APPETIZERS
shrimp scampi Six shrimp, spinach and
chopped tomato, sauteed in roasted garlic
butter, served with garlic bread. 10.99

chilicheese fries a large order of fries
topped with our homemade chili, sharp
cheddar , and diced onion. 9.99

smoked chicken quesadilla Maplewood
smoked chicken, sweet potato-chipotle
puree, caramelized onions, and Chihuahua
cheese, tomato tortilla, chipotle aioli. 8.99

poutine A large order of fresh
cut fries, topped with melted
cheese curds, au poivre sauce,
bacon and green onions 11.99

meatballs Three of our turkey meatballs
slathered in marinara and melted mozzarella
cheese 8.99

white bean dip Pureed great northern beans,
roasted garlic, olive oil, lemon fresh herbs,
topped with smoked tomatoes and green
onions, served with toasted baguette and
fresh vegetables 6.49

baked goat cheese Baked in marinara
sauce. Served with toasted baguette 8.99
calamari A pile of classc calamari with
zesty tomato sauce and caper dill tartar
sauce. 10.99
gluten free chicken tenders With BBQ
sauce and honey mustard. 10.99
fried cheese curds Wisconsin white
cheddar curds, beer battered and served
with marinara and chipotle aioli. 8.99

pulled pork nachos Tortilla chips baked
with our BBQ pulled pork, pico de gallo, a
mix of cheddar and pepperjack cheese,
topped with green onions and served with
guacamole and sour cream 11.99
veggie quesadillas Flour tortilla with
cheddar, pepperjack, mushrooms peppers
and onions Served with homemade salsa and
sour cream. 6.49
garlic bread with marinara and romano
cheese 5.49

SALADS
small caesar
With house made croutons and shaved Romano. 6.49
house salad
iceberg, romaine, grape tomatoes, cucumber, red onion, croutons and choice of dressing. 4.99
mesclun salad
Baby greens, fresh apples, spiced pecans, dried cranberries, goat cheese and balsamic vinaigrette.
7.99

*Prices subject to change without any notice.

BURGERS Our 1/2.lb burgers are 100% certi fied angus beef, fresh, never frozen, with no fillers or
preservatives. Served with complimentary soup of the day and fresh cut fries. Additional charges may apply for
substitutions.

the lumberjack Gruyere, cherrywood smoked bacon,
portobello mushroom, garlic aioli and red onion jam.
16.99

the cowboy Topped with our smoked brisket hash,
pepperjack cheese and chipotle mayo 14.99
sweet and spicy veggie burger A veggie burger on a
whole wheat bun with sweet potato chipotle spread,
caramelized onions and Chihuahua cheese. 11.49

amsterdam Garlic & herb butter, smoked gouda and
grilled mushrooms. 12.99

sonoma turkey burger Sundried tomato goat cheese,
asparagus and roast red peppers on a whole wheat bun
13.49

kentucky slammer Bacon, grilled onions, cheddar
cheese and BBQ sauce. 14.49

SANDWICHES and WRAPS

Served with complimentary soup of

the day and fresh cut fries. additional charges may apply for substitutions.

fried chicken po’boy Crispy fried chicken strips, chipotle
mayo, shredded lettuce and pickles. 13.49
blackened chicken bacon ranch Our own blackened spice
blend, crispy bacon and ranch dressing. 13.99
pulled pork sandwich Slow cooked lean pork shredded
and mixed with our special BBQ sauce on a brioche bun
with a small cole slaw. 11.99

skirt steak sandwich Grilled sliced skirt steak topped
with grilled onions and peppers, mozzarella cheese and
chipotle aioli on a French roll. 15.49
cuban pork slow roasted pork, shredded and served with
duroc ham, pickles, mustard and swiss cheese. 13.49
cobb wrap Roast free range chicken, avocado, bacon, bleu
cheese, tomato, hard-boiled egg and romaine tossed with
ranch and wrapped in a tomato tortilla. 14.99

frisco chicken Pesto, mozzarella, tomato, roast red bell
pepper, romaine and rosemary garlic aioli. 14.99
portobello sandwich Roast portobello on a whole wheat
bun with sundried tomato goat cheese, asparagus and roast
red pepper. 12.49

salmon wrap Cilantro tortilla stuffed with grilled salmon,
chipotle mayo, cucumber relish, avocado and shredded
lettuce. 15.99
three cheese toaster Cheddar, Swiss, and bleu cheese on
grilled sourdough with grilled tomatoes and basil pesto.
11.49

BIG SALADS

All salads served with French bread
smoked chicken Maplewood smoked chicken breast,
southwest, Tortilla chips, black bean & corn relish
grapes, spiced pecans, red peppers and goat cheese tossed
with baby greens in balsamic vinaigrette. 13.99

tomato and cucumber over iceberg and romaine lettuce
with creamy chipotle dressing. 9.99 With Chicken 13.99
With salmon or steak 17.99

caesar Romaine tossed with caesar dressing, parmesan
cheese and homemade croutons. 8.99
With chicken 12.99 With salmon or steak 17.49

cobb Grilled chicken, avocado, bleu cheese, bacon, diced
tomato and boiled egg over romaine lettuce tossed in
house made ranch dressing. 14.99
salmon or steak instead of chicken 18.99
dressings

