
starters

soups and salads

pastas
Served with toasted garlic bread.

classic pizza crusts

create your own pizza	 Chee se	A  dd T opping s

 *Consuming raw or undercooked meats, poultry, or seafood may increase risk of foodborne illness.

specialt y pizzas	C hic ago-S t y le crus t	 tav ern thin crus t 
	 Indi v. 	 Medium	L  a rge 	I ndi v. 	 14- inch

calzones
Our hand-stretched calzones are big, bold and baked to perfection.

entrées

usda choice steak burgers

small pl ates

add a cup of soup

Chicago-St yle 
Handmade deep dish baked golden brown with  
a buttery finish and served in the pan.  
Individual (serves 1), medium (serves 2-3)  
or large (serves 3-4)

tavern Thin   
Handmade, stretched thin and square cut.  
Baked crispy and topped with sweet pizza sauce.
Individual (serves 1) or 14-inch (serves 2-3)

crafted since  
1976

Me at s
Pepperoni, Italian Sausage, Canadian Bacon, Applewood-
Spiced Chicken, All-Beef Meatballs, Andouille Sausage, 
Salami, Smoked Bacon and Seasoned Ground Beef

Cheeses 
Extra Mozzarella, Cheddar, Parmesan, Swiss, Provolone, 
Ricotta, Pepper Jack, Feta and Bleu Cheese 

V eggies
Mushrooms, Green Peppers, Red Onions, Black Olives, 
Spinach, Tomatoes, Jalapeños, Green Olives, Red Peppers, 
Anaheim Peppers, Kalamata Olives, Marinated Cherry 
Tomatoes, Green Onions, Pepperoncinis, Yellow Peppers, 
Artichoke Hearts and Sun-Dried Tomatoes

A nd More
Fresh Basil, Pineapple, Roasted Garlic and Anchovies

old chicago chopped sal ad
Grilled applewood-spiced chicken, smoked bacon, 
bleu cheese, tomatoes, green onion and pasta, tossed 
in house-made creamy herb dressing. Topped with 
freshly chopped avocado and tomato. 10.25 

Asian Chicken Sal ad
Teriyaki chicken, spiced chilled noodles, crisp greens, 
carrots, green onions, red bell peppers and sweet  
chili house dressing. 10.25

mediterr ane an sal ad with chicken
Salad greens with crushed artichokes and our 
homemade Greek dressing topped with roasted 
chicken, Feta, Kalamata olives, diced cucumbers,  
red onions and fresh Roma tomato wedges. 11.25

Cl assic Chicken Caesar Sal ad
Romaine tossed with tangy Caesar. Topped with  
fresh Parmesan and grilled applewood-spiced  
chicken breast. 9.95

Harvest Sal ad with roasted Chicken
Applewood-spiced chicken on fresh greens, sun-dried 
cranberries, mandarin oranges, toasted walnuts and 
crumbled bleu cheese tossed with our house Italian 
dressing. 10.55

Crispy Chicken Sal ad
Crispy chicken, fresh greens, tomatoes, onions and 
shredded cheeses. Served with ranch dressing. 10.25

Old Chicago’s Famous House Sal ad
Fresh greens, carrots, cucumbers, croutons,  
toasted almonds and a cherry tomato. 4.25   
With any entrée 2.85

Side Caesar  3.95    With any entrée 2.95

Tomato Basil Bliss or Chicken Green Chili 
Cup  4.40    With any entrée 2.95

chi-town Trio
Italian Nachos, Melted Mozzarella Bruschetta and 
Sicilian Pepperoni Rolls.™ 11.50

Sampler Pl at ter
Original Buffalo and Applewood BBQ Wings, Artichoke 
Dip, Mozzarella Cheese Sticks, Chicken Tenders,  
fresh veggies and toasted garlic bread. Ideal for  
four or more. 20.95

