Lizzie

mcNelll's
e Irish Pub

KITCHEN OPEN EVERY DAY 11:00AM-MIDNIGHT

312.467.1992 / WWW.LIZZIEMCNEILLS.COM

STARTERS

HUMMUS PLATE V 10.95

assorted veggies, roasted red pepper hummus,
warm pita

AMERICAN SLIDERS 15.95

three angus beef certified sliders with American
Cheese, lettuce, tomato, pickle, and fries

SOFT PRETZELS V 11.95
warm pretzel knots, garlic dijonaise, Harp cheese sauce
CHICKEN WINGS 18.95

choose your sauce: Guinness bb(t buffalo
or garlic lemon pepper, served with celery,
carrots, ranch or blue cheese

TATER KEGS 9.95
potato, bacon, cheddar, chive, ranch dressing
BBQ PORK NACHOS GF ) 16.95

barbecued pork, tortilla chips, pico de gallo,
jalapenos, nacho cheese, chihuahua cheese, sour cream
(84 for guacamole)

REUBEN ROLLS 12.95

corned beeﬂ sauerkraut, swiss cheese stuffed in
an egg roll, served with thousand island dressing

GUACAMOLE &

PICO DE GALLO BASKET V GF 14.95
served with tortilla chips

DEEP FRIED CHEESE CURDS V 1295

served with a side of ranch

GF: GLUTEN FREE | V: VEGETARIAN | ): SPICY

SALADS

add chicken to any salad for $6

HOUSE SALAD V 9.95

romaine, Cucumber, blistered tomatoes,
red onions, garlic—butter croutons

CLASSIC CAESAR V 12.95

romaine, shaved parmesan, garlic-butter croutons

PUB SALAD V 16.95
bib lettuce, cucumber, cherry tomatoes, pickled green
beans, hard-boiled eggs, pepperoncini, black olives,
gorgonzola, tarragon vinaigrette

CHICKEN BACON RANCH 15.95

romaine, chicken, bacon, shredded cheddar,
tomato, red onion, ranch dressing

Available dressings: Ranch, Blue Cheese,
Thousand Island, Brown Mustard Vinaigrette,
Tarragon Vinaigrette, Caesar, Balsamic Vinaigrette

SOUPS

served with Irish Soda Bread, priced by cup/bowl

SEAL’'S AWARD
WINNING CHILI GF 8.95/11.95

SOUP OF THE DAY 4.95 /795

CHICAGO STYLE

served with french fries and a pickle

* Kk K

DOUBLE DOG BASKET 15.95
two Vienna Beef Chicago-style hot dogs, mustard, green
relish, raw onions, tomato, celery salt, pickle, sport peppers

ITALIAN BEEF 19.95

italian beef, choice of dipped or dry,
served with a side of Giardiniera
(Add $2 for pepper-jack cheese)

GUINNESS BRATWURST BASKET 15.95

two brats served with grilled onions on a poppy seed bun

TRADITIONAL FAVORITES

CHICKEN ‘N’ CHIPS 16.95

five homestg]e chicken tenders, fries, and your choice

Olfsaucei B Q, bU]CFalO, ranCh, honey mUStarCl or blue Cheese

(8L for extra sauce)

FISH ‘N’ CHIPS 19.95
beer battered COd, ﬁ'ies, house SlaW and tartar sauce
BANGERS & MASH 16.95
two bangers on a mound of garlic mashed potatoes with gravy
SHEPHERD’S PIE GF 16.95

Lizzie’s lamb and chuck mix, garlic mashed potatoes,
topped with melted dubliner cheddar and chives

LAMB STEW GF 16.95

lamb, beef base, bacon, Eotatoes, lemon, tomato, pearl onions,
yellow onion, garlic, mushrooms, carrot, bay leaves, oregano, basil

SANDWICHES

served with french fries and a pickle
substitute for side salad ($3), or cup of soup (+$2.50)

*PUB BURGER 16.95
131b Schweid & Sons Heritage Angus beef patty,

lettuce, tomato, onion, pickle, with your choice oflcheese:

cheddar, swiss, American, or pepper jack

(Substitute for a Bevond Meat Patty +$3)

