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GLUTEN SENSITIVE MENU

Swall BITES

Breme de Brie 13

Crushed pistachios, honey. Served with sliced apples
and pears

Grispy Brussels Sprout Chips /

Herb finishing salt

Greamy Deviled Eggs B

(4) Boursin cheese

Gacio e Pepe Deviled Eggs &

(4) Cracked black pepper, parmesan

Roasted Bahy Garrots &

Honey glaze and sunflower seeds

Pork Belly Burnt Ends 9

Chipotle dry rub, Alabama white BBQ sauce

START & SHARE

* Nachos 14

Tortilla chips, black beans, tomatoes,

three cheese blend, house pickled jalapefios,
scallions, salsa and sour cream

Add Guacamole +4 Grilled Chicken +6

Chips, Salsa & Guacamole 13

Fresh made guacamole, salsa and tortilla chips

* Mezze Board 19 “&=1

Whipped feta, hummus, cucumbers, cauliflower,
radish, tomatoes, carrots, olives and veggies

Bone-In Wings 10- 18 = 20- 536
BBQ, Mild, Traditional Buffalo, Garlic Parmesan,
Honey Sriracha, Irish Ghost & Chipotle Ranch Dry Rub

SALADS

Add Grilled Chicken Breast +6. Salmon Filet +11. Grilled Jumbo Shrimp +11, Rare Sesame Crusted Tuna +12. Blackened Mahi Mahi +12.

* Michigan Avenue 16

Arcadian greens, goat cheese, avocado, corn, craisins,
almonds, tomatoes and citrus vinaigrette

Classic Cobb 16

Arcadian greens, avocado, egg, tomatoes, bleu cheese
crumbles, bacon, scallions and choice of dressing

sesame Grusted Ahi Tuna Salad 23

Avocado, kale, shredded carrots, green onion and
yuzu vinaigrette

BBQ Chicken 19

Arcadian greens, grilled chicken, tomatoes,
three cheeses, BBQ sauce and ranch dressing

Buffalo Chicken 19

Romaine lettuce, grilled chicken, tomatoes,
celery, bleu cheese crumbles and ranch dressing

@ Scratch Made Dressings

Ranch, Bleu Cheese, Citrus Vinaigrette, Balsamic Vinaigrette,
Caesar, 1000 Island, Guinness Honey Mustard, Yuzu Vinaigrette

g BULD-YOUR-OWN CAESAR [ @——-eeeee—qy

Protein

Grilled Chicken +6

Dressing

Classic Caesar

Truffle Parmesan
Caesar

Parmesan Black
Pepper Caesar

Southwest Caesar

[N

Grilled Shrimp +11
Salmon +11

Rare Sesame
Crusted Tuna +12
Blackened

Mahi Mahi +12

Tﬂl]pmgs Choose (3). Additional Toppings +2 Eﬂgﬂi g::;;;:?z
Pickled Red Onion  Avocado (Limit 1) Fried

Cherry Tomatoes
Fresh Corn
Cucumbers

Artichoke Hearts

Crumbled Hard Boiled Egg

Shredded Carrots

Tortilla Strips
Wasabi Pea Dust
Sunflower Seeds
Pepitas
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Served on Gluten Free Bun Served with choice of Fries, Tater Tots, Coleslaw or Chips. Add Premium Side +3.
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o SMASHBURGERS o CLASSICBURGERS
e (2) Beef Patties smashed on top of shaved onions. e 8oz. Certified Angus Beef Patty
decececceccececcececececeee© dececceececeecececeeceecee
] o
o  Tiny Tim Smashburger 1/ ® > 'Toole’s Original Burger 20
g Smash patty, cheese, lettuce, tomato, pickle & onion g Cheese, lettuce, tomato, pickle & onion
o > ill-American Smashburger ¢ o  [iarlic Cheddar &2
e (2) Smash patties, American cheese, e Caramelized onion, garlic cheddar cheese,
®  shredded lettuce, pickles and special sauce ®  roasted garlic aioli & crispy garlic
e . L]
o  Mushroom Swiss Smashburger 22 o [BacondJamc3
] (2) Smash patties with umami seasoning, e Smoked bacon, cheddar cheese,
®  wild mushrooms and Swiss cheese ®  caramelized onion bacon jam & garlic aioli
® ® . .
o DBlack & Bleu Smashburger 22 o < Chicago Fire 23
® (2) Smash patties with cajun seasoning and ® Avocado, fried egg, bacon, Irish ghost sauce,
® crumbled bleu cheese ® cheddar cheese

Add Grilled Chicken Breast +6. Salmon Filet +11, Grilled Jumbo Shrimp +11. Rare Sesame Crusted Tuna +12. Blackened Mahi Mahi +12.

* [a'atar Cauliflower Shawarma Bowl 1/ Blackened Mahi Mahi Taco Bowl 22
Cauliflower, rice pilaf, hummus, tomatoes, cucumber Blackened Mahi Mabhi, rice, black beans, avocado,
and red onion salad, kalamata olives, cabbage, baja slaw, pico de gallo, cilantro lime crema and
sesame seeds, garlic tahini and shug sauce corn tortillas
Wild Mushroom Bowl 15 Pistachio Grusted Honey Glazed Salmon 24
Herb roasted mushrooms, rice pilaf, grilled broccolini, Rice pilaf and charred broccolini
roasted tomatoes, crispy brussel sprout chips, .
sunflower seeds and Green Goddess drizzle * I}Iassm P[lt HnaSt 23

Slow braised served with mashed potatoes
roasted baby carrots and natural jus

HANDHELDS

* Glassic Reuben 21

Corned beef, sauerkraut, thousand island dressing, SIDES 5 (SN pREMlUM SIDES 7

Served on Gluten Free Bun with choice of Side.

and Swiss cheese Classic Coleslaw Garlic Parmesan Fries or Tots
i i Fries or Tater Tots Truffle Fries or Tots
Spmu BlankenEd I}hmken MEIt E] Rice Pilaf Side Salad or Caesar

Blackened chicken, bacon, avocado, Jack cheese
and jalapeno aioli

Turkey Club 20

Roasted turkey, smoked bacon, lettuce, tomato and mayo

* Blackened Mahi Mahi Sandwich 23

Lettuce, tomato and onion with garlic aioli

Housemade Chips Steamed Broccoli

*Consuming raw or undercooked meats, poultry, seafood, shellfish
or eggs may increase your risk of foodborne illness.

20% Gratuity for Parties of 6 or More. There is a 3% Fee on all Credit Card Transactions.
eececo0coco0

0'Toole’s is pleased to offer a variety of gluten sensitive options on both our food and beverage menu. We are not a gluten-free restaurant and cannot ensure that cross contamination wilf never occur.
We have processes in place to minimize that happening but there is a great deal of gluten in the air and on our work surfaces. Our fryers contain particles of flour and our braised chicken is prepared in a
beer marinade. If you are Celiac and/or highly sensitive please advise the person taking your order and know that we wilf do our best but cannot guarantee your order will not touch gluten somewhere in the process.
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