LARGE 18 wres

ON TOASTED HAWAIIAN BUNS WITH ZUCCHINI PICKLES

CHEESEBURGER, PULLED PORK,

CHOOSEZ  SyoKED BRISKET, CRISPY CHICKEN

WARM PRETZEL TWIST ©

SERVED WITH JALEPENO-CHEDDAR SAUCE.
HONEY MUSTARD. AND PIMENTO CHEESE

SMALL SERVES 1-2 7
MEDIUM SERVES 3-4 14
JUMBO SERVES 4-6 18

SALADS

BUTTERMILK RANCH, HONEY MUSTARD, BLEU CHEESE.
SHERRY VINAIGRETTE. MUSTARD IPA VINAIGRETTE,
MAPLE-DIJON VINAIGRETTE, WHITE BALSAMIC

ADD PROTEIN TO ANY SALAD MAKE ANY SM$AD
$5 GRILLED/CRISPY CHICKEN - MAKE IT BUFFALO SRR

WITH CHOICE
$6 GRILLED SALMON/FRIED POLLOCK OF SIDE

SOUTHWEST © 12
ROMAINE, SCALLIONS. MARINATED TOMATOES,

PEPPERJACK, BLACK BEANS. AVOCADO, CHIPOTLE RANCH,

TOPPED WITH CORN TORTILLA STRIPS

BRUSSEL SPROUT © 12

BUTTER LETTUCE, ROASTED BRUSSEL SPROUTS.
PARMESAN CHEESE, CROUTONS, MAPLE-DIJON VINAIGRETTE

CHEF'S CHOPPED 12
ROMAINE, BOILED EGG, BACON, BLEU CHEESE, SCALLIONS,

CUCUMBER, ROASTED TOMATOES, AVOCADO, CRISPY ONIONS,
SHERRY VINAIGRETTE

SPINACH & GOAT CHEESE © 12

SAVOY SPINACH BLEND, PICKLED CAULIFLOWER, RED ONIONS.
RADISH. PUMPKIN SEEDS. CRANBERRIES, GOAT CHEESE.
MUSTARD-IPA VINAIGRETTE

HOUSE SALAD © SMALL & LARGE 10

ROMAINE, TOMATO, CUCUMBER, CROUTONS, CHOICE OF DRESSING

AWARD

IINGS =

SMOKED OVER OAK LOGS
§ FRIED CRISPY

«e+ SM $12 (8 PCS) / LRG $18 (14 PCS) +++=+=

OMILD

DRY RUB
BOURBON BBQ
CHILI-MAPLE

BUFFALO

GARLIC BUFFALO

SMOKEY CHIPOTLE

HONEY-HABANERO
SEX PANTHER

oHor

TROUGH
OF WINGS :
$40 (30 PCS)

CHOOSE 2 SAUCES
SERVED WITH CARROTS + CELERY

CCRISPY CCHICKEN CJENDERS

SMALL $10 4 Pcs) / LARGE $18 (8 PCS)
TOSS 'EM IN OUR HOMEMADE SAUCES

b | AWARD-WINNING [
MAC & CHEESE 17

Ee= CJOPPINGS  cHoosE 2

BACON < PULLED PORK * HICKORY BRISKET
CRISPY CHICKEN ¢ GRILLED CHICKEN
ROASTED TOMATOES » SAUTEED MUSHROOMS
CARAMELIZED ONIONS = CRISPY ONIONS
PICKLED JALAPENO & FRESNO PEPPERS

CRISPY BRUSSEL SPROUTS
ADDITIONAL TOPPINGS $3

TACUS ]] ;'v;g’:ECRUgnDTE[?R%mg“NG
SMOKED PORK CARNITAS

WITH CHIPS & SALSA.
SMOKED PORK, GOAT CHEESE ONIONS,
CILANTRO, HOMEMADE SALSA

HICKORY BRISKET

14 HOUR SMOKED BRISKET, BOURBON BBO.
CRISPY PICKLED JALAPENOS, CHEDDAR

FISH

CRISPY POLLOCK OR GRILLED SALMON.
CREAMY MALT VINEGAR, JALAPENO SLAW

GRATUITY WILL BE ADDEDTO PARTIES OF 6 OR MORE. IF YOU LOVE EVERYTHING, TELL YOUR
FRIENDS. IF YOU DON'T, TELL US. 4 SPLIT PAYMENTS MAXIMUM PER TABLE/CHECK.

