FAMILY OWNED & OPERATED SINCE 19635

LINDYS

STARTERS

BRAISED PORK BELLY TOSTADA $14
TENDER PORK BELLY TOSSED IN HOISIN BBQ SAUCE WITH
PICO DE GALLO, AVOCADO, RADISH, AND SESAME SEEDS.
SERVED WITH CRISPY FRIED CORN TORTILLAS ON THE SIDE

TUNA SASHIMI $15
MARINATED TUNA IN SASHIMI SAUCE, TOPPED WITH

WASABI CREAM, SRIRACHA, SCALLIONS, AND SESAME
SEEDS. SERVED WITH CRISPY WONTON CHIPS

SMOKY POBLANO 8 CHORIZO QUESO $15

CREAMY CHEESE DIP LOADED WITH ROASTED
POBLANOS, BLACK BEANS, CHORIZO AND TOPPED WITH
PICO DE GALLO. SERVED WITH LIME TORTILLA CHIPS

PARMESAN TRUFFLE FRIES $14
(V) HERBED PARMESAN, BLACK TRUFFLE OIL, GARLIC AIOLI

CRISPY BRUSSELS SPROUTS *NEW RECIPE* $12

FRIED BRUSSELS SPROUTS TOSSED IN A TANGY LIME SAUCE
AND FINISHED WITH A DRIZZLE OF SRIRACHA AIOLI

BANG BANG SHRIMP $17

CRISPY SHRIMP IN SPICY BANG BANG SAUCE SERVED OVER
TOGARASHI-SEASONED FRIED RICE PAPER AND GARNISHED
WITH SCALLIONS

COCONUT SHRIMP $14

CRISPY COCONUT SHRIMP SERVED ON MIXED GREENS
WITH A SWEET HONEY CHILI GLAZE

CHEESE CURDS
(V) CRISPY BREADED WHITE CHEDDAR CURDS SERVED g 44
WITH SPICY RANCH

CHICKEN TORTILLA SOUP $7
SOUP OF THE DAY $7

HANDHELDS

SERVED WITH CHOICE OF FRIES, CHIPS, COLESLAW OR FRUIT
UPGRADE TO PARMESAN TRUFFLE FRIES +5

THE DOUBLE "65 BURGER $18

A HEARTY UPGRADE TO OUR CLASSIC. TWO JUICY 407
ANGUS BEEF PATTIES LAYERED WITH MELTED WHITE

CHEDDAR, CRISP LETTUCE, FRESH TOMATO, RED ONION,
AND PICKLES, ALL SERVED ON A WARM, TOASTED BUN

MUSHROOM SWISS BURGER $19

TWO 407 ANGUS BEEF PATTIES, SAUTEED MUSHROOMS,
SWISS CHEESE. GARLIC AIOLI, TOASTED BUN

NASHVILLE HOT CHICKEN SANDWICH $19

A CRISPY, SPICY FRIED CHICKEN BREAST BRUSHED WITH
FIERY CAYENNE PEPPER SAUCE, TOPPED WITH COOL CRISP
PICKLES AND CITRUS SLAW, AND SERVED ON A TOASTED
BRIOCHE BUN

CALIFORNIA WRAP $19

SLICED TURKEY BREAST. ROMAINE, BACON, RANCH
DRESSING, TOMATO, GUACAMOLE, CHEDDAR JACK
CHEESE, SUN-DRIED TOMATO TORTILLA

BAJA FRIED FISH TACOS *New Recipex  $19
CRISPY FRIED COD SERVED ON SOFT CORN TORTILLAS
WITH ZESTY LIME SLAW, PICO DE GALLO, AND AVOCADO.
FINISHED WITH A SPICY JALAPENO RANCH DRIZZLE

JALAPENO RANCH CHICKEN CLUB $18

GRILLED CHICKEN BREAST. PEPPER JACK CHEESE. CRISPY
BACON, LETTUCE. TOMATO. AND ONION, FINISHED WITH
JALAPENO RANCH ON A BRIOCHE BUN

LINDYSLANDING.COM

SALADS

ADD TO ANY SALAD: CHICKEN BREAST +6 | GRILLED SHRIMP +10
GRILLED SALMON +10 | GRILLED STEAK +8.| FRIED TOFU +4

CAESAR $14
ROMAINE, CROUTON, SHAVED PARMESAN, CAESAR DRESSING

ORANGE CITRUS KALE $16

SHREDDED KALE AND RED CABBAGE TOSSED IN A HOUSE-
MADE ORANGE CITRUS DRESSING. GARNISHED WITH FRESH
ORANGES, APPLES, WATERMELON RADISH, AND SESAME
SEEDS.

