FOOD MENU 2015

General Manager Chad Severson
Beverage Director | Patrick Williams

4 SCHAUMBURG

Proprietor Robert Thompson 1100 American Lane
Schaumburg, 1T, 60173
Executive Chef Bill Hussey

P:224.836.9080

(v) is or can be made vegetarian
(@) is or can be made gluten free

FROM THE JUICER

The Purist
beet, carrot, apple

The Sharpest
apple, cucumber, fresh lime juice

Jessica Rabbit
fresh ginger, apple, carrot

BREAKFAST DRINKS

Fernet & Coffee
shot of fernet branca, black coffee on the side

Cilantro Gin Fizz
few breakfast gin, lemon juice, simple syrup, egg white,
fresh cilantro

Pimm’s Cup
pimm’s no. 1, muddled strawberry and cucumber,
lemon juice, ginger beer

Mimosa
orange, pineapple, cranberry, grapefruit

House Bloody Mary
new amsterdam vodka, sucker punch bloody mary mix

Corpse Reviver #2
few gin, lillet blanc, combier, lemon juice, absinthe rinse

SODAS & FIZZES

Strawberry Rhubarb Fizz
house made strawberry syrup, fee’s rhubarb bitters,
seltzer water

Grapefruit Soda
house made grapefruit syrup, seltzer water

Jalaperio Cucumber Limeade
house made jalapenio cucumber syrup,
fresh squeezed lime juice, seltzer water

Blueberry Lemonade
house made blueberry syrup, fresh squeezed lemon juice

Boylan’s Sodas
root beer, ginger ale, cane cola, diet cane cola,
creme soda, black cherry soda

FLOATS & MILKSHAKES

Boylan’s Floats
turn any boylan’s soda into a float

Almond Joy Milkshake

chocolate ice cream, coconut cream, almonds,
shaved coconut, whipped cream

Vanilla or Chocolate Shake

Vanilla or Chocolate Malts

4 Chips & Salsa (g)V) 6
corn tortilla chips, roasted tomato salsa, tomatillo salsa

4 Truffle Kettle Chips (g)Xv) 6
russet kettle chips, truffle salt, parmesan, garlic, creme fraiche

4 . .
Spicy Candied Nuts (g)v) 7
quinoa, pumpkin seeds, mixed nuts, honey, sea salt
Sweet Cilantro Wings (g) 8
chicken wings, sweet cilantro sauce, buttermilk dressing

8

9
Roasted Eggplant Dip (g)Vv) 7
roasted eggplant, tahini, olive oil, sea salt kettle chips

8 Deviled Hggs (g)v) 6
chicken eggs, bacon jam, tartar sauce, mustard, baby arugula
Stuffed Criminis (g)(v) 9

5 crimini mushrooms, taleggio, oven roasted tomatoes,
celery, onion, mixed greens, olive oil, sea salt

7 Spicy Mango Jalaperio Quesadilla (v) 8
mango, jalaperio, cilantro, queso oaxaca, cotija, leeks

10 add chicken 4
add pork carnitas 4
Cauliflower Nachos (V) 10
roasted cauliflower, corn tortilla chips, jalapenio crema, cilantro,
queso fondito, queso cotija, jalapernio, pickled onion, creme fraiche

4 add chicken 4
add pork carnitas 4
Farmer’s Board (g)(v) 14

4 burrata cheese, oven roasted carrots, parsnips, rutabagas,
roasted eggplant, turnips, golden beets, cilantro pesto, togsted

4 ciabatta &
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LOCALLY SOURCED

We proudly support these local purveyors:

Co-op Sauce Co.
That Pickle Guy
Oak Mill Bakery
La Mexicana
El1 Milagro
Sucker Punch Bloody Mary Mix
Gourmet Spice Co.




SOUPS & SALADS GASTRO DINER

Turkey & White Bean Chili 8 Chicken & Waffles 16
ground turkey, roasted poblanos, potato, panko breaded chicken breast, malted waffle, strawberries,

white beans, tomato, charred flour tortilla chipotle pecan maple syrup, candied walnuts

Kale & Chicken Salad (g)v) 13 Adobo Marinated Mushroom Tacos (g)(V) 10

adobo marinated mushrooms, salsa verde, queso cotija,

dino kale, grilled chicken breast, tangerines, , : ) : -
cilantro, lime, pepitas, refried beans, rice

manchego cheese, tarragon dressing, focaccia croutons

Street Tacos (g) 11

Farmer's Salad (gXV) . _ 8 cocoa dusted pork carnitas, salsa adobo, crema,

mixed greens, roasted tomatoes, pickled onions, radish, cilantro, onion, lime, corn tortillas, refried beans,

burrata, roasted tomato cumin vinaigrette queso cotija, rice

add chicken 4

add ahi tuna 10 Paul Bunyan’s Sweet Tea Brined Chicken (g) 21
sweet tea brined 1/2 free ranged chicken, mac n’ cheese,

