
Drunken Clams 1 pound of little neck clams 
sauteed with fresh leeks, basil, lemon, garlic,  
and jalapeno then finished with beer and served 
with garlic bread $15
Drunken Mussels also available 

Blackened Chicken Quesadilla caramelized 
onion, cheddar, bbq, mozzarella, grilled  
flour tortilla, pico de gallo, guacamole,  
and sour cream $12 

Bar Nachos xxl plate overloaded with nacho 
chips, homemade white queso, chicken,  
pico de gallo, lettuce, and sour cream $14

White Cheddar Bacon Bites  
served with sweet chili aioli $10

Bavarian Pretzel jumbo pretzel, beer cheese, 
and house mustard $10

Fried Pickles crunchy pickle spears battered, 
fried, and served with chipotle ranch $8 

Southwest Eggrolls served with chipotle ranch $8

Beer Nuggets pizza dough, parmesan,  
and fresh herbs served with marinara sauce $8

Mozzarella Sticks mozzarella cheese crusted  
with bread crumbs, parmesan and herbs served 
with marinara $8

Zucchini Fries sliced zucchini lightly breaded, 
topped with parmesan and served  
with marinara $8 

Jalapeno Poppers served with ranch $7

Pretzel Bites served with beer cheese  
and mustard $8 

Fried Cauliflower Breaded cauliflower  
served with ranch $8

Loaded Potato Skins topped with cheese, 
bacon, sour cream and green onion $9

APPETIZERS

1250 River Road Prospect Heights, IL 60070
847 693-7323

Due to the current labor crisis and vendor supply shortages,  
Players Pub & Grill will be temporarily operating on a limited menu. 

We want to provide our guests with the best experience and highest quality food possible. 
Once this labor crisis ends, we will offer 100% of our menu again and add on some other awesome dishes! 

We appreciate your support!



Oh Carolina Our pulled pork 
smoked in house, Carolina BBQ, 
fried onion strings $12 

Ultimate Grilled Cheese smoked 
bacon, smoke gouda, American, 
and signature mac-n-cheese,  
on Texas toast $13

Player’s Lobster Roll Over ½ 
pound of lobster meat on a New 
England bun with romaine and 
sweet chili aioli (must try) $18 

Pulled Pork Our pulled pork 
smoked in house with moonshine 
bbq, red onion, and sweet pickle 
chips $12 

Fire Grilled Chicken grilled 
chicken breast, lettuce, tomato, 
and red onion $12

Twisted Buffalo Chicken  
house-battered chicken breast, 
hot buffalo sauce, celery, and 
swiss cheese served with bleu 
cheese dressing $13

The BLT on your choice of white, 
wheat or marbled rye bread $9 
texas toast add $1

Philly Cheese Steak sliced 
ribeye, swiss cheese, green 
pepper, grilled onion,  
mushroom, and mayo served  
on a philly roll $12 

Chicken Philly chicken breast, 
swiss cheese, green pepper, 
grilled onion, mushroom, and 
mayo served on a philly roll $11 

Wrap It Up
Caesar Wrap fried or grilled 
chicken breast, romaine lettuce, 
parmesan cheese, with caesar 
dressing $12 

Player’s Wrap fried or grilled 
chicken strips tossed in choice 
of wing sauce, lettuce, tomato, 
cheddar cheese, and ranch $12 

Philly Cheese Steak Wrap  
sliced ribeye, swiss cheese,  
green pepper, grilled onion, 
mushroom, and mayo $13 

Signature Sandwiches
comes with your choice of french fries, chips, tater tots or coleslaw

4 dollar Tavern Sliders

Not Your Classics

Oh Carolina our smoked  
in house pulled pork, carolina 
bbq, and fried onion strings 

Shrimp Po Boy lightly battered 
fried shrimp, shredded lettuce, 
and mayo 

Pulled Pork Slider house smoked 
pulled pork, sweet pickle chips, 
and red onion 

USDA Choice Black Angus

Bacon Cheez Burger  
all american classic with bacon 
and american cheese 

The Americana Burger  
american cheese, diced grilled 
onion, and pickle 

Smokin’ Bleu Burger  
bourbon sauce, bacon,  
and bleu cheese crumbles

Chicken

The Italiano lightly breaded 
chicken breast topped with 
marinara and mozzarella cheese

The Asian grilled teriyaki chicken 
breast topped with sesame seeds, 
curry slaw, and fried onion rings 

Buffalo Chicken fried chicken 
breast, served with buffalo  
and ranch 

Add lettuce, tomato, or onion for $1 to any slider for a bigger bite

SLIDER TRIO: get 3 of your #1 favorite slider with a side $14

Side Baked Potato: $3  
(add bacon & cheddar $2)
Chips & Salsa: $4
Side Rice and Beans: $4

Side Garlic Bread: $3
Side Mac n’ Cheese: $6
Side Coleslaw: $3
Side Kettle Chips: served  
with chipotle ranch $3.25
Side Fries: served with  
fry sauce $3.25
Sweet Potato French Fries: $4

Fry Sauce:  
shhh.. it’s a secret recipe $.75
Tater Puffs: the original tater tot $4
Side House Salad $6
Side Caesar Salad $5
Side Salad add ons:  
chicken $4, shrimp (4 pcs) $7,  
new york strip $15

SIDES



Player’s Signature Tavern Steak 
USDA choice dry-aged NY Strip, 
grilled to temperature on a 
sizzling platter, topped with  
fried onion strings and served 
with a baked potato $29  
add grilled shrimp $7,  
add grilled onion, sautéed 
mushrooms or bleu cheese for $2