LL CHOPPED *NEW DRESSING* $19

CHOPPED ICEBERG AND ROMAINE LETTUCE, CORN AND BLACK
BEANS SALSA, TOMATO, GRILLED CHICKEN BREAST. FRIED
CORN TORTILLA STRIPS, SHREDDED CHEDDAR CHEESE, TOSSED
INA CILANTRO POBLANO LIME DRESSING AND TOPPED WITH
WATERMELON RADISH.

MEDITERRANEAN $15

CHOPPED ICEBERG AND ROMAINE, GRAPE TOMATOES,
CUCUMBERS, RED ONION, BLACK OLIVES, FETA, AND
GIARDINIERA, TOSSED IN ITALIAN VINAIGRETTE

BAJA BOWL $21

BANG BANG SHRIMP, STICKY RICE, AVOCADO RELISH,
BLACK BEAN & CORN SALSA. SRIRACHA AIOLI

LUAU BOWL  *NEW RECIPE* $21

TERIYAKI CHICKEN, AVOCADO, STICKY RICE, EDAMAME,
PINEAPPLE, RED 8 GREEN PEPPERS, RED ONIONS, CILANTRO,
CARROT 8 CUCUMBER SALAD, WATERMELON RADISH,
SESAME SEED., SCALLION, SRIRACHA AIOLI

POKE BOWL $23

MARINATED AHI TUNA. STICKY RICE. EDAMAME., CARROT &
CUCUMBER SALAD, WATERMELON RADISH, AVOCADO,
SESAME SEED., SCALLION, SRIRACHA AIOLI

SIGNATURE ENTREES

*NEW RECIPE* $42

CHILEAN SEA BASS

SEARED. MISO-GLAZED SEA BASS SERVED OVER WHITE RICE
WITH BRAISED KALE AND A COCONUT MISO CREAM SAUCE

FILET MIGNON $44

(GF*) 807 FILET, MASHED POTATOES, SEASONAL
VEGETABLE. ADD: PARMESAN, HORSERADISH OR
BLEU CHEESE CRUST +5

CEDAR PLANK SALMON $35

807 FILET, HONEY CHILI GLAZE, SEASONAL VEGETABLE,
STICKY RICE, SESAME SEEDS. SCALLION

STEAK FRITES $37

MARINATED HANGAR STEAK. DIJON HERB BUTTER.
PARMESAN TRUFFLE FRIES, GARLIC AIOLI

FISH & CHIPS $27

BEER-BATTERED WHITE FISH, FRENCH FRIES, COLESLAW,
TARTAR SAUCE, LEMON. SUB TRUFFLE FRIES +5

CHICKEN PICCATA $23

LIGHTLY BREADED CHICKEN, LEMON CAPER SAUCE,
SEASONAL VEGETABLE, MASHED POTATOES

JIM'S JAMBALAYA $26

SHRIMP, BLACKENED CHICKEN AND ANDOUILLE
SAUSAGE TOSSED IN A BOLD. SPICY CAJUN TOMATO
SAUCE OVER WHITE RICE

Certain menu items are prepared fresh upon order. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
elevate your risk of foodborne illness. Kindly inform your server of any dietary restrictions, allergens, or intolerances.
**(gf)** = gluten free **(v)** = vegetarian



LINDYS

CO%WA

SEASONAL CREATIONS MOCKTAILS
WATERMELON CRUSH 13 | FISHBOWL 50 CUCUMBER MINT COOLER 8
JTLlJTI(Cj)ES /\\j\ﬁ)\l?_KA' LEMON JUICE, FRESH WATERMELON STRAWBERRY NO'JITO 8