© VEGETARIAN

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY. SEAFOOD, SHELLFISH, OR EGGS MAY
INCREASE THE RISK OF FOODBORNE ILLNESS. OUR KITCHEN CONTAINS PRODUCTS WITH PEA-
NUTS. TREE NUTS, SOY. MILK, EGGS, AND WHEAT. WHILE WE TAKE STEPS TO MINIMIZE THE
RISK OF CROSS-CONTAMINATION, WE CANNOT GUARANTEE THAT ANY OF OUR PRODUCTS
ARE SAFE TO CONSUME FOR PEOPLE WITH PEANUT, TREE NUT. SOY. MILK. EGG OR WHEAT
ALLERGIES. 773.327.4900

BETWEEN THE BUNS

WITH CHOICE OF FRIES,

TOTS, OR SHOE-STRING SWEET FRIES

UPGRABE FOR $3
GRILLED BROCCOLINI, BRUSSEL SPROUTS, OR MAC & CHEESE

*
DOUBLE DINER BURGER 13
HOUSE-MADE PIMENTO CHEESE, CARAMELIZED ONIONS,
PEPPERED BACON, CHIPOTLE MAYO, ARUGULA,
ZUCCHINI PICKLES. BRIOCHE BUN
MAKE IT WITH A FRIED EGG ADD 2

HOMEMADE BLACK BEAN BURGER © 13

AVOCADO, CHIPOTLE MAYO, ARUGULA, MARINATED TOMATO,
ONION. BRIOCHE BUN

BBA PULLED PORK 13
12 HOUR SMOKED PORK SHOULDER, BOURBON BBO,

CRISPY ONIONS, JALAPENO SLAW, PICKLES,

TOASTED BRIOCHE BUN

BROKEN BRISKET DIP 14
OUR VERSION OF THE CHICAGO CLASSIC. HICKORY -SMOKED
BRISKET, HOUSE-PICKLED BANANA PEPPERS, MUENSTER CHEESE,
SAUTEED MUSHROOMS AND ONIONS, HOAGIE BUN

: * :
- NASHVILLE SPICY CHICKEN T
i BUTTERMILK FRIED CHICKEN BREAST, HOMEMADE NASHVILLE
i SPICY HOT SAUCE, PIMENTO CHEESE, RED ONION, PICKLES.
ARUGULA, BUTTERMILK RANCH, TOASTED BRIOCHE BUN

CRISPY BBQ CHICKEN 14
HOMEMADE FRIED CHICKEN BREAST, BOURBON BBO SAUCE.
CHEDDAR. AVOCADO. RED ONIONS. PICKLES, BUTTERMILK RANCH,
BRIOCHE BUN

GRILLED AVOCADO MELT © 13
FRESH AVOCADO, MARINATED TOMATOES, PICKLED ONIONS,
MEUNSTER, CHEDDAR, GLUTEN FREE GRAIN BREAD,

HONEY MUSTARD FOR DIPPING

MAKE IT WITH BACON ADD 2

PLATES

CLEAN LIVING PLATE 18

TWIN MARINATED CHICKEN BREASTS, GRILLED BROCCOLINI,
GREEN SALAD, AVOCADO, MARINATED TOMATOES

FISH & CHIPS® 12

BEER-BATTERED POLLOCK. TARTAR SAUCE.
SERVED WITH JALAPENO SLAW AND CHOICE OF FRIES

SIBES 6

GRILLED BROCCOLINI ©

WHITE-BALSAMIC VINAIGRETTE

ROASTED BRUSSEL SPROUTS ©

CRISPY ONIONS. PARMESAN CHEESE

MAC & CHEESE ©

SERVED WITH A TRIO OF SAUCES

SWEET FRIES ©
FRENCH FRIES ©
CRISPY TOTS ©

JAILY GPECIALS

MONDAY 1/2 PRICE WINE BOTTLES * KIDS EAT FREE

TUESDAY 3 CHEF'S CHOICE TACOS & *3 TECATE TALLBOYS
WEDNESDBAY ¢.75 WINGS & *5 ALL DRAFT BEERS

THURSDAY *19 DINER BURGER & DOMESTIC TALLBOY BEER
FRIBAY $10 FISH & CHIPS & $18 JUNGLE JUICE CHALICE
SATURDAY & SUNDAY BRUNCH MENU 18 A.M.-3 P.M.