*THE LIZZIE 18.95
13 1b chuck and lamb burger, dubliner cheese, caramelized
Guinness onions, sauteed mushrooms, blistered Cherry
tomatoes, garlic brown mustard aioli, and bacon jam

(Substitute for a Bevond Meat Patty +$3)

“THE CRAIC J 19.95
31b Schweid & Sons Heritage Angus beef patty, caramelized
Guinness onions, pickled jalapenos, pepperjack cheese,
garlic dijonaise, served on marble rye brea

(Substitute for Corned Becf for no charge)

McNEILL CLUB 17.95

brined chicken breast, bacon, bib lettuce, tomato,
pickled red onions, garlic aioli, served on panini bread

CLASSIC REUBEN 17.95

traditional corned beef, sauerkraut, swiss cheese,
thousand island dressing, served on marble rye bread

DESSERTS

BAILEY’S CHEESECAKE 8.95

*T hese items are cooked to order and may be served raw or undercooked. Consuming raw or undercooked meats, pouliry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Before placing your order; please inform your server if a person in_your party has a food allergy.

20% gratuity will be added to all parties over 6 people.

A 3% charge is added to all checks to help fund programs such as health insurance, 401(k) and other fringe benefits provided to our employees.

We thank you for supporting a healthier & happier restaurant staff.

THIS CHARGE IS NOT MANDATORY AND IF YOU WOULD LIKE IT REMOVED, PLEASE LET US KNOW.