. CITRUS FIZZ 9
II:lIJTw?&YZUSL »TAE%RUCIE’LA/\&RITTQPEE S|EE|SEEEOSI\-I/\/LLI/\/%EO JUICE LEMON, ORANGE, CRANBERRY JUICES, SODA WATER, LIME.
BLUEBERRY COCONUT MOIJITO 12

SIMPLE SYRUP, LIME WEDGE. CLASSIC COCKTAILS
BACARDI RUM, LIME, CREAM OF COCONUT, MINT

SIMPLE SYRUP, BLUEBERRIES. ' BRANDY OLD FASHIONED 12
APEROL SPRITZ 13

TIRAMISU MARTINI 15

SMIRNOFF VANILLA VODKA, TRADER VIC'S HUGO SPRITZ 13
CHOCOLATE, MR BLACK, CREAM, COCOA 15 ESPRESSO MARTINI 15
SANGRIA 10
RED OR WHITE SANGRIA, FRESH FRUIT. 10 DRAET BEER
CLASSIC MAI TAI
=\ 13 | FISHBOWL 50 EAGLE PARK SET LIST HAZY IPA 7
| LIGHT RUM, PINEAPPLE JUICE, ORANGE
JUICE, CREME DE NOYAUX, PEACH MILLER LITE AMERICAN PILSNER 5.50
SCHNAPPS. APRICOT BRANDY, DARK
RUM FLOATER COORS LIGHT AMERICAN LAGER 550

BLUE MOON BELGIAN WHITE 5.50
LEINENKUGEL SUMMER SHANDY WEISS 6.50
YUENGLING LAGER AMERICAN LAGER 550

SPARKLING & ROSE

AVISSI PROSECCO ITALY 9 / 31
LA MARCA PROSECCO ITALY 10 / 40
WYCLIFF BRUT CALIFORNIA 8 / 28 =

CRAFT BEER

TIGHTHEAD SCARLET FIRE MUNDELEIN, IL 7.50
CL BEACH BLONDE CRYSTAL LAKE, IL 6.50
RUFFING MOSCATO DIASTI 11 /165 / 38 ATHLETIC BREWING N/A CRYSTAL LAKE, IL 6.50

CALAFURIA "STILL" ROSE ITALY 13/ 19.5 / 45 SIERRA HAZY LITTLE THING IPA CHICO, CA 6.50
MAISON DE MADELEINE BRUT ROSE FRANCE 11/ 165 / 38 yUENGLING FLIGHT POTTSVILLE. PA 5 50

WHITE WINE o7/ 90z 1 sorie DOMESTIC & IMPORT

HOUSE CHARDONNAY OR PINOT GRIGIO 9 / 14 / 31 /ooy o HEINEKEN © 50
SANTA CHRISTINA PINOT GRIGIO ITALY 11/ 165/ 38 puDWEISER 4 50 MICHELOB ULTRA 450
RUFFINO ORVIETO WHITE BLEND ITALY 11/ 1655/ 38 COORS LIGHT 450  MICH ULTRA ZERO 4 50

KIM CRAWFORD SAUVIGNON BLANC NZ 12 / 18 / 42 CORONA 550 MILLER LITE 450
MAISON DE MADELEINE SANCERRE FRANCE 14 / 21/ 49 CORONA LIGHT 550  MILLER HIGH LIFE 4.50
IMAGERY CHARDONNAY CALIFORNIA 12 / 18 / 42 CORONA N/A 550  MODELO 7.50
UNSHACKLED CHARDONNAY CALIFORNIA 13 / 195 / 45  GUINNESS 7.50 OLD STYLE 4.50

