
’ 

 
         cold.            12 

Romaine Hearts, Aged Parmesan, White Anchovies, Torn Croutons, Caesar Dressing 

     12 

Tuscan Kale, Arugula, Feta, Spiced Pecans, Poached Cranberries, Maple-Poppyseed Dressing  

     18 

              Horseradish Cocktail Sauce and Dijonnaise 

    

          hot.   15       

             Greek Yogurt, Spiced Pepita Seeds, Rocket Greens, Sherry Vinaigrette 

   18 

             Fried Caper-Lemon Aioli, Calabrian Chili Coulis  

   13  

 Whipped Goat Cheese Polenta, San Marzano Pomodoro Sauce, Grilled Ciabatta Bread  

  

      entrées.                      29 

 10oz Prime Ribeye, Chimichurri, Pommes Frites, Garlic Aioli  

 

48 
 Herb-Pickled Shallot Butter, Roasted Broccoli Gratin    

   32 
 Hoisin Glaze, Pineapple-Chinese Sausage Jasmine Fried Rice and Green Papaya-Baby Spinach Salad 

   38 
 Artichokes, Root Vegetables, Tomatoes, Olives   

24 
 Roast Pearl Onions, Lardon, Confit Marble Potatoes and Apple Cider Sauce  

   29 

 Heirloom Cauliflower, Marble Potatoes, Poached Raisins, Piquillo Coulis  

   24 

 Spicy Vodka Sauce, Charred Broccolini, Fresh Ricotta  

   18 

 Havarti Cheese, Tomato Remoulade, House-Made Bread & Butter Pickles, LTO, Pommes Frites 

 

       sides.          9                                               

                                         Dates, Calabrian Chili Honey, Manchego                

                                             

   9 
                                         Truffle Aioli  

                                             

   9 
             Caramelized Onion and Toasted Panko Crust 

 
 

*CONSUMER ADVISORY: The Chicago Department of Public Health advises that consumption of raw or undercooked foods of animal origin such as beef, eggs, fish, lamb, pork, poultry, or shellfish 
may result in an increased risk of foodborne illness. Individuals with certain underlying health conditions may be at higher risk and 
should consult their physician or public health official for further information
*An automatic gratuity of 20% may be added to parties of six or more.  
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        signature & classic cocktails  15 & 14 

                           grey goose, raspberry, lime & ginger beer                                                                                       

absolut, peach liqueur, peach reduction, lime & ginger beer 
 

buffalo trace, aperol, blood orange syrup, lemon & orange bitters 
                                                           

knob creek, amaro, vanilla maple syrup & orange bitters

montelobos, jalapeno, orange liqueur & lime 
 

for every cocktail sold & posted to instagram using #pinakoala, a 
portion of the proceeds will be donated to the australian red cross
      bacardi superior, coconut cream, banana, mango nectar, pineapple 

  

absolut elyx, cointreau, lime & cranberry  
 

bombay sapphire, lemon, simple syrup & sparkling wine 
 

                old forester 1870, turbinado syrup, angostura & orange bitters 

whistle pig ‘piggyback’ rye, lemon, simple syrup & egg white  

wine by the glass. 
sparkling & champagne 

14G / 56B

     15G / 60B 

     15G / 60B

     18G / 72B

rosé 

15G / 60B 

 

12G/48B 

 

12G/48B 

white 

 12G / 48B 

  

12G / 48B 

 12G / 48B 

 
14G / 56B 

 

13G/52B 

 

15G/60B 

 

12G/48B 

 

14G/56B 

red 

15G / 60B

  12G / 48B 

    12G / 48B 

    16G / 64B

    16G / 64B

    16G / 64B

    16G / 64B

    16G / 64B

draft beers.  
   

{4.3% ABV} hopewell brewing | chicago, il

8 13 37 

{5.0% ABV} metropolitan brewing | chicago, il 

7 11 32 

{5.0 % ABV} wild onion brewery | chicago, il

7 11 32 

{5.1 % ABV} middle brow beer co. | chicago, il

8 13 37 

{5.2% ABV} half acre brewing | chicago, il 

8 13 37 

{5.5% ABV}  tandem | sutton’s bay, mi

7 11 32 

{5.7 % ABV} maplewood brewing co. | chicago, il

8 13 37 

{6.2% ABV} lagunitas brewing co. | chicago, il

8    13  37 

{6.5% ABV} deschutes brewing | bend, or

8    13  37 

{6.5% ABV} off color brewing | chicago, il

8    13  37 

{7.3% ABV} great central brewing co. | chicago, il

8    13  37 

{7.6 % ABV} greenbush brewing co. | sawyer, mi 

8 13 37 

{8.0 % ABV} pipeworks brewing co. | chicago, il 

9 15  

{8.0% ABV}  bell’s brewing co. | kalamazoo, mi

8    13           
 

(10.0% ABV)  spiteful brewing co. | chicago, il 

9   15 
 

(15.2 % ABV)  goose island brewing co. | chicago, il 

14   

*last four beers served only in a 9 oz. snifter or 16 oz. pint

  
  bottled & canned beers. 

{4.1% ABV} brouwerij lindemans | vlezenbeek, belgium                                      
9 

{5.0% ABV}  tribes brewing co. | chicago, il

7 

{5.0% ABV}  solemn oath  | naperville, il

7 

{5.1% ABV}  two brothers brewing co. | chicago, il

7 

{5.3% ABV}  three floyds & mikkeller | munster, in & denmark

6 

{5.6% ABV}  great central brewing | chicago, il

7 

{6.0% ABV}  2 towns ciderhouse  | corvallis, or

7 

{6.3% ABV}  lo rez brewing | chicago, il

7 

{6.9% ABV}  wolffer estate vineyard | sagoponack, ny

11 

{ABV varied}  three floyds brewing | chicago, il 

             8 

{7.0% ABV}  spiteful brewing co. | chicago, il 

             8 

{7.25% ABV}  lagrow organic beer co. | chicago, il 

8 

{7.5% ABV}  great lakes brewing co. | cleveland, oh

7 

{7.5% ABV}  lagunitas brewing co. | chicago, il 

                7 

{7.9% ABV}  spiteful brewing co. | chicago, il

14               

{8.0% ABV}  revolution brewing | chicago, il 

14 

{8.1% ABV}  lexington brewing | lexington, ky 

12 

{9.0% ABV}  marz community brewing co. | chicago, il

12 

7 

 

7 

 7 

 

14 

 12 

 