Country Style Chicken Tenders 
hand breaded to order, tossed 
or plain, choice of wing sauce 
served with french fries $13
Fried Shrimp Dinner  
fried shrimp with french fries,  
½ LB $14, 1 LB $20 
Fish and Chips beer-battered 
haddock with french fries  
and coleslaw served with  
tartar sauce $15

Baja Shrimp Tacos  
3 cajun shrimp tacos,  
pico de gallo, shredded lettuce 
and siracha aioli served with  
rice and beans $17
Taco Trio topped with  
sour cream, pico de gallo,  
and shredded lettuce served  
with rice and beans your choice 
of steak $16 chicken $13  
pulled pork $12 avocado $12 

Tavern Plates

Signature Mac smoked gouda, 
american cheese, parmesan,  
and cavatelli pasta served with 
garlic bread $10  
add grilled or fried chicken $4 or 
add grilled or fried shrimp $7

Lobster Mac over a ½ pound of 
lobster meat over our signature 
mac, baked and served with 
garlic bread $18

Chicken Parmesan breaded 
chicken breast, marinara and 
melted mozzarella, served  
over angel hair pasta with  
garlic bread $15

Shrimp Scampi jumbo shrimp 
sautéed in garlic, white wine and 
butter, served over angel hair 
with garlic bread $17 

Cajun Alfredo cajun chicken 
breast, house-made alfredo 
sauce, mushroom, crushed red 
pepper, served over angel hair 
pasta with garlic bread $15  
add shrimp (4pcs) $6 

PASTA DISHES 

Southwest Chicken cajun 
chicken, cheddar, roasted corn, 
black beans, avocado, pico de 
gallo, and tortilla strips served 
with our southwest egg roll and 
your choice of dressing $13

Wedge quartered iceberg topped 
with bleu cheese dressing, diced 
tomato, bacon bits, and bleu 
cheese crumbles $12

Classic Caesar romaine,  
grated parmesan, and homemade 
croutons tossed in our own caesar 
dressing and served with garlic 
bread $9 Add Grilled Chicken $4 

Classic Cobb grilled chicken, 
tomato, green onion, chopped 
egg, smoked bacon, crumbled 
bleu cheese, and garlic bread 
served with your choice of 
dressing $12 

Dressing Choices – chipotle ranch, bleu cheese, honey mustard, 1000 island, balsamic,  
house italian, Lo-Cal Italian, vinegar & oil, Greek, Caesar, lemon parmesan

SALAD ADDITIONS  
Add grilled chicken $4, buffalo or grilled shrimp (4 pcs) $7,  8oz new york strip $15

SOUP of the DAY Soup of the Day Bowl $6

Salads



Meat: sausage, peperoni, bacon, canadian bacon, pulled pork, grilled chicken, ground beef

Cheese: smoked gouda, cheddar, mozzarella, bleu cheese, parmesan, ghost pepper, swiss, jack 

Veggie & More: onion, green pepper, tomato, mushroom, jalapeno, black olives, giardiniera,  
fresh garlic, spinach, pineapple, cilantro, pepperoncini

Pizza Builder
Build Your Own: (14”) $14    Each Additional Topping: $2.25

SPECIALTY PIZZAS
Butcher Block sausage, 
pepperoni, smoked bacon, 
ground beef, onion, mushroom, 
green pepper, topped with 
mozzarella cheese 

Taylor Street italian beef, 
mozzarella, and giardiniera 

Hawaiian canadian bacon,  
red onion, pineapple, cheddar 
cheese, and bbq 

Mediterranean garlic,  
feta cheese, spinach, tomato, 
mozzarella cheese, and olive oil 

SPECIALTY PIZZAS: (14”) $21

Pub  
Wings 

Sauces: buffalo, honey bbq, moonshine bbq, hot bbq, hot honey, 
bourbon and bacon, XXX nuclear, garlic parmesan, signature, 
habanero, mango habanero, sweet red chili, spicy teriyaki, teriyaki,  
salt n’ vinegar, korean bbq

Dry Rubs: mesquite, fajita, cajun, jerk, classic bbq, mango habanero, 
cinnamon habanero, buffalo, mojito lime, lemon pepper, salt & pepper

Classic Pub Wings:  
1 lb $14, 2 lbs $28, 3 lbs $39

Boneless Wings:  
10pc $11, 15pc $16, 20pc $20

All American Burger  
american cheese, smoked 
bacon, lettuce, tomato, pickle, 
and red onion $13

Daybreak Burger fried over 
easy egg, cheddar cheese, and 
applewood smoked bacon $13 

Classic Patty Melt american 
cheese, grilled onion, and 
marble rye $13

Pile High Burger your choice 
of cheese and toppings. all 
toppings are additional $10+

Smokin’ Bleu smoked bacon, 
bleu cheese, and house bourbon 
glaze $13 

Ghost Burger ghost pepper 
cheese, green pepper, jalapeno, 
and chipotle ranch $13 

Player’s Turkey Burger  
turkey burger with spinach,  
swiss cheese, sweet chili aioli, 
tomato $13

Beyond Burger beyond meat’s 
very own veggie burger that 
has been BEST rated across 
the nation by vegetarians and 
vegans alike. veggie burger, 
cucumber, lettuce $14 

BURGERS
Daily Fresh Ground Burgers: 
100% USDA Prime Black Angus Burgers - 
a blend you won’t find anywhere else 

comes with your choice of french fries, 
chips tater tots or coleslaw