RANCH, HONEY MUSTARD, BLEU CHEESE, 1000 ISLAND, HOMEMADE BALSAMIC VINAIGRETTE,
ROASTED GARLIC AND RED WINE VINAIGRETTE, FAT FREE RASPBERRY, CREAMY CHIPOTLE

BREAKFAST FOR DINNER
A small sampling of our extensive breakfast ofering
*Prices subject to change without any notice.

OMELETS

All omelets are served with toast and choice of hash browns, fresh fruit or tomato slices.

vegetarian A mix of broccoli, cauli flower, spinach,
mushroom, onion, bell pepper and tomato with choice
of cheese. 12.49
denver Ham, cheddar, peppers and onions. 12.49

chicken club Chicken, bacon, roast red peppers,
Portobello mushroom and Swiss cheese 15.99

the smokehouse Smoked gouda, bacon, mushrooms and
caramelized onions. 14.49
southwest Black bean corn relish and pepperjack
cheese topped with pico de gallo, fresh guacamole
and sour cream. 12.99
amy’s Chicken sausage by Amy, smoked gouda and
broccoli. 13.99

ETC.
farmer’s eggs Two eggs any style with hash browns,
onions, peppers, bacon, tomatoes and cheddar cheese.
11.99

corned beef hash and eggs Old school corned beef
hash, cooked brown and crispy. Served with two
eggs, hash browns and toast. 11.99

the green goddess Two eggs, potatoes, Swiss chard,
asparagus, broccoli and green onion topped with Swiss
cheese and basil pesto. 12.99

blueberry pancakes our pancakes loaded with real
blueberries and served with a homemade blueberry
syrup 11.49

smoked brisket hash
Applewood smoked brisket chopped into a hash with
potatoes, onions, red bell peppers and poblano
peppers, topped with two eggs your way and served
with smoked tomato succotash and toast. 13.99

croissant french toast napoleon Layers of crispy
croissant with vanilla marscapone and fresh
strawberries. 14.99

*Prices subject to change without any notice.

Beverages
Our Nookies Blend is an organic, free-trade coffee roasted exclusively for Nookies in the Andersonville
neighborhood of Chicago; notes of maple, lemon and apricot are tied together with a sweet caramel finish
Our Espresso is Metropolis red line-flavors of cocoa, honey, and lavender with a fruity, merlot-like finish, and
earthy,
rich, neat body with focused acidity
Espresso
3.75
Café Mocha
4.49
Steamer
4.49
Macchiato
4.49
Hot Chocolate
2.75

2.25

Americano

4.95

Cappuccino

3.25

Latte

2.49

Chai Latte

3.49

Regular

SYRUP FLAVORS
Dark Chocolate Sauce• White Chocolate Sauce • Vanilla • Sugar Free Vanilla • Caramel • Sugar Free Caramel • Hazelnut • Cherry

Hot Tea
3.99
Chamomile
A calming blend of chamomile flowers, lemon myrtle, lemongrass, and spearmint with a sweet honey like character and a refreshing hint of mint

Peppermint
A calming, soothing blend of organic peppermint leaves sourced out of Washington state, a distinctive flavor of mint with a heady aroma

Coconut Oolong
Creamy, smooth coconut blended with a Bao Zhong oolong tea leaves

Sencha
Green tea with fresh, grassy notes, a smooth body, savory flavor, and a crisp finish sourced from Shizuoka, Japan

Jasmine
Fair-trade certified green leaves and jasmine blossoms sourced out of Hubei, China form a green tea with a rich, floral scent and flavor

Ginger-Lime Rooibus
A blend of fair-trade certified green rooibos, ginger, lime, lemongrass, lemon myrtle, licorice root, and tangerine combine into refreshing notes of
tropical fruits and spices

Earl Grey
Fair-trade certi fied black tea leaves and natural bergamont oil combine into a bold and sweetly smooth black tea with an enlivening aroma of
bergamot citrus

ADULT COFFEE DRINKS 8.00
Also try them iced for a refreshing summer drink
caffe amore
irish winter
Coffee • Cognac • Amaretto
Coffee • Bushmill’s Irish Whisey • Kahlua
irish coffee
Coffee • Irish Whiskey • Brown Sugar

Pellegrino 500ml

*Prices subject to change without any notice.

nutty irishman
Coffee • Frangelico • Bailey’s Hazelnut

5.00

COLD BREWED COFFEE
Metropolis Cold Brew: oak barrel aged, Chocolate finish served over ice
Stumptown Nitro Cold Brew: cascating and creamy with a velvety finish served neat

*Prices subject to change without any notice.

3.75
4.50

