
 

VENUE MENU
NONNY FRIES | $6 

EGGPLANT CROQUETAS | $16 
MOZZARELLA CHEESE | MICRO GREENS | TOMATO SICILIAN SAUCE (GF/VG) 

GRILLED CALAMARI PICCATA | $19 
WHITE WINE | CAPERS | TOMATOES | LEMON SAUCE (GF) 

CHARCUTERIE BOARD | $24 
SEASONAL MEAT & CHEESE | PICKLED VEGGIES | NUTS | HERB FOCACCIA  

EMPANADAS CON MOLE | $16 
SHREDDED CHIHUAHUA CHEESE | CHICKEN FILLING | SANTA FE MICRO GREENS 

CRISPY BRUSSELS SPROUTS | $16 
CRISPY PROSCIUTTO | HARISSA AIOLI (GF/DF) 

PAPPARDELLE BOLOGNESE | $25 
PAPPARDELLE PASTA | BOLOGNESE SAUCE | CRÉME FRAÎCHE | MICRO GREENS 

DIVER SCALLOPS | $31 
ASIAN NOODLES | WHITE MISO BROTH | BONITO FLAKES |  

MATSUTAKE MUSHROOMS | MICRO SHISO | JULIENNE BABY CARROTS (DF) 

DOUBLE VISION BEET SALAD 
GOLD AND STRIPED BEETS | DRUNKEN GOAT CHEESE | BABY ARUGULA | PEARS |  

PECAN APPLE CIDER VINAIGRETTE (GF/VG)(DF/V AVAIL.)  
DINNER SALAD $16 | HALF SALAD $10 

+$5 CHICKEN | +$8 SHRIMP | +$12 DIVER SCALLOPS 

ONLY SERVED AT CABARET SEATS
(GF) = GLUTEN FREE | (DF) = DAIRY FREE | (VG) = VEGETARIAN | (V) = VEGAN



 

SIGNATURE COCKTAILS
$15

P O M E G R A N AT E  S I D E C A R  
GAUTIER VSOP COGNAC |  

STIRRINGS POMEGRANATE LIQUEUR | 
LEMON JUICE | CINNAMON SUGAR RIM 

S T O N E  F R U I T  G A R D E N  
CORAZON BLANCO TEQUILA |  

BITTER TRUTH APRICOT LIQUEUR |  
REÀL PEACH SYRUP | LEMON JUICE |  

LO-FI DRY VERMOUTH | SVOL DANISH AQUAVIT 

D A N I S H  B E E ’ S  K N E E S  
HEY NONNY VODKA | SVOL DANISH AQUAVIT |  
GIFFARD GINGER NON ALCOHOLIC LIQUEUR |  

HONEY SYRUP | SŪPĀSAWĀ CLEAR CITRUS |  
BEE POLLEN DUST 

S M O K E Y  B I A N C A  
LOS VECINOS MEZCAL | BITTER BIANCA |  

LEMON JUICE | ROSEMARY SYRUP |  
ORCHARD STREET CELERY SHRUB BITTERS 

P R A L I N E  O L D  FA S H I O N E D  
OLD FORESTER 100 PROOF | PRALINE LIQUEUR | 

DEMERARA SYRUP | ANGOSTURA BITTERS |  
FEE BROTHERS BLACK WALNUT BITTERS 

 *walnut allergy* 

T O A S T E D  E S P R E S S O  M A R T I N I  
SIESTA KEY TOASTED COCONUT RUM |  

MR. BLACK’S COFFEE LIQUEUR | 
MADAGASCAR VANILLA SYRUP | COLD BREW 

N O N N Y ’ S  R E V E N G E  
LOS VECINOS MEZCAL | POMEGRANATE JUICE |  

AGAVE NECTAR | LIME JUICE | TOBASCO | 
CHOCOLATE BITTERS | BLACK SALT | SMOKED  
(NAME COURTESY OF ROBERT ESCHENBRENNER) 