PABST BLUE RIBBON 4.50

RED WINE 60Z | 90Z | BOTTLE SEL'TZER & THC

HOUSE CABERNET OR MERLOT 9 / 14 | 31
MAISON DE MADELEINE PINOT NOIR FRANCE 11/ 16.5 / 38

CARBLISS LEMON OR CRANBERRY 6.50
HIGH NOON PINEAPPLE OR PEACH 6.50

A TO Z PINOT NOIR OREGON 13/ 19.5 [ 45 WHITE CLAW BLACK CHERRY OR MANGO 6.50

GRAFFIGNA MALBEC ARGENTINA 11/ 165 / 38

SUN CRUISER LEMONADE, ICED TEA,
METHOD CABERNET CALIFORNIA 11/ 165 | 38 OR ICED TEA LEMONADE. 6.50
INDIAN WELLS CABERNET WASHINGTON 14 / 21/ 49 REVERB 5MG THC GRAPE BLUEBERRY. ¢

BRASSFIELD CABERNET CALIFORNIA 17 / 255 / 59 RYTHM SMG THC MANDARIN ORANGE SATIVA 9



SEASONAL CREATIONS

WATERMELON CRUSH 13 | FISHBOWL 50
TITO'S VODKA, LEMON JUICE, FRESH WATERMELON
JUICE, MINT.

LINDY'S MARGARITA 12 | FISHBOWL 50
LUNAZUL TEQUILA, TRIPLE SEC, FRESH LIME JUICE,
SIMPLE SYRUP, LIME WEDGE.

BLUEBERRY COCONUT MOIJITO 12
BACARDI RUM, LIME, CREAM OF COCONUT, MINT
SIMPLE SYRUP, BLUEBERRIES.

SANGRIA 10
RED OR WHITE SANGRIA, FRESH FRUIT. 10

CLASSIC MAI TAI 13 | FISHBOWL 50
LIGHT RUM, PINEAPPLE JUICE, ORANGE
JUICE, CREME DE NOYAUX, PEACH
SCHNAPPS. APRICOT BRANDY, DARK RUM
FLOATER

FROZEN DRINKS

FROZEN SANGRIA MARGARITA 14
LUNAZUL TEQUILA, TRIPLE SEC, LIME JUICE, LIME, RED
SANGRIA FLOAT, TOPPED WITH FRESH BLUEBERRIES.

STRAWBERRY DAIQUIRI 13
LIGHT RUM, STRAWBERRY DAIQUIRI MIX.

MUDSLIDE 13
VANILLA VODKA, MR. BLACK COFFEE LIQUEUR,
CHOCOLATE SYRUP, ICE CREAM PUREE.

PINA COLADA 14
KRAKEN RUM FLOAT.

SPARKILING & ROSE
AVISS| PROSECCO ITALY 9 / 31

LA MARCA PROSECCO ITALY 10 / 40
WYCLIFF BRUT CALIFORNIA 8 / 28 l
RUFFINO MOSCATO D'ASTI 11/ 165 / 38
CALAFURIA “STILL" ROSE ITALY 13 / 19.5 / 45

LINDYS

BEACHLCLU.
Lt B

MOCKTAILS

CUCUMBER MINT COOLER 8
STRAWBERRY NO'JITO. 8

CITRUS FIZZ 9
LEMON, ORANGE, CRANBERRY JUICES, SODA WATER, LIME.

BOMB POP 5
BLUE POWERADE, LEMONADE, GRENADINE.

CLASSIC COCKTAILS

BRANDY OLD FASHIONED 12
APEROL SPRITZ 13

HUGO SPRITZ 13

ESPRESSO MARTINI 15

DRAFT BEER

MILLER LITE AMERICAN PILSNER 5.50
COORS LIGHT AMERICAN LAGER 5.50

EAGLE PARK SET LIST HAZY IPA 7

BLUE MOON BELGIAN WHITE 5.50 —
LEINENKUGEL SUMMER SHANDY WEISS 6.50

YUENGLING LAGER AMERICAN LAGER 5.50

CRAIT BEER

TIGHTHEAD SCARLET FIRE MUNDELEIN, IL 7.50
CL BEACH BLONDE CRYSTAL LAKE, IL 6.50
ATHLETIC BREWING N/A CRYSTAL LAKE. IL 450
SIERRA HAZY LITTLE THING IPA CHICO, CA 650
YUENGLING FLIGHT POTTSVILLE, PA 550

