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NEIGHBORHOOD KITCHEN & TAP

SOUPS PLATES
Soup of the Day $8 Pork Chop 100z $33
. Garlic Mashed Potatoes, Bourbon Peach Glaze, Sautéed
French Onion $10 Vegetables
Caramelized Sweet Onions, Sherry, Beef Stock, . ()
Fresh Herbs, House-Made Crostini, Provolone, Filet of Beef 100z $44
Swiss and Parmesan Cheeses garlic Mashed Potatoes, Grilled Asparagus, Bordelaise@
auce
Burrata Ravioli $20
SALADS Burrata Filled Ravioli with Asian Chili Sauce, g
Chopped Salad $15 Tomatoes, Peppers, and Ricotta Cheese
Chicago Style Fish and Chips $22
Caesar Salad $16 “S Cubed” Beér Battered Pollock, Potatoes, Slaw
Caesar Dressing and Shaved Parmesan Ribeye $46
Add - Chicken $5, Shrimp $7, Salmon $7 Garlig Mashed Potatoes, Grilled Asparagus, Herb ©
Compound Butter
Salmon $34
Garlic Mashed Potatoes. Mandarin Glaze, Sautéed
Seasonal Vegetables

HANDHELDS

The Best Club $14
Turkey, Ham, Bacon, Lettuce, Tomato, Mayo
South Side Burger $16 o

Lettuce, Tomato, Onion, Pickle ™

South Side Fried Chicken Sandwich $15
(]g%lrli:)qclk{lle Bun, Tabasco Honey, House-Made Coleslaw
ickles

PIZZA Black Bean Burger $15

. . . . Vegan Black Bean Patty, Chipotle Sauce, Avocado
Thin Crust With Your Choice Of 2 Toppings Lettuce, Tomato, All Sérved On A Brioche Bun
Sausage, Pepperoni, Onions, Mushrooms, Tomato,
Green Peppers, Green Olives, Extra Cheese BB1 Baco(li'l Buﬁ"ggr ?117 | .
"3 _ " p: _ Half-Pound Grilled All-Natural Angus Beef, BBQ
]}:6 Pizza - $21 | 12"Pizza-$15 Sauce, Bacon, Cheddar Cheese, Onion Butfer Bun
xtra Ingredients - $2.00 ) 4 )

Philly Cheesesteak $16
Ribeye & White Queso With Onion And Pepper

SHAREABLES

Calamari $16
Classic

Wings $15

BBQ, Asian, or Buffalo

Buffalo Shrimp $17 SWEET TREATS $9 @

Lightly Breaded, served with Buffalo Sauce Ultimate Chocolate Cake

Flatbread $15 Créme Brulee Cheesecake

Sausage and Onion
Sumrr%er Vegetable with Whipped Ricotta Ice Cream @

@
@ OF) Hilton

Vegetarian ~ Gluten-Free CHICAGO/OAK LAWN

*Notice: Consuming undercooked foods may increase your risk of food borne illness. Please notify us of any food llergies.
A 20% Gratuity will be applied for parties 5 or more. We do not separate checks.
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NEIGHBORHOOD KITCHEN & TAP

COCKTAILS i6

aperol Spritz
wycliff brut, aperol, club soda

Cool as a Cucumber
hendricks’s gin, st. germain, agave syrup,
cucumber slices, lemon juice

El Diablo

tanteo chipotle, cointreau, lime juice, pineapple
Juice, agave syrup

Espresso Martini

skyy vodka, expresso, flor de cana spresso coffee,

simple syrup

Manhatten

woodford rye whiskey, carpano antica vermouth,

angostura bitters

Moscow Mule
tito’s, lime juice, simple syrup, q ginger beer

Negroni
tanqueray, campari, carpano antica formula
vermouth orange peel

Old Fashioned
knob creek bourbon, black cherry syrup, bitters,

orange peel

Paloma
don julio tequila, simple syrup, grapefruit juice,
club soda

Pear Apple Tini
Jim beam, mathilde pear, sour apple, lemon
Juice, apple juice

South Side Sour

knob creek rye, red wine, lemon juice, orange
Juice, sugar cane

Summer Sidecar
Hennessy vs, grand marnier, grapefruit juice
pomegranate liqueur

The Social
skyy pineapple, PAMA, pineapple juice,
pomagrante juice

White Cosmo
belvedere, cointreau, white cranberry, lime,
orange

Watermelon Mint Margarita
1800, grand marnier, lime juice, watermelon,

&wce mint leaves

\

J

BEER

ry Orchard
en, /\/Y| Hard Cider| 5% ABV 7

Bud Li %
St.Louis, MO | Lager| 4.2% ABV 6

Coors Ligh
Golden, CO Lager|42%AB\/6

Corona
MX | Pale Lager| 5% ABV 7

Heineken
Netherland | Pale Lager| 5% ABV 7

Mogesto, Ca | Se/tzer\ 4.5% ABV 8

Michelob Ultra
St. Louis, MO | Lager| 4.2% ABV 6

Miller Lite
Milwaukee, Wi | Pilsner| 4.2% ABV 6

Modelo
MX | Pale Lager| 5% ABV 8

Stella Artois
Leuven, BE | Belgian Lager| 5% ABV 7

White Claw
Glendale, AZ | Hard Seltzer| 5% ABV 7

BEER DRAFT s.50

Blue Moon

Golden, CO) Wheat Ale| 5.5% ABV
Goose Island 312

Chicago, IL } Wheat Ale| 4.2% ABV
Goose Island Green Line
Chicago, IL | Pale Ale| 5.49 ABV
Guinness