Roasted Carrot Avocado Salad (g)v) 7 kale/tangerine/tarragon/candied walnut salad

roasted carrots, avocado, parsley, cilantro,

tomato cumin vinaigrette Mac n’ Cheese 14
american cheese, tender belly bacon, braised leeks,

bread crumbs
Korean Steak Salad 15

korean bbg marinated bistro steak, mixed greens, Seared Tuna & Soba Noodles (v) 19

pickled vegetables, roasted tomatoes, soy dressing, seared tuna, soba noodles, roasted broccoli, scallions,

olive oil, lemon, sea salt radishes, soy dressing, sesame seeds

S PEC |A|_TY CAST | RO N B U RG ERS cooked to order B REAKFAST eggs cooked to order, any style

SERVED ‘TIL 3PM

The American” (g) 12 Chicken Soft Scramble® (v) 9

two 407 certified angus beef patties, bibb lettuce, roasted chicken, calabacitas, hatch green chili, queso

american cheese, yellow onion, tomato, bacon jam, oaxaca, greens, chives, toast

mustard/mayo spread, bun, house cut fries
Corned Beef Hash" (gXv) 13
corned beef, cabbage, onions, mustard cream, red potatoes,

The New Mexican" (g) 13 gruyére, poached eggs

two 4oz certified angus beef patties, american cheese,

hatch green chile, shredded green leaf lettuce, Breaktfast Tacos" (g)v) 10

yellow onion, mustard/mayo spread, bun, house cut fries corn tortillas, scrambled eggs, chorizo, radish, onion, cilantro,

salsa verde, roasted jalapeno, crema, breakfast potatoes

The Waldorf Burger” (g) 14

two 4oz certified angus beef patties, blue cheese aioli, frisee, Biscuits And Gravy” (v) 10
pickled red onions, dried cherries, candied walnuts, apples, buttermilk biscuits, white sausage gravy,

bun, house cut fries breakfast potatoes, eggs

Chipotle Turkey Burger (g) 19 Monkey Bread French Toast® (v) 12

sticky, gooey brioche bread, salted caramel, candied walnuts,

two 4oz ground turkey patties, chipotle, apple, celery, onion tender belly bacon, egg

smoked gouda, lettuce, tomato, spicy slaw, bun,

house cut fries
Huevos Rancheros” 12

Extras 2 corn tortillas, braised pork, chimayo red chile,
pinto beans, breakfast potatoes, queso cotija, egg

avocado, tender belly bacon
sautéed mushrooms fried egg” The Standard” (g)v)
sauteed jalapefios, tender belly bacon, breakfast potatoes,

warm bread, eggs

Sides:
2 eggs” 2
4 pc bacon 5
CRAFT SANDWICHES  Guten Free Bread Availabie wheat/sourdough toast 2
biscuit & gravy 4
\ fruit 5
SVery Serious Grilled Cheese (g)V) 12 waffle 5
grilled ciabatta, poached pear, gruyere cheese, punch potatoes 3

goat cheese, quince, sea salt kettle chips

Tuna Salad Sandwich (g) 12
tuna salad, sliced tomato, sharp cheddar, mustard aioli,
clabatta, sea salt kettle chips

The New Order Chicken Sandwich (g) 13
chicken breast, mustard vinaigrette, pickled slaw,
spicy aioli, radish, bibb lettuce, jalapernio creme, ciabatta,
house cut fries

Cubano (g) 13
tender belly ham, cocoa dusted pork, pickles,
mustard cream, gruyere cheese, ciabatta, house cut fries

"these items may be served raw or undercooked or contain raw
or undercooked ingredients, consuming raw or undercooked
meats, poultry, seafood, shellfish, or eggs may increase your risk
of food borne illness.
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FROM THE JUICER

SODAS & FIZZES

The Purist 4
beet, carrot, apple

The Sharpest 4
apple cucumber, fresh lime juice

Jessica Rabbit 4
apple, fresh ginger, carrot

Fernet & Coffee 8
shot of fernet branca, black coffee on the side

Cilantro Gin Fizz . 9
few breakfast gin, lemon juice, egg white, fresh cilantro

Pimm’s Cup 8
pimm’s no. 1, muddled strawberry and cucumber,

ginger beer

Mimosa 5
orange, cranberry, grapefruit, pineapple

House Bloody Mary 7
new amsterdam vodka, sucker punch bloody mary mix

Corpse Reviver #2 10

few gin, lillet blanc, combier, lemon juice, absinthe rinse

Strawberry Rhubarb Fizz 4
fee’s rhubarb bitters, house made strawberry syrup,
seltzer water

Grapefruit Soda 4
house made grapefruit syrup, seltzer water

Jalaperio Cucumber Limeade 4
house made jalapefio cucumber syrup,
fresh squeeze lime juice, seltzer water