MAISON DE MADELEINE BRUT ROSE FRANCE 11/ 16.5 / 38

WHITTE WINE 0z 190z 1 BOTILE DOMESTIC & IMPORT

HOUSE CHARDONNAY OR PINOT GRIGIO . 9 / 14 / 31  BUD LIGHT 4.50 HEINEKEN 5.50

SANTA CHRISTINA PINOT GRIGIO ITALY 11/ 16.5 / 38  BUDWEISER 4.50 MICHELOB ULTRA 450
RUFFINO ORVIETO WHITE BLEND ITALY 11/ 165 / 38  COORS LIGHT 450 MICH ULTRA ZERO 4.50
KIM CRAWFORD SAUVIGNON BLANC NZ 12 / 18 / 42 CORONA 5.50 MILLER LITE 4.50
MAISON DE MADELEINE SANCERRE FRANCE 14 / 21 / 49 CORONA LIGHT 550  MILLER HIGH LIFE 4.50
IMAGERY CHARDONNAY CALIFORNIA 12 / 18 | 42 CORONA N/A 550 MODELO 7.50

UNSHACKLED CHARDONNAY CALIFORNIA 13 / 19.5 / 45  GUINNESS 7.50 OLD STYLE 450
PABST BLUE RIBBON 4.50

SELT/ZER & THC

CARBLISS LEMON OR CRANBERRY 6.50
HIGH NOON PINEAPPLE OR PEACH 6.50
WHITE CLAW BLACK CHERRY OR MANGO 6.50

607 | 90Z | BOTTLE

RED WINE
HOUSE CABERNET OR MERLOT 9 / 14 | 31

MAISON DE MADELEINE PINOT NOIR FRANCE 11/ 165/ 38
A TO Z PINOT NOIR OREGON 13 / 19.5 / 45
GRAFFIGNA MALBEC ARGENTINA 11/ 165/ 38
METHOD CABERNET CALIFORNIA 11/ 165/ 38
INDIAN WELLS CABERNET WASHINGTON 14 [ 21/ 49
BRASSFIELD CABERNET CALIFORNIA 17 [ 255/ 59

SUN CRUISER LEMONADE, ICED TEA,
OR ICED TEA LEMONADE. 6.50

REVERB 5MG THC GRAPE BLUEBERRY. 9
RYTHM 5MG THC MANDARIN ORANGE SATIVA ¢



	FAMILY OWNED & OPERATED SINCE 1965
	LINDYS
	LINDYSLANDING.COM
	SALADS
	STARTERS
	BRAISED PORK BELLY TOSTADA
	$14
	TENDER PORK BELLY TOSSED IN HOISIN BBQ SAUCE WITH PICO DE GALLO, AVOCADO, RADISH, AND SESAME SEEDS. SERVED WITH CRISPY FRIED CORN TORTILLAS ON THE SIDE.

	TUNA SASHIMI
	$15
	MARINATED TUNA IN SASHIMI SAUCE, TOPPED WITH WASABI CREAM, SRIRACHA, SCALLIONS, AND SESAME SEEDS. SERVED WITH CRISPY WONTON CHIPS.

	SMOKY POBLANO & CHORIZO QUESO
	$15
	CREAMY CHEESE DIP LOADED WITH ROASTED POBLANOS, BLACK BEANS, CHORIZO AND TOPPED WITH PICO DE GALLO. SERVED WITH LIME TORTILLA CHIPS.

	PARMESAN TRUFFLE FRIES
	$14
	(v) herbed parmesan, black truffle oil, garlic aioli

	CRISPY BRUSSELS SPROUTS
	$12
	*NEW RECIPE*
	Fried Brussels sprouts tossed in a tangy lime sauce and finished with a drizzle of sriracha aioli


	$17
	BANG BANG SHRIMP
	Crispy shrimp in spicy Bang Bang sauce served over togarashi-seasoned fried rice paper and garnished with scallions.

	COCONUT SHRIMP
	$14
	Crispy coconut shrimp served on mixed greens with a sweet honey chili glaze.

	CHEESE CURDS
	(v) Crispy breaded white cheddar curds served with spicy ranch.