B O U L AVA R D I E R  
TEMPLETON 4 YEAR RYE WHISKEY | CAMPARI |  

CARPANO ANTICA SWEET VERMOUTH |  
ROASTED ROSEMARY 

P U R P L E  F R E N C H  7 5  
EMPRESS GIN | LEMON JUICE |  

SIMPLE SYRUP | ROBERT DE NOLA BRUT CAVA 

O L D  FA S H I O N E D  
B U L L E I T  B O U R B O N  | SIMPLE SYRUP | 
ANGOSTURA BITTERS | +$3 FOR SMOKED 

S A Z E R A C  
WHISTLE PIG 10 YEAR RYE | HERBSAINT | 

PEYCHAUD‘S BITTERS | ANGOSTURA BITTERS 

ZERØ PROOF COCKTAILS

N Ø N N Y ’ S  A B S Ø L U T I Ø N  |  $ 1 5  
RITUAL ZERO PROOF TEQUILA | LIME JUICE | AGAVE 

SYRUP | POM JUICE | TOBASCO | BLACK SALT | SMOKED 

N Ø  FA S H I Ø N E D  |  $ 1 3  
RITUAL ZERO PROOF WHISKEY | 
SIMPLE SYRUP | ORANGE TWIST 

W H E R E ’ S  T H E  R U M  G Ø N E  |  $ 1 3  
RITUAL ZERO PROOF RUM | LIME JUICE |  

GINGER BEER | LIME WEDGE 

Z E R Ø  G I N  S Ø U R  |  $ 1 3  
RITUAL ZERO PROOF GIN | LEMON JUICE |  

SIMPLE SYRUP | MARASCHINO CHERRY 

“I drink to make other people more interesting.” —Ernest Hemingway 



  

WINE

WHITE

SPARKLING & ROSÉ

PROSECCO, ADAMI “GARBEL” | lTALY |  
crisp, complex fruits, full flavored 

11 | 37

CAVA, ROBERT DE NOLA | SPAIN | 
citrus, bay-leaf, sweet orange

13 | 46

ROSÉ, FIGUIERE MEDITERRANEE | FRANCE | 
bright acidity, peach, white flowers

11 | 36

SPARKLING ROSÉ, VARICHON ET CLERC | FRANCE | 
strawberry, raspberry, bright

12 | 36

CHAMPAGNE, GH MUMM “GRAND CORDON” | FRANCE | 
intense complex flavors of fresh fruit and caramel 

85

MOSCATO D’ASTI, RICOSSA | ITALY | 
peach, apricot, orange blossom

12 | 40

RIESLING, DR.THANISCH | GERMANY | 
apple, pear, citrus

13 | 42

PINOT GRIGIO, CASA SMITH | WASHINGTON | 
pear, citrus, honey

11 | 38

PINOT GRIGIO, ALOIS LAGEDER | lTALY | 
floral, flint, light smokiness 

12 | 40

SAUVIGNON BLANC, RAPHAËL MIDOIR | LOIRE VALLEY, FRANCE | 
grapefruit, rhubarb, passionfruit

SAUVIGNON BLANC, WILDSONG | NEW ZEALAND | 
passion fruit, tropical fruit, lime

12 | 40

12 | 40

SAUVIGNON BLANC, DUCKHORN | CALIFORNIA | 
citrus, pear, apple

60

CHARDONNAY, ALBERT BICHOT “HORIZON” | FRANCE | 
un-oaked, almonds, grapefruit, vanilla

11 | 38

 |   

“I only drink Champagne on two occasions, when I am in love and when I am not” 
– Coco Chanel

 |   

CHARDONNAY, FERRARI-CARANO | CALIFORNIA | 
buttery, fiji apple, cinnamon, meyer lemon, creamy 

12 | 42



 

WINE

RED
PINOT NOIR, LE CHARMEL | FRANCE | 
black berries, floral, vanilla

11 | 38

PINOT NOIR, JUGGERNAUT | RUSSIAN RIVER, CALIFORNIA | 
strawberry, ripe raspberry, velvety tannins