$9 BLOODY MARY © $25 BOTTOMLESS MIMOSAS (WiTH FO0D PURCHASE)

INBUSTRY SUNDAYS 3PM-CLOSE
]



BOTTLES & CANS

WARPIGS FOOGY GEEZER HAZY IPA &

3 FLOYDS GUMBALLHEAD 8
VIRTUE CIBER PEAR 6
HEINEKEN 6
HEINEKEN NON-ALCOHOLIC 5
TWO BROTHERS PRAIRIE PATH @ 7
PERONI 6
BELLS PORTER 7
WHITE CLAW HARD SELTZER

BLACK CHERRY, MANGO 6

) WHITE CLAW TROUGH 30

TALLBOYS

PBR

HAMMS

STELLA®

ALLAGASH®

STIEGL GRAPEFRUIT RADLER®
COORS LIGHT

BUD LIGHT

MICHELOB ULTRA
TECATE’

REVOLUTION ANTI HERQ®
GOOSE ISLAND 312°

OMAKE IT A CJROUGH

CHOICE OF 5 TALLBOYS
DOMESTIC 20 PREMIUM™ 25

NN 0 OO o1 O NN N o

| #ALLMYEVERYBAY

WHAT HOLY
THE | WATER
F : SHOTS

BARTENDER'S CREATIVE CHOICE

BROKENBARRQL

FEATURED COCKTAILS
: JUNGLE JUICE CHALICE :

RELIVE THE GLORY DAYS OF COLLEGE.
: 4 SPIRITS AND SECRET JUICE

: CAMPARI COSMO o

¢ VODKA, CAMPARI, TRIPLE SEC, ORANGE JUICE

TRADITIONAL COCKTAILS

© MANHATTAN 2

PREPARED WITH BULLEIT RYE

: OLD FASHIONED 2

PREPARED WITH BULLEIT BOURBON

WHISKEY & BOURBON

SOUTHPORT SLINGER 10

BOMBAY DRY GIN. PEACH LIGUOR. GINGER BEER

MARGARITA 12

TEQUILA, TRIPLE SEC. AGAVE
UPGRADE TO PATRON $3

SPICY = STRAWBERRY » TROPICAL

P
?

.............................................................

BROKEN MULE 0
VODKA, GINGER BEER, LIME, MINT
PALOMA 2

TEQUILA, LIME JUICE, GRAPEFRUIT RADER

MAKERS MARK
CROWN ROYAL
ANGELS ENVY

JAMESON
TEMPLETON

KNOB CREEK RYE

SCOTCH

MACALLAN 12YR
GLENFIDDICH 12 YR
DEWERS WHITE LABEL

RYE

BULLEIT KNOB CREEK JOHNNIE WALKER BLACK
BULLEIT RYE OLD FORESTER 86 ARDBEG

JIM BEAM MONKEY SHOULDER GLENLIVET 12YR
WHISTLEPIG HIGH WEST DOUBLE DALWHINNIE 12 YR
WOODFORD RESERVE Ve BALVENIE 12 YR

JACK DANIELS TULLAMORE DEW CHIVAS 12 YR

BUFFALO TRACE SEAGRAMS 7 / VO J&B

BASIL HAYDENS
RITTENHOUSE RYE
CANADIAN CLUB

PINK OCEAN WATERMELON 11 CAN
MAISON SALEYA 11 GL / 35 BIL

SOUTHERN COMFORT
FIREBALL

SKREWBALL PEANUT
BUTTER WHISKEY

EUFLORIA
POEMA

11 GL / 35 BIL
12 GL / 38 BIL

RED WINE GLASS/BTL WHITE WINE SLASS/BTL

CARNIVOR ZINFANDEL

CALIFORNIA

KNOTTY VINES PINOT NOIR

CALIFORNIA

WILLIAM HILL CABERNET

CALIFORNIA

DECOY MERLOT

CALIFORNIA

10/32

11/35

12/38

13741

BENVOLIO PINOT GRIGIO

ITALY

LA MARCA PROSECCO

ITALY

KENDALL JACKSON CHARDONNAY 12/38
CALIFORNIA

WHITE HAVEN
SAUVIGNON BLANC

NEW ZEALAND

10/32

11/35

13741