	$16
	CHICKEN TORTILLA SOUP
	$7
	SOUP OF THE DAY
	$7

	HANDHELDS
	served with choice of fries, chips, coleslaw or fruit upgrade to parmesan truffle fries +5
	THE DOUBLE ‘65 BURGER
	$18
	A hearty upgrade to our classic. Two juicy 4oz Angus beef patties layered with melted white cheddar, crisp lettuce, fresh tomato, red onion, and pickles, all served on a warm, toasted bun.

	MUSHROOM SWISS BURGER
	$19
	two 4oz angus beef patties, sauteed mushrooms, swiss cheese, garlic aioli, toasted bun

	NASHVILLE HOT CHICKEN SANDWICH
	$19
	a crispy, spicy fried chicken breast brushed with fiery cayenne pepper sauce, topped with cool crisp pickles and citrus slaw, and served on a toasted brioche bun.

	CALIFORNIA WRAP
	$19
	sliced turkey breast, romaine, bacon, ranch dressing, tomato, guacamole, cheddar jack cheese, sun-dried tomato tortilla

	$19
	BAJA FRIED FISH TACOS
	*NEW RECIPE*
	Crispy fried cod served on soft corn tortillas with zesty lime slaw, pico de gallo, and avocado. Finished with a spicy jalapeño ranch drizzle.
	add to any salad: chicken breast +6 | grilled shrimp +10 grilled salmon +10 | grilled steak +8.| FRIED tofu +6


	CAESAR
	$14
	romaine, crouton, shaved parmesan, caesar dressing

	ORANGE CITRUS KALE
	$16
	shredded kale and red cabbage tossed in a house-made orange citrus dressing. Garnished with fresh oranges, apples, watermelon radish, and sesame seeds.

	LL CHOPPED
	*NEW DRESSING*

	$19
	Chopped iceberg and romaine lettuce, corn and black beans salsa, tomato, grilled chicken breast, fried corn tortilla strips, shredded cheddar cheese, tossed in a cilantro poblano lime dressing and topped with watermelon radish.

	MEDITERRANEAN
	$15
	Chopped iceberg and romaine, grape tomatoes, cucumbers, red onion, black olives, feta, and giardiniera, tossed in Italian vinaigrette.

	BAJA BOWL
	$21
	bang bang shrimp, sticky rice, avocado relish, black bean & corn salsa, sriracha aioli

	LUAU BOWL
	*NEW RECIPE*

	$21
	teriyaki chicken, avocado, sticky rice, edamame, pineapple, red & green peppers, red onions, cilantro, carrot & cucumber sALAD, WATERMELON radish, sesame seed, scallion, sriracha aioli

	POKE BOWL
	$23
	marinated ahi tuna, sticky rice, edamame, carrot & CUCUMBER SALAD, WATERMELON radish, avocado, sesame seed, scallion, sriracha aioli


	SIGNATURE ENTREES
	*NEW RECIPE*
	CHILEAN SEA BASS
	$42
	Seared, miso-glazed sea bass served over white rice with braised kale and a coconut miso cream sauce.

	FILET MIGNON
	$44
	(gf*) 8oz filet, mashed potatoes, seasonal vegetable.  add: parmesan, horseradish or  bleu cheese crust +5

	CEDAR PLANK SALMON
	$35
	8oz filet, honey chili glaze, seasonal vegetable, sticky rice, sesame seeds, scallion

	STEAK FRITES
	$37
	marinated hangar steak, dijon herb butter, parmesan truffle fries, garlic aioli

	FISH & CHIPS
	$27
	beer-battered white fish, french fries, coleslaw, tartar sauce, lemon.  sub truffle fries +5

	CHICKEN PICCATA
	$23
	lightly breaded chicken, lemon caper sauce, seasonal vegetable, mashed potatoes

	JALAPENO RANCH CHICKEN CLUB
	$18
	JIM’S JAMBALAYA
	$26
	Grilled chicken breast, pepper jack cheese, crispy bacon, lettuce, tomato, and onion, finished with jalapeño ranch on a brioche bun.
	shrimp, blackened chicken and andouille sausage tossed in a bold, spicy Cajun tomato sauce over white rice.
	LINDYS