13 | 44

PINOT NOIR, SOLENA | WILLAMETTE VALLEY, OREGON | 
plum, blackberry compote, leather

62

CABERNET SAUVIGNON, TREANA | PASO ROBLES, CALIFORNIA | 
blackberry, vanilla, toasted oak 

CABERNET SAUVIGNON, BLACK’S STATION | CALIFORNIA | 
leather, black currant, chocolate

15 | 52

12 | 38

CAB SAUV | CAB FRANC BLEND, SANSONINA EVALUNA | ITALY | 
feminine, lightly peppered, vanilla smoked

13 | 42

MERLOT, THE BOGLE FAMILY | CALIFORNIA | 
mocha, black plum, cedar

TEMPRANILLO, VIÑA BUJANDA | SPAIN | 
red berry, blue fruit, spice

MALBEC, ZUCCARDI “SERIE A” | ARGENTINA | 
velvety, cherries, chocolate 

ZINFANDEL, FOUR VINES “THE BIKER” | CALIFORNIA | 
toasted oak, black pepper, ripe plum

MERITAGE, “THE PRISONER” | NAPA VALLEY, CALIFORNIA | 
ripe raspberry, boysenberry, pomegranate, vanilla 

12 | 40

11 | 38

12 | 42

12 | 42

80

 |   

PORT
TAWNY, NOVAL 1OYR | PORTUGAL | 
green fig, hazelnut, dried cherry

8

 "Wine is sunlight, held together by water." —Galileo 



BEER

DRAFT BEER
DOVETAIL, KÖLSCH | CHICAGO | ABV 4.6% 7

HALF ACRE PONY, PILSNER | CHICAGO | ABV 5.5% 6

STELLA ARTOIS | BELGIUM | ABV 5% 7

SOLEMN OATH KIDNAPPED BY VIKINGS, IPA | NAPERVILLE | ABV 6% 7

LAGUNITAS LIL SUMPIN SUMPIN, PALE WHEAT ALE | CALIFORNIA | ABV 7.5% 7

BUFFALO CREEK LONG GROVE LAGER | LONG GROVE | ABV 5% 7

BOTTLE & CAN

MILLER LITE, LAGER | WISCONSIN | ABV 4.2% 4

HEINEKEN, PALE LAGER | NETHERLANDS | ABV 5% 5

4

MODELO | MEXICO | ABV 4.4% 6

TWO BROTHERS PRAIRIE PATH | ILLINOIS ( GF ) | ABV 5.1% 6

REVOLUTION ANTI-HERO, IPA | ILLINOIS | ABV 6.7% 6

HALF ACRE DAISYCUTTER, PALE ALE | ILLINOIS | ABV 5.2% 8

CIDER BOYS FIRST PRESS, CIDER | WISCONSIN | ABV 5% 6

THREE FLOYDS GUMBALLHEAD | INDIANA | ABV 5.6% 7

ALLAGASH, WHITE BELGIAN WITBIER | MAINE | ABV 5.2% 6

HACKER - PSCHORR, WEISSE | GERMANY | ABV 5.5% 8

GUINNESS DRAUGHT, STOUT | IRELAND | ABV 4.2% 8

LAGUNITAS HAZY WONDER, HAZY IPA | CHICAGO | ABV 6% 7

WHITE CLAW - BLACK CHERRY OR MANGO | ABV 5% 6

RIGHT BEE DRY, CIDER (GF) | CHICAGO | ABV 6% 6

HIGH NOON SELTZER - PINEAPPLE OR WATERMELON (GF) | CALIFORNIA | ABV 4.5% 6

7GREAT LAKES EDMUND FITZGERALD PORTER | OHIO | ABV 5.8%

PABST BLUE RIBBON | WISCONSIN | ABV 4.8%

“Everybody's got to believe in something. I believe I'll have another beer.” 
― W.C. Fields 

NØN-ALCOHOLIC
LAGUNITAS IPNA | CHICAGO 5

HEINEKEN 0.0 | NETHERLANDS 5