Italian Nachos
House-made pasta chips baked with mozzarella,  
pepper jack, pepperoni, pepperoncini and Italian 
sausage. Served with our pizza sauce. 9.25

melted mozz arell a bruschet ta
House-made ciabatta bread brushed with basil oil 
and baked with mozzarella. Topped with fresh tomato 
bruschetta blend. 5.95

artichoke Dip
Artichoke hearts, spices and melted cream cheese. 
Served with toasted garlic bread and veggies. 8.45

cheese g arlic bre ad
House-made bread baked with roasted garlic butter 
and topped with mozzarella and provolone cheeses. 
Served with marinara dipping sauce. 5.95

nachos gr ande
Yellow-corn tortilla chips layered with black beans, 
Anaheim peppers, onions, tomatoes, three cheeses, 
cilantro, cool sour cream and our traditional  
salsa. 9.25  Add homemade guacamole 1.85
Add roasted chicken 2.00

Sicilian Pepperoni Rolls™
Handmade dough with pepperoni, green onions and 
cheese. Baked and served with pizza sauce. 8.50

cl assic chicken Wings
Served with carrots and celery sticks and ranch or 
bleu cheese dressing with choice of flavor.  
Five 5.75  Ten 9.55

Sauces:  Original Buffalo, Firehouse, Sweet Thai  
Chili or Applewood BBQ; Dry Rub:  Jamaican Jerk; 
Oven Roasted:  Applewood Spice

Chicken Tenders - Original or Buffalo
Juicy chicken breast, lightly-fried and served with  
your choice of ranch or blue cheese. 8.95

Mozz arell a Cheese Sticks
Served with our own pizza sauce. 7.25

Mediterr ane an Sal ad
Salad greens, fresh cucumber, Roma tomato, 
Kalamata olives, artichoke hearts, Feta, red onions 
and Greek dressing. 3.95

Fried Spicy Pickles
Flash fried with beer batter and tossed in a zesty 
southern spice blend. Served with chipotle ranch 
dipping sauce. 2.95

Fried Mac n’ Cheese
Housemade with three cheeses, rolled in spicy 
Parmesan seasoned bread crumbs and fried. 4.25

Chicago-St yle individual (serves 1)	   8.00	 1.00 each
Chicago-St yle Medium (serves 2-3)	 13.00	 1.75 each
Chicago-St yle L arge  (serves 3-4)	 15.25	 2.25 each
tavern Thin individual (serves 1)	 7.75	 1.00 each
tavern thin 14-Inch (serves 2-3)	 13.50	 2.25 each

Chicago 7 ™ 	 11.00	 18.50	 22.50	 10.75	 19.95
Pepperoni, Italian sausage, red onions, black olives,
sliced mushrooms, green peppers and signature  
house pizza sauce. 

Double Deckeroni™  	 10.90	 17.50	 20.75	 10.50 	 19.95
Covered coast-to-coast with a double dose of pepperoni, 
hot sauce and parsley.

Me at Me™  	 11.50	 19.50	 23.50	 11.50 	 22.25
Loaded with Italian sausage, Canadian bacon, andouille  
sausage, pepperoni, green olive garnish and fresh basil.

apple wood-spiced bbq chicken  	 11.50	 20.00	 23.75	 11.00 	 22.25
BBQ pizza sauce, sharp cheddar and Swiss, red onions,  
red peppers and applewood-spiced grilled chicken  
tossed in house BBQ sauce. 

royal margherita  	 10.50	 17.90	 20.50	 10.00 	 18.95
Pesto sauce, house-made tomato bruschetta, roasted  
garlic, fresh mozzarella slices and basil olive oil.  
Finished with fresh basil.

The Cl assic	 10.90	 17.50	 20.75	 10.50 	 19.95
Signature house pizza sauce, pepperoni, sliced  
mushrooms, Italian sausage and roasted garlic.

Hawaiian  	 10.90	 17.50	 20.75	 10.00 	 19.95
Canadian bacon, fresh pineapple, red peppers,  
green onions and sweet Thai chili tomato sauce.