	COCKTAIL
	Menu
	SEASONAL CREATIONS
	MOCKTAILS
	Watermelon crush  13 | fishbowl 50 tito’s vodka, lemon juice, fresh watermelon juice, mint.
	Lindy’s MARGARITA 12 | fishbowl 50  Lunazul tequila, triple sec, fresh lime juice, simple syrup, lime wedge.
	blueberry coconut mojito 12  bacardi rum, lime, cream of coconut, mint simple syrup, blueberries.
	TIRAMISU MARTINI 15 smirnoff vanilla vodka, trader vic’s chocolate, mr black, cream, cocoa 15
	SANGRIA 10 red or white sangria, fresh fruit. 10

	CLASSIC COCKTAILS
	Brandy Old Fashioned 12 aperol spritz 13 hugo spritz 13 espresso martini 15

	DRAFT BEER
	CLASSIC MAI TAI 13 | FISHBOWL 50 LIGHT RUM, PINEAPPLE JUICE, ORANGE JUICE, CREME DE NOYAUX, PEACH SCHNAPPS. APRICOT BRANDY, DARK RUM FLOATER
	EAGLE PARK SET LIST hazy ipa  7 MILLER LITE american pilsner  5.50 COORS LIGHT american lager 5.50 BLUE MOON belgian white  5.50 LEINENKUGEL SUMMER SHANDY WEISS  6.50 YUENGLING LAGER american lager  5.50


	SPARKLING & ROSE
	AVISSI Prosecco Italy 9 / 31 LA MARCA PROSECCO Italy 10 / 40 WYCLIFF BRUT California 8 / 28 RUFFINO MOSCATO D’ASTI  11 / 16.5 / 38 CALAFURIA “still” ROSE Italy 13 / 19.5 / 45 maison de madeleine brut rOSE france 11 / 16.5 / 38

	CRAFT BEER
	TIGHTHEAD SCARLET FIRE Mundelein, IL 7.50 CL BEACH BLONDE Crystal Lake, IL 6.50 ATHLETIC BREWING N/A Crystal Lake, IL 6.50 SIERRA HAZY LITTLE THING IPA Chico, CA 6.50 YUENGLING FLIGHT Pottsville, PA 5.50

	WHITE WINE
	6OZ / 9OZ / BOTTLE

	DOMESTIC & IMPORT
	HOUSE chardonnay or pinot grigio . 9 / 14 / 31 SANTA CHRISTINA PINOT GRIGIO Italy  11 / 16.5 / 38 RUFFINO ORVIETO white blend Italy  11 / 16.5 / 38 KIM CRAWFORD SAUVIGNON BLANC NZ  12 / 18 / 42 Maison de Madeleine Sancerre france 14 / 21 / 49 IMAGERY CHARDONNAY California  12 / 18 / 42 UNSHACKLED CHARDONNAY California  13 / 19.5 / 45
	BUD LIGHT 4.50 BUDWEISER 4.50 COORS LIGHT 4.50 CORONA 5.50 CORONA LIGHT 5.50 CORONA N/A 5.50 GUINNESS 7.50
	HEINEKEN 5.50 MICHELOB ULTRA 4.50 MICH ultra zero 4.50 MILLER LITE 4.50 MILLER HIGH LIFE 4.50 MODELO 7.50 OLD STYLE 4.50 PABST BLUE RIBBON 4.50


	RED WINE
	6OZ / 9OZ / BOTTLE

	SELTZER & THC
	HOUSE cabernet or merlot 9 / 14 / 31 maison de madeleine pinot noir france 11 / 16.5 / 38 A TO Z PINOT NOIR Oregon 13 / 19.5 / 45 GRAFFIGNA MALBEC Argentina 11 / 16.5 / 38 method CABERNET california 11 / 16.5 / 38 INDIAN WELLS CABERNET Washington 14 / 21 / 49 BRASSFIELD CABERNET California 17 / 25.5 / 59
	CARBLISS LEMON OR CRANBERRY 6.50 HIGH NOON pineapple or peach 6.50 WHITE CLAW black cherry or mango 6.50
	SUN CRUISER  lemonade, iced tea,                  or iced tea lemonade. 6.50
	REVERB 5mg THC GRAPE BLUEBERRY. 9 RYTHM 5mg THC Mandarin Orange Sativa 9
	LINDYS




