
Snacks
PILSEN POKE Mexican Spiced Tuna, Frisée, Guava, Cilantro-lime Aioli, Corn Tortilla Chips

18.00(AVG, SOY, EGG, SF)

GARLIC FRIES Roasted Garlic Oil, Fresh Herbs, Parmesan, House-Made Garlic Aioli 15.00(AL, D, EGG)

ELOTE DIP Roasted Corn, Cotija Cheese, Crema, Roasted Jalapeño, Local Tortilla Chips
14.00(D, AVG, VG, NS)

MUMBAI HUMMUS Madras Curry, Garlic, Grilled Naan, Baby Carrots, Radish, Cucumber, Cherry Tomato
19.00(NS, AL, G, VG)

G-GLUTEN/AVG-AVOIDING GLUTEN, D-DAIRY/AVD-AVOIDING DAIRY, AL-ALLIUM,
NS-NIGHTSHADES, SH-SHELLFISH, SF-SEAFOOD, CT-CITRUS, VG-VEGETARIAN

*Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of food borne illness,
especially if you have certain medical conditions.

Greens
Add Grilled Chicken Breast to any Salad +8.00

SUMMER GREENS SALAD Cherry Tomatoes, Cucumber, Shaved Red Onion, Fresh Mozzarella, 
         Balsamic Vinaigrette 15.00(AL, CT, NS)

CAESAR SALAD Chopped Romaine, Shaved Parmesan, Garlic Croutons 16.00(D, G, AL, EGG)

Mains

HOUSE BURGER Two 3oz Beef Patties, White Cheddar, Romaine, Tomato, Brioche Bun, House-Made Chips
19.00(D, NS, G) Add Hand-Cut Fries +5.00

Summer Special

FISH & CHIPS House-Made Beer-Battered Cod, Frisée, House-Made Malt Vinegar Tartar Sauce, Fries
21.00(D, G, SF, EGG)

CHICKEN TINGA TACOS Roasted Tomato Salsa, Cilantro, Sour Cream, Flour Tortilla
18.00(G, AL, NS)

PORTOBELLO MUSHROOM TACOS Braised Portobellos, Black Beans, Onion, Cilantro 16.00(G, AL, NS, VG)

HULI HULI CHICKEN SANDWICH Pineapple, Butter Lettuce, Shaved Onion, Sesame Mayo, 
         Huli Huli Sauce, Hawaiian Bun 19.00(NS, G, SOY, EGG, AL)

Add Hand-Cut Fries +5.00

Sweets

STRAWBERRY SHORTCAKE House-made Shortcake Biscuits, Strawberry Guajillo Compote,
Vanilla Whipped Cream 14.00(G, NS, D)

RAVINIA SUMMER SUNDAE Sweet Things Caramel Pretzel Brownie, Cappuccino Crunch Ice Cream,
Whipped Cream, Fudge 14.00(G, D)



wine
SPARKLING
Riondo, Prosecco, Veneto, Italy NV
Riondo, Prosecco Rosé, Veneto, Italy  NV

17/68
17/68

WHITE
Wairau River, Sauvignon Blanc, Marlborough, New Zealand 
Lunardi, Pinot Grigio, Friuli, Italy 
Wente Vineyards, Chardonnay, Morning Fog, Central Coast

18/72
16/64
17/68

RED
Wente Vineyards, Pinot Noir, Baily Hill, Central Coast
Tamari, Malbec, Uco Valley, Mendoza, Argentina 
Requiem, Cabernet Sauvignon, Columbia Valley, Washington

18/72
17/68

20/80

B Y  T H E  G L A S S / B O T T L E

ROSÉ
Château d'Estoublon 'Roseblood,' Rosé, Côtes de Provence, France 17/68

Lawn Chair Lemonade  17
Vodka, Lemonade, Pomegranate Juice

Pre-show Punch  17
Rum Punch

Southern Soundwave  17
Whiskey, Peach Purée, Iced Tea

Martin's Marg  17
Spicy Margarita

The Blush Ballad  17
Sparkling Rosé, Lime Juice, Strawberry Purée

Signature Cocktails

Beer/Seltzer
Miller Lite - American Pilsner  10

Leinenkugel's Summer Shandy - Weiss  10

Voodoo Ranger IPA - India Pale Ale  11

Modelo - Mexican Lager  11

Krombacher Pils - German Pilsner  11

1  Hour Haze - Hazy IPA 11 st

         (2024 Beers Brats & Beethoven Winner)

Bells Oberon - Wheat Ale  11

Yuengling - Amber Lager  10

D R A F T
Heineken 00 (NA) 11

B O T T L E / C A N
White Claw Mango  11

White Claw Black Cherry  11

Harmony on the Beach  12
Orange Juice, Cranberry Juice, Peach Purée

Fizzy Falsetto  12
Strawberry Purée, Lemon Juice, Club Soda 

H A R D  S E L T Z E R

A L L  A P P L A U S E  
( N O  B O O S )

*

*

*

*
* Available Inside Only


