-downtown dogs $8

bayou dog |a||igator andouille, remulade, spicy corn relish

chicago dog |aII beef hot dog, onion, relish, tomato, mustard, peppers
veggie dog | portabella mushrooms, caramelized onions, whole grain mustard
wild dog |wi|d boar bratwurst, sour kraut, ale mustard

all dogs served with kettle chips

mussels| wheat ale, thyme, whole grain baguette 11

chicken cobb salad| avocado, tomato, bacon, blue cheese, buttermilk ranch 15
caesar salad| romaine, croutons, parmesan, anchovies 7

flatbread of the day| 9

mushroom fIatbread| goat cheese, spinach 8

heirloom tomato flatbread| basil pesto, toasted pine nuts, fresh mozzarella 9
bbqg shrimp fIatbread| chipotle bbq sauce, white cheddar cheese, green onion 10
grilled cheese | tomato, avocado, watercress 10

cuban sandwich| pork belly, ham, pickles, swiss cheese, mustard, baguette 13

tavern burger| challah bun with beer battered onion rings or hand cut fries 11
with pan fried farm egg 14

truffle fries| 6
topped with sea salt, chives and white truffle oil

american cheese plate| 15

seasonal jam, local honey, and toasted nuts
flutes and fries| 15

truffle fries

topped with sea salt, chives and white truffle oil
gloria ferrer blanc de noir “kimpton cuvee”

backyard bbq cocktails | 11

dust off your flip flops, put on your favorite pair of shorts, and spend some quality summer
time at south water kitchen. “chicagoans thoroughly enjoy this time of year, as the other
three seasons usually include snow”, says mixologist sarah mccomber. enjoy “sarah’s sips”
and see you on the patio!

watermelon
russell’'s reserve bourbon, watermelon syrup, ginger beer, garnished with fresh mint

lemonade
absolute vodka, matilde raspberry liqueur, muddled lemons, organic honey, garnished with
fresh berries

beer
local favorite goose island 312 spiked with herradura tequila and limoncello. garnished with a
tabasco soaked orange slice

popsicle
a popsicle soaking in beefeater 24 gin, lime cordial and topped with kenwood sparkling wine.

corn
partida tequila, corn emulsion, essence of smoke, blended with cilantro-jalapeno elixir

baked beans
maker’s mark bourbon, brown sugar syrup and bacon bitters. garnished with candied boston
beans

fruit salad
macallen single malt scotch, raspberry puree, and lemon zest. shaken with regan’s orange
bitters, garnished with fresh berries

pests at the picnic
appleton rum, blueberry treacle, and lemon juice. topped with a dollop of chantilly cream and
garnished with chocolate covered backyard bugs

picnic basket | 25
a picnic basket packed with cold fried chicken, grilled and chilled zucchini, potato salad, as
well as a checkered table cloth. served with a mason jar filled with sarah’s summer hooch... a
blend of booze and juice including (but not limited to) plymouth gin, ketel one vodka,
hendrick’s gin, cazadores blanco tequila, hangar 1 vodka, white cranberry juice, and fresh
berries.



beer selections
budweiser 4.5
bud light 4.5
miller lite 4.5
blue moon 6
guiness 7
heineken 5
stella artois 6
amstel light 6
pacifico 6

american craft brews
goose island wheat 312-chicago, il, 4.2% 6
dogfishhead 90 minute ipa- milton, de, 9% 9
anchor steam- san francisco, ca, 4.9% 7
berghoff lager-monroe, wi, 5.1% 5
lagunitas ipa-petaluma, ca, 5.7% 7
great lakes dortmunder export lager- cleveland, oh, 5.8% 6

american craft brews— on tap
point, cascade —steven'’s point, wi, 5.4% 6
bell's, oberon— kalamazoo, mi 5.8% 6
rogue, hazelnut brown nectar — newport, or, 6.2% 7
sprecher, abbey triple — milwaukee, wi, 8.4% 6
pabst blue ribbon — los angeles, ca, 5.5% 4

daily tavern specials

sunda

$5 dog of the day - wild dog

$3 rogue draft

$6 glass/$23 bottle of jade mountain, chardonnay
$7 local libation- northshore sazerac

monday
$5 dog of the day — bayou dog

$3 sprecher draft
1% price bottles of wine
$7 local libation- koval ginger sidecar

tuesday
$5 dog of the day — chicago dog

$3 312 goose island wheat beer
$6 glass/$23 bottle of ernie banks chardonnay
$7 local libation- hum mojito

wednesday
$5 dog of the day — wild dog

$3 pbr draft
$6 glass/$23 bottle abbaye de saint-ferme, bordeaux blend,
$7 local libation- lions pride whiskey julep

thursday
$5 dog of the day — veggie dog

$5 tavern burger

$3 pint drafts all night

$6 glass/$23 bottle of jade mountain, chardonnay
$7 local libation- wild blossom blueberry daiquiri

friday

$5 dog of the day — chicago dog

$3 point draft

$6 glass/$23 bottle of ernie banks chardonnay

$6 classic cocktails skyy vodka martinis and makers mark manhattan

saturday
$5 dog of the day — bayou dog

$3 bell’'s seasonal draft
$6 glass/$23 bottle abbaye de saint-ferme, bordeaux blend,
$7 local libation- goose island 312 shandy



	grilled cheese │tomato, avocado, watercress  10

