¥ PINSTRIPES T

OLD FASHIONED 14
Redemption High Rye, italian cherry, orange slices,
maple syrup, bitters, orange garnish

WHISKEY SOUR 14
Maker’s Mark Bourbon, orange marmalade,
simple syrup, sour mix, splash of craft beer

LIMONCELLO MARTINI 12
Meletti Limoncello, Grand Marnier,
fresh lemon, citrus sour mix, lemon twist

NAPA SANGRIA 12
Mumm Sparkling Rosé, Meletti Limoncello,
fresh strawberry, blueberries, blueberry syrup

MEZCALITA 12
Union Mezcal, pineapple juice, fresh lime juice,

agave syrup and Frothee, garnished with

pineapple & tajin

ESPRESSO MARTINI 12
Tito’s Vodka, coffee liqueur, espresso, simple syrup

HANDCRAFTED COCKTAILS

MARGARITA ITALIANO 14
Patron Silver Tequila, Meletti Limoncello,
sour mix, splash of pomegranate, lime garnish

PALOMA 14
Cazadores Blanco Tequila, fresh grapefruit juice,
fresh lime juice, salt rim and fresh grapefruit

BLUEBERRY SMASH 12
Tito’s Vodka, St-Germain Liqueur, blueberry syrup,
fresh blueberries, fresh lime, splash of soda

PUCCINI 12
New Amsterdam Vodka, mango juice, peach syrup,

citrus sour mix, sparkling wine, served over ice,

garnished with blood orange

MULE 12
Tito’s Vodka, Fever Tree ginger beer, fresh mint & lime

HUGO SPRITZ 12
Prosecco, St-Germain Elderflower Liqueur,
club soda, lime, and mint

MOCKTAILS
'

GINGER ROSE 11
Fever Tree ginger beer, sour mix, pineapple juice,
orange juice, sugar rim and rosemary garnish

BERRY BLISS LEMONADE 11
lemonade, blueberry syrup, fresh lemon,
fresh blueberries, fresh mint, splash of sparkling water

BREW SELECTIONS
Y

Dnage Beor

PINSTRIPES PILSNER 8
Pilsner, Goose Island Brewery, Chicago, IL

ORANGE BLOSSOM BELGIAN 8
Belgian Blonde Ale, Moody Tongue, Chicago, IL

SLOW MELT 8
Pale Ale, Half Acre Brewery, Chicago, IL

KIDNAPPED BY VIKINGS 8
[PA, Solemn Oath Brewery, Naperville, IL
GUMMYLICIOUS 8
Hazy IPA, Noon Whistle, Lombard, IL

FAT PUG 8

Oatmeal Milk Stout, Maplewood, Chicago, IL

Rotttes /' Gand
MICHELOB ULTRA
YUENGLING

STELLA ARTOIS
MODELO

ATHLETIC HAZY IPA N/A

S OO

FROM THE CELLAR
'

60z - 100z - Bottle

PINOT GRIGIO
Rocca, Veneto, Italy 11-16-44

SAUVIGNON BLANC

St. Pauls, Alto Adige, Italy 11-16-44
CHARDONNAY

Lavis, Trentino, Italy 11-16 - 44
Hess Collection, Napa Valley, CA 14-19-54
Hendry ‘Barrel Fermented’, Napa Valley, CA --.---60
SWEET & BUBBLY

Mumm, Brut Rosé, Napa Valley, CA 15---.62
Carpineto ‘Dogajolo’, Rosé, Tuscany, Italy 14-19-54
La Marca, Prosecco, Veneto, Italy m.---44
Saracco, Moscato d’Asti, Piedmont, Italy 14-19-54
PINOT NOIR

Due Torri, Veneto, Italy 11-16-44
Meomi, CA 14-19 - 54
MERLOT

Barone Fini, Trentino, Italy 11-16-44
CABERNET SAUVIGNON

Stemmari, Sicily, [taly 1116 -44
Michael David ‘Freakshow’, Lodi, CA 14-19 .54
Hess ‘Allomi’, Napa Valley, CA -——.—--70
Louis Martini, Napa Valley, CA —.--.82
BOLD & EXCITING

Charles Smith ‘Boom Boom’, Syrah, WA 13-18-50
Saldo, Zinfandel Blend, CA -—-+.---60
Chappellet, Mountain Cuvée, Napa Valley, CA --.--.85
The Prisoner, Red Blend, Napa Valley, CA —.---.82

*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you
have certain medical conditions. We offer gluten-free items however our kitchen is not free of gluten. Please advise your server of any allergies. 20% gratuity added to parties of 8 or more.