Dublin, IE | Stout| 4.2% ABV
LaGrow

Chicago, IL | Blonde Ale| 5.1% ABV
Leinenkugal

Chippewa Falls, WI | Shandy| 4.2% ABV
Revolution Anti-Hero
Chicago, IL | IPA| 6.7% ABV
Revolution Hazy

Chicago, IL | India Pale | 7.3% ABV
Sam Adams

Boston, MA | Lager| 5% ABV
Sam Seasonal

Boston, MA | Pale Wheat Ale| 5.3% ABV
Stem

Denver, CO| Cider| 5.3% ABV
Stiegl

Austria| Radler| 2.25% ABV




Sycamore Lane Cabernet

La Terre

Woodbridge by Robert Mondavi
Kendall-Jackson Vintner's Reserve
Markham

Kendall-Jackson Vintner's Reserve
Banfi Chianti Classico

Sycamore Lane

Chanson Vire Clesse
Kendall-Jackson Vintner's Reserve
Sanford Sta. Rita Hills
Dutton-Goldfield "Dutton Ranch"
Folie A Deux

Etude 2011

Terlato Fv Russian River 2013
Conundrum Rosé

Beringer Main & Vine
Kendall-Jackson Vintner's

Terlato

Woodbridge by Robert Mondavi
Kendall-Jackson Vintner's Reserve
Napa Cellars

Sycamore Lane

Meiomi

Woodbridge by Robert Mondavi

South Jide Jocial

NEIGHBORHOOD KITCHEN & TAP

RED WINE

Cabernet Sauvignon /13.75% ABV / CA
Merlot /12.5% ABV / CA

Merlot /14% ABV / CA

Merlot /14.1% ABV / CA

Merlot /14.5% ABV / Sonoma County, CA
Pinot Noir /14.5% ABV / Sonoma County, CA
Red Blend /12.5% ABV / Tuscany, Italy

WHITE WINE

Chardonnay /13% ABV / CA

Chardonnay /13% ABV / Maconnais, France
Chardonnay /13.5% ABV / CA

Chardonnay /13.5% ABV / CA

Chardonnay /13.5% ABV / Sonoma County, CA
Chardonnay /13.8% ABV / CA

Chardonnay /14.2% ABV / CA

Chardonnay /14.2% ABV / Sonoma County, CA
Pink Wine /13.1% ABV / CA

Pink Wine /9% ABV / Napa Valley, CA

Pinot Grigio /13.5% ABV / Sonoma County, CA
Pinot Grigio /13% ABV / Friuli-Venezia Giulia, Italy
Sauvignon Blanc /12% ABV / CA

Sauvignon Blanc /13.5% ABV / CA

Sauvignon Blanc /13.9% ABV / CA

White Zinfandel /9.8% ABV / CA

Chardonnay /14% ABV / CA

MOSCATO /14% ABV / CA

Glass
$12
$10
$10

Glass
$10

$12

$15

$16

$11

$10
$13
$12
$10

$10

Bottle
$38
$32
$38
$80
$90
$80
$55

Bottle
$32
$42
$35
$55
$68
$38
$65
$54
$42
$34
$45
$32
$28
$55
$49
$32
$75
$32
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NEIGHBORHOOD KITCHEN & TAP

BREAKFAST SELECTIONS

Buffet Breakfast - $20

Includes Coffee or Tea

PLATED BREAKFAST (Beverages not included)

American Breakfast - 2 Eggs Any Style, Sausage Or Bacon,
Breakfast Potatoes, 2 Silver Dollar Pancakes - $15

Eggs Benedict - 2 Poached Eggs On An English Muffin With
Canadian Bacon, Topped with Hollandaise Sauce - $16

Eggs Cheese Grit Benedict - 2 Poached Eggs On A Cheese Grit
Cake with Canadian Bacon, Topped with Hollandaise Sauce -
$15

Omelets - Create Your Own 3 Egg Omelet - $12 (Choice Of
Whole Eggs, Egg Whites, Mushroom, Spinach, Onions,
Tomatoes, Peppers), Served with Breakfast Potatoes - $16

Corned Beef Hash - Red Onions, Two Poached Eggs - $16
Pancakes - Traditional or Michigan Berry - $12

Traditional Waffle - Topping Options: Berries, Nutella,
Whipped Cream, Bananas - $12

Healthy Choices
“Nourish Me” - Yogurt & Fruit Parfait With House-Made
Granola- $10 Veg*

Fresh Cut Seasonal Fruit And Berries Plate - 12.00

Cold Cereal - Choice Of Kellogg’s Special K, Raisin Bran,
Frosted Flakes, Rice Krispies, Froot Loops, Or Cheerios - 4.00

Side Orders
Toast, Bagel, Or English Muffin - 4.00

@
Coffee or Tea - $4 Hilton

CHICAGO/OAK LAWN