Oh My Spaghe t ti Pie
Spaghetti tossed in made-from-scratch Alfredo 
sauce with Parmesan, mozzarella, Romano and 
provolone cheeses. Slow baked then oven toasted, 
topped with more Alfredo and mozzarella, provolone 
and Asiago cheeses. Served by the slice over  
house marinara. 11.50  Add a beef meatball or  
grilled applewood-spiced chicken  2.00

Tr aditional L asagna
Rich layers of Italian sausage, seasoned beef, 
mozzarella, provolone, Parmesan and ricotta cheeses. 
Smothered with house-made marinara sauce. 11.75

Chicken Mac n’ Cheese
Chicken breast baked with balsamic mushrooms 
and garlic with cavatappi noodles and a mozzarella, 
cheddar and Parmesan cheese sauce. 10.50

Big Chicago Me atball & Spaghe t ti 
Big, homemade beef meatball tops a large bowl of 
spaghetti tossed in our signature meat sauce. 10.95

Chicken Alfredo
Creamy alfredo sauce and grilled applewood-spiced 
chicken with fettuccine. 11.45

Chicago 7 ™
An Old Chicago original with pepperoni, Italian 
sausage, red onions, black olives, green peppers,  
sliced mushrooms and a blend of mozzarella,  
ricotta and Asiago cheeses. 10.50

Me at Me™
Sliced Canadian bacon, Italian sausage, andouille 
sausage, pepperoni, fresh basil, a blend of 
mozzarella, ricotta and Asiago cheeses  
and green olive garnish. 10.75

Build Your Own ’Zone
Filled with your choice of three toppings. 10.50   
Additional ingredients 1.25

Italian Sausage & Spinach
Spinach, oven-roasted Italian sausage, fresh-
roasted garlic, house-made spicy marinara sauce, 
and mozzarella and provolone cheeses. Served with 
a side of spicy marinara. 10.75

The Cl assic
Loaded with pepperoni, Italian sausage, sliced 
mushrooms, fresh basil, oven-roasted garlic and  
a blend of mozzarella, ricotta and Asiago 
cheeses. 10.75

Shrimp Baske t
Crispy, plump shrimp fried golden and served  
with our handmade chipotle lime cocktail  
sauce and hot fries. 11.95    
Add four extra shrimp for the perfect catch 2.00

Fish & Chips
Beer-battered cod lightly-fried. Served with tangy 
tartar sauce and salt and vinegar fries. 11.50

Crispy Chicken Tenders - 
Original or Buffalo
Served with fries and your choice of ranch  
or blue cheese for dipping. 10.50

Fisherman’s Catch
Beer-battered cod and crispy shrimp served with 
salt and vinegar fries. 12.25

Top Sirloin*
USDA 8 oz. sirloin, seasoned and grilled, with 
roasted garlic butter. Served with steamed vegetables 
and choice of crispy potatoes or French fries. 14.25

Grilled Sirloin & Shrimp Combo Platter*
Seasoned 8 oz. USDA Choice top sirloin steak  
grilled and topped with roasted garlic butter. Served 
with crispy shrimp, steamed vegetables and choice 
of crispy new potatoes or French fries. 15.25

old chicago Cheeseburger*
A classic cheeseburger with choice of Swiss, Cheddar, 
Pepper Jack, Provolone or American cheese. 8.75

Guacamole Burger*
Smothered with guacamole and melted Pepper Jack 
cheese for a little kick. 9.00  Add bacon 1.00

Bacon Cheeseburger*
Topped with hickory-smoked bacon and choice 
of Swiss, Cheddar, Pepper Jack, Provolone or 
American cheese. 9.50
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Served with choice of seasoned fries, coleslaw or fresh veggies. Or substitute a side salad for 1.00
Add sliced avocado to any burger 1.00

Entrée salads served with toasted garlic bread. Add sliced avocado to any salad 1.00


