
FAMOUS CH ICKEN T ENDERS   21

D E V I L E D  E G GS   9
three per order

M OZ Z A R E L L A  B I T E S   1 6
served with marinara

J A L A P E Ñ O  Q U E S O  D I P   1 4
served chilled with chips

F R E N C H  F R I E S   8
served with dipping trio

C H I C K E N   M E AT B A L L S   1 3
creamy mustard remoulade

S P I N AC H  A RT I C H O K E  D I P   2 1
fresh salsa & sour cream

FOR THE TABLE

SALADS
C A E S A R   1 2 /1 6
add crispy or grilled chicken +7

G I B S O N  S A L A D   1 2 /1 6
shaved brussels, almond, lemon parm vinaigret te

T H E  C H O P P E D  M CC A RT H Y   2 2
chicken, bacon, beets, cheddar & egg, ranch dressing

C H I N E S E  C H I C K E N  S A L A D   2 3
cilantro, carrots, tortilla strips, sweet peanut dressing

C H E E S E B U RG E R   1 9
fully loaded with mustard & mayo

H I C KO RY  B U RG E R   1 9
cheddar, Canadian bacon, jalapeño, onion, hickory sauce

T H E  T RU F F L E  B U RG E R   2 1
gruyere, bacon, gorgonzola, onion, arugula, truffle aioli

G R I L L E D  C H I C K E N  B U RG E R   1 8
fully loaded with mustard & truffle aioli

BURGERS add fries +3

S P I C Y  R I GATO N I   2 1
red chili ZaZa sauce, stracciatella cheese

F U S I L L I  B O LO G N E S E 2 2
36 hour ragu, parmesan crumble, white truffle oil

TO RT E L L ACC I  F O N D U TA   1 8
marinara, creamy pesto, or alfredo | italian sausage +5

B R A I S E D  S H O RT  R I B  R AV I O L I   2 3
white wine marsala & mushrooms 

PASTAS
G R I L L E D  S A L M O N   2 7
parmesan broccolini & mashed potatoes

PA N - ROA ST E D  R E D F I S H   2 9
parmesan broccolini & mashed potatoes

G R E E K  C H I C K E N  &  P E P P E RS   2 7
fresh tzatziki, grilled pita bread & mashed potatoes

C H I C K E N  PA R M E S A N 2 8
smoked mozzarella, pesto, small spicy rigatoni

HOUSE SPECIALT IES

1 6

($2 ea): white onion, sweet onion, jalapeño, green pepper, mushroom, basil, garlic, black olive, giardiniera
($4 ea): pepperoni, salami, hamburger, grilled chicken, pancetta, italian sausage

Sauce swirls :Sauce swirls : ranch, spicy ranch, Mike’s hot honey, barbecue, basil pesto

BUILD YOUR OWN

C H I C A G O  T A V E R N  P I E S C H I C A G O  T A V E R N  P I E S 

ZaZa sauce, basil, Chicago peppers
2 7

S P I C Y  VO D K A
pepperoni, jalapeño, onion, hot honey

2 6

M AC K ’S  S P E C I A L  

white sauce, chili f lakes, arugula
2 8

H O N E Y  T RU F F L E  C H I C K E N
roasted corn, cilantro, bacon

2 6

B A R B E C U E  C H I C K E N
sausage, giardiniera, sweet onions

2 7

R E T U R N  O F  T H E  M AC K

red sauce, sundried tomatoes, basil pesto swirl
2 6

C H I C K E N  &  P E STO

WINE BY THE GLASS

We are concerned for your well-being. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 
your risk of foodborne illness If you have a food allergy, please alert your server as not all ingredients are listed on the menu.

$10 Martinis & wine by the glass / 4-6 pm Daily - Bar Only

AT T E M S   1 3
pinot grigio, italy

V I L L E B O I S   1 5
sancerre, france

W H I T E H AV E N     1 5
sauvignon blanc, new zealand

M E R  S O L E I L     1 3
chardonnay, santa lucia highlands

M I R AVA L  ST U D I O   1 4
rosé, provence, france

F O U R  G R AC E S   1 3
pinot noir, willamette valley

Q U I LT   1 7
cabernet, napa valley

P OST  &  B E A M   2 0
cabernet, napa valley 

O R I N  S W I F T  A B ST R AC T   1 4
red blend, napa valley

C L A S S I C   1 6
Tito’s or Bombay

E S P R E S S O   1 6
vodka, espresso, Kahlua & Bailey’s

L E M O N  D RO P   1 6
lemon vodka, fresh lemon, limoncello foam

B L E U  &  G O L D   1 6
olive juice, bleu cheese salt, bleu cheese olives

T H E  G I M L E T   1 4
gin & fresh lime

M A N H AT TA N  1 4
Rit tenhouse Rye Whiskey, vermouth, angostura bit ters

MARTINIS

T H E  M U L E   1 4
Tito’s, fresh lime, ginger beer

M A RGA R I TA   1 5
tequila, fresh lime, Grand Marnier

S P I C Y  M E X I C A N   1 5
tequila, jalapeño, cucumber, fresh lime

L E M O N  F I Z Z   1 5
gin, fresh lemon juice, elderflower, prosecco

M A K E R’S  O L D  FA S H I O N E D   1 6
bourbon, vanilla tincture, house bit ters & orange

S O U T H S I D E   1 5
gin, fresh lime, muddled mint

COCKTAILS

P E AC H  B E L L I N I   1 3
strong amounts of vodka,

signature Grand Marnier floater

PA LO M A   1 3  
reposado tequila, fresh 
grapefruit, lime, agave

FROZEN

CRAFT SODA 6

TO M M Y ’S
old school vanilla Coke

O R A N G E  W H I P
orange juice, vanilla, Sprite

C H E R RY  C LU B
sour cherry, lemon, club soda

COLD BEER 8

P E RO N I
lager, italy

H A L F  L I F E
hazy india pale ale, dallas

M O D E LO  N E G R A
dark lager, mexico

honey mustard & barbecue
21

C H I C K E N  T E N D E R S