	BEACH CLUB
	BarMenu
	SEASONAL CREATIONS
	MOCKTAILS
	CLASSIC COCKTAILS
	CLASSIC MAI TAI   13 | FISHBOWL 50 LIGHT RUM, PINEAPPLE JUICE, ORANGE JUICE, CREME DE NOYAUX, PEACH SCHNAPPS. APRICOT BRANDY, DARK RUM FLOATER
	Brandy Old Fashioned 12 aperol spritz 13 hugo spritz 13 espresso martini 15


	FROZEN DRINKS
	SPARKLING & ROSE
	AVISSI Prosecco Italy 9 / 31 LA MARCA PROSECCO Italy 10 / 40 WYCLIFF BRUT California 8 / 28 RUFFINO MOSCATO D’ASTI  11 / 16.5 / 38 CALAFURIA “still” ROSE Italy 13 / 19.5 / 45 maison de madeleine brut rOSE france 11 / 16.5 / 38

	DRAFT BEER
	EAGLE PARK SET LIST hazy ipa  7 MILLER LITE american pilsner  5.50 COORS LIGHT american lager 5.50 BLUE MOON belgian white  5.50 LEINENKUGEL SUMMER SHANDY WEISS  6.50 YUENGLING LAGER american lager  5.50

	CRAFT BEER
	TIGHTHEAD SCARLET FIRE Mundelein, IL 7.50 CL BEACH BLONDE Crystal Lake, IL 6.50 ATHLETIC BREWING N/A Crystal Lake, IL 6.50 SIERRA HAZY LITTLE THING IPA Chico, CA 6.50 YUENGLING FLIGHT Pottsville, PA 5.50

	WHITE WINE
	6OZ / 9OZ / BOTTLE

	DOMESTIC & IMPORT
	HOUSE chardonnay or pinot grigio . 9 / 14 / 31 SANTA CHRISTINA PINOT GRIGIO Italy  11 / 16.5 / 38 RUFFINO ORVIETO white blend Italy  11 / 16.5 / 38 KIM CRAWFORD SAUVIGNON BLANC NZ  12 / 18 / 42 Maison de Madeleine Sancerre france 14 / 21 / 49 IMAGERY CHARDONNAY California  12 / 18 / 42 UNSHACKLED CHARDONNAY California  13 / 19.5 / 45
	BUD LIGHT 4.50 BUDWEISER 4.50 COORS LIGHT 4.50 CORONA 5.50 CORONA LIGHT 5.50 CORONA N/A 5.50 GUINNESS 7.50
	HEINEKEN 5.50 MICHELOB ULTRA 4.50 MICH ultra zero 4.50 MILLER LITE 4.50 MILLER HIGH LIFE 4.50 MODELO 7.50 OLD STYLE 4.50 PABST BLUE RIBBON 4.50


	RED WINE
	SELTZER & THC
	6OZ / 9OZ / BOTTLE
	HOUSE cabernet or merlot 9 / 14 / 31 maison de madeleine pinot noir france 11 / 16.5 / 38 A TO Z PINOT NOIR Oregon 13 / 19.5 / 45 GRAFFIGNA MALBEC Argentina 11 / 16.5 / 38 method CABERNET california 11 / 16.5 / 38 INDIAN WELLS CABERNET Washington 14 / 21 / 49 BRASSFIELD CABERNET California 17 / 25.5 / 59
	CARBLISS LEMON OR CRANBERRY 6.50 HIGH NOON pineapple or peach 6.50 WHITE CLAW black cherry or mango 6.50
	SUN CRUISER  lemonade, iced tea,                  or iced tea lemonade. 6.50
	REVERB 5mg THC GRAPE BLUEBERRY. 9 RYTHM 5mg THC Mandarin Orange Sativa 9