LOCAL

BOTTLES & CANS DRAUGHT BEERS

WINE

priced by the glass / bottle

IMPORT

From our sister brewery: Qg”“.éécowmv N_"LLE_R LITE 5.50 GUINNESS 9.00
DOUBLE CLUTCH LIZZIE’S Light Pilsner, 4.2% Dry Irish Stout, 4.2%
RED ALE (16 OZ.) 7.50
Ale, 5,500 R b T LIFE 5.50 HARP 9.00 WHITE RED
» el e S VILLA MARIA VANDALAY BRANDS RIVERSARSI
GOOSE ISLAND ==
TROPICAL BEER HUG 7.50 83d2§§a§’;\3\‘5%U” >20 E SMITHWICKS 9.00 SAUVIGNON BLANC -« 8/32 CABERNET SAUVIGNON - 11/ 44
Imperial IPA, 9.9% ’ =] liphiied Ao aai New Zealand [caly
COORS LIGHT 5.50 ‘
OLD IRVING BREWERY BEEZER IPA 750 : FORGED IRISH NITRO STOUT 9.00
Hazy IPA, 69% é il Lapgaica 2V Dry Irish Stout, 4.2%% KIM CRAWFORD BROADBENT CABERNET -« 11/ 44
GF SAUVIGNON BLANC -« 12 /48 Californic
3 FLOYD'S GUMBALL HEAD 750 E ggg i~ 24340 MAGNERS ORIGINAL 000 N alifornia
American Pale Wheat Beer, 5. o : ¢
i oot Becr 0 6% D BUDWEISER <=0 Fard Cider, 4500 CHLOE PINOT NOIR + 8/32
BEGYLE BLONDE 750 A Lager, 5% : LE PIANURE CHARDONNAY + 8 /32 Monterrey
American Blonde Alc, 5.4% ' &= STELLA ARTOIS 9.00 ltaly
ERIS VAN VAN MOJO  GF 10.00 o LE!;E'L% 220 g Belgian Pale Lager, 500 ' MEIOMI PINOT NOIR + 12/ 48
Blueberry hard cider with mosaic hops, 6.1% . = SONOMA CUTRER California
MICHELOB ULTRA 5.50 o skt P 8.00 CHARDONNAY -+ 16 / 64
Light Lager, 4.2% = > ' California TERRAZAS ALTOS MALBEC « 8 / 32
Argentina
HEINEKEN 6.50 ANGRY ORCHARD GF 5.50 g
FEuropean Pale Lager, 5% Hard cider, 5% GOOSE ISLAND 312 7.00 VANDALAY BRANDS SOPRAVVENTO
A L - Urban Wheat Ale, 4.2% PINOT GRIGIO + 8 /32 BOOM BOOM SYRAH -« 12 /48
Pr@mium Lager’ 4070 ° GOOSE ISLAND ROTATING** ltdl\/ \%/ashington State
HEINEKEN 0.0 6.50 WHITE CLAW HARD SELTZER GF  6.00 SAM ADAM’S BOSTON LAGER 7.00 ARCHERY SUMMIT )
NiomeAeohelfe Lime, Black Cherry, Mango, Grapefruit, 5% E Boston Lager, 5% PINOT GRIS -« 16 / 64 ROSE
o
DOS EQUIS 6.50 HIGH NOON HARD SELTZER GF 8.00 “2 SAMUEL ADAMS SEASONAL** 7.00 Oregon
Mexicanclz:’ilsner, 4207 Peach, Watermelon, 4.5% E HAM,PTON WATER
NUTRL HARD SELTZER GF 8.00 ® ELIUE NSIOIO\SI?J/h Ale, 549 " L ROSE by JON BONJOVI = 13 /52
GUINNESS 0.0 7.50 : clgian-Style Wheat Ale, 5.4% . France
Non-Alcoholic Pineapple, Orange, 4.5% - RIESLING - 8 /32 e
MILLER LITE 5.50 Columbia Valley
CORONA EXTRA 6.50 a= TWISTED TEA GF 7.00 Light Pilsner, 4.2% MMMM JUST
Mexican Lager, 4.6% E 16 oz, 5% ENJOY ROSE « 10 /40
= BUD LIGHT 5.50 ltaly
MODELO 550 — THE FINNISH LONG DRINK GF  8.00 Light Lager, 4.2% SPARKLING ab
Mexican Lager, 4.4% a Original Citrus, Peach, 5.5%
A - T BOGTE SRANALNG, - (@ - s o LE PIANURE PROSECCO + 8/ 32
Strong Belgian Ale, 8.5% TEQUILA WITH LIME SHISO 10.00 From our sister brewery: LDouble CLader, Icaly SPRITZ
’ 45% :
21? 22%7% CLUTSL TS RERkl Byl RUFFINO PROSECCO CHANDON GARDEN SPRITZ -
FRESHIE TEQUILALIME  GF . ROSE SPLIT « 10 16 SPLIT / 70 BUCKET OF 5
SELTZER 10.00 X
b DOUBLE CLUTCH ROTATING 750 lealv
D FRIENDLY ~ Ak your scrver /
E({YNK THC SELTZER (N/A) GF  10.00 AR AT e =
CRAFT DOG BEER (N/A) 5.00 ime American IPA, 6.7% LIZZIE’S HANDSHAKE | 11.00
Becﬁ/ Brown Ale or Chicken Porter, 0% Double Clutch Lizgie's Red Ale and a <f (Fecha Blanc
Q FREEDOM OF SPEACH 8_00 * Jouble utch 1zzie's hed Ale and a shot o cCha anco
*GRACIE BURGER 6.50 =*  Sour, 4.5% D AILY
Drool-worthy beef patty o CHICAGO HANDSHAKE | 8.00
Q  MAPLEWOOD PULASKI PILS 9.00 * Old Style & Shot of Malort
*BIG BRUCE 10.50 m=  Pilsner, 5.1% PE IAL ’
Double Patty .
e E e MAP[LPEA\W&8D SON OF JUICE 9.00 e * CHICLAWGO HANDSHAKE | 8.00
_ . Hazy , 6.5Y0 Grapefruit White Claw & Shot of Malort
Whipped Cream Cup BOOK YOUR NEXT EVENT *
3 FLOYD’S ZOMBIE DUST 750

AT LIZZIE McNEILL'S

EMAIL CONTACT@LIZZIEMCNEILLS.COM TO LEARN
MORE ABOUT OUR FOOD & BEVERAGE PACKAGES!

American Pale Ale, 6.20%0
SEASONAL ROTATING HANDLE**

AS]( your server

DUBLIN HANDSHAKE | 12.00

Guinness and a shot of Roe & Co Irish \Wllisl\'cy