Blueberry Lemonade 4
house made blueberry syrup, fresh lemon juice

Boylan’s Sodas
root beer, ginger ale, cane cola, diet cane cola, 325
creme soda, black cherry soda

FLOATS & SHAKES

Boylan’s Floats 6
turn any Boylan soda into an ice cream float

Almond Joy Milkshake 6
chocolate milkshake, coconut cream, almonds,
shaved coconut, whipped cream

Vanilla or Chocolate Shake 5

Vanilla or Chocolate Malts 55

LOCALLY SOURCED

PLAN YOUR NEXT EVENT
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happy hour

birthdays | anniversaries
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We proudly support these local purveyors:

Co-op Sauce Co.
That Pickle Guy
Oak Mill Bakery

La Mexicana
F1 Milagro
Sucker Punch Bloody Mary Mix

Gourmet Spice Co.




SHARE PLATES BREAKFAST eggs cooked to order
: Roasted Vegetable Hash (g)v) 13
Deyﬂed Eggs (gXv) ) 6 carrots, turnips, parsnips, beets, apples, kale, pearl onions,
chicken eggs, bacon jam, tartar sauce, mustard, baby arugula goat cheese, poached eggs
roasted eggplant, tahini, olive oil, sea salt kettle chips roasted chicken, calabacitas, hatch green chili, queso caxaca,
greens, chives, toast
Spicy Ma.ngo tT ala.peﬁo Quesadilla (V) B 8 Corned Beet Hash’ (g)¥) 13
{naélgo, Jalapeno, cllantro, queso oaxaca, cotije, corned beef, cabbage, onions, mustard cream, red potatoes,
eeks .
ruyere, poached eggs
add chicken 4 gruy p ge
add pork carnitas 4 Breakfast Tacos" (g)(v) 1
corn tortillas, scrambled eggs, chorizo, pico, crema, salsa verde,
roasted jalapeno, frijoles charros, breakfast potatoes
SOUPS & SALADS Biscuits & Gravy” (v) 10
buttermilk biscuits, white sausage gravy,
Turkey & White Bean Chili 8 breakfast potatoes, eggs
ground turkey, roasted poblanos, potato, .
white beans, tomato, charred flour tortilla Monkey Bread French Toast" (v) 12
sticky, gooey brioche bread, salted caramel,
Farmer's Salad (g)v) ) candied walnuts, tender belly bacon, eggs
mixed greens, roasted tomatoes, kale, Huevos Rancheros® 19
pickled onions, burrata, roasted tomato cumin vinaigrette corn tortillas, chimayo pork red chile, pico
add chicken 4 pinto beans, breakfast potatoes, queso cotija, eggs
add ahil tuna 10
The Standard”® (g)(v) 9
Roasted Carrot Avocado Salad (g)v) 7 tender belly bacon, breakfast potatoes,
roasted carrots, avocado, parsley, cilantro, toast, eggs
tomato cumin vinaigrette
SPECIALTY CAST IRON BURGERS  cooked to order
The American” (g) 12 LU N C H
two 492 certified angus beefl patties, bibb lettuge, Chicken & Watflos 16
american cheese, yellow onion, tomato, bacon jam, .
) panko breaded chicken breast,
mustard/mayo spread, bun, house cut fries :
malted waffle, chipotle pecan maple syrup,
strawberries, candied walnuts
The New Mexican"® (g) 13
two 4oz certified angus beef patties, american cheese, Kale & Chicken Salad (g)v) 13
hatch green chile, shredded green leaf lettuce, dino kale, grilled chicken breast, tangerines,
yellow onion, mustard/mayo spread, bun, house cut fries manchego cheese, tarragon dressing, focaccia croutons
The Waldorf Burger" (g) 14 T];e New Order‘Chmk"en Sandwm]; (g) - 13
) . . . chicken breast, jalapefio creme, spicy aioli, bibb lettuce,
two 4oz certified angus beef patties, blue cheese aioli, frisee, . ) i .
: i . . . mustard vinaigrette, pickled slaw, radish, ciabatta,
pickled red onions, dried cherries, candied walnuts, bun, .
) house cut fries
house cut fries
Sides: 4 pe. bacon 5 | biscuit & gravy 4
Chipotle Turkey Burger (g) 12 wheat/ciabatta toast 2 | fruit 5] 2 eggs” 2
two 40z ground turkey patties, chipotle, apple, celery, onion, punch potatoes 3 | waffle 5
smoked gouda, lettuce, tomato, spicy slaw, bun, house cut fries
Extras 2
"these items may be served raw or undercooked or
avocado, tender belly bacon contain raw or undercooked ingredients, consuming

sauteed mushrooms
sautéed jalapenos,

fried egg”

raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of food
borne illness.
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