
CONSUMING RAW OR UNDERCOOKED MEATS, 

POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY 

INCREASE YOUR RISK OF FOODBORNE ILLNESS, 

ESPECIALLY IF YOU HAVE CERTAIN MEDICAL 

CONDITIONS 

Rooted is a Midwest American Restaurant built around locally sourced ingredients, wine and bourbon.  We are working hard to 

create a dining experience in a warm and inviting atmosphere, that connects people to the land and the food they eat. 

Brenda Keener – Owner & General Manager | Eddie Duracka – Owner & Head Chef 

 
 
 
 
 
 
 

 
 
 
 

 
Farmer’s Breakfast 15 
2 Eggs, breakfast sausage, bacon, home fries & 
curds  

 
Skirt Steak and Eggs 30 
Charred scallion vinaigrette, home fries & 
cheese curds 
 
Corned Beef Hash 15 
Corned Beef, home fries, sauerkraut, 
cheese curds, thousand island, fried egg 
 
Biscuits and Gravy 14 
Beef fat biscuits, n’duja gravy, fried egg 
 
Eggs Benny 17 
House English muffins, pork belly, poached 
eggs, hollandaise 
 
3 Egg Omelette 14 
Goat cheese, marinated mushrooms 
 
Pancakes 13 
Triple stack, caramelized apples, candied 
pecans, whipped cream 
 
 
Burger 23  
Brioche bun, pimento cheese, bacon jam, crispy 
onions, fries 
 
Grain Bowl 13 
Seversen Farms Wheat Berries, root vegetables, 
feta, scallions, cilantro, sweet-spicy dressing 
− add chicken breast +9 
− add salmon +12 
 
Simple Green Salad 12 
Mixed greens, fennel, radish, green goddess 
dressing 
− add chicken breast +9 
− add salmon +12 
 

 Pancake, bacon or sausage, side of fruit 7 
 Egg, bacon or sausage, biscuit, side of fruit 7 
 
 
 

 
 

 
 
 
 

 
 
Minooka Sunrise 12 
Skeptic vodka, peach puree, Prosecco, raspberry tea  
 
Bloody Mary 10 
Skeptic vodka, seasoned tomato juice  
 
Peach Bellini 12 
Peach puree, Prosecco 
 
Mimosa 12 
Fresh squeezed orange juice, prosecco 
 
Banana-Nut Bread Old-Fashioned 13 
Brown butter bourbon, banana de Brazil liqueur, 
vanilla bean & cinnamon syrup, walnut bitters 
 
 
Werk Force Farmhouse with Blackberries and 
Raspberries Saison 16 oz - 8 
 
Revolution Brewing, Rev Pilsner Chicago, Illinois 7   
 
Werk Force Blues of Mexicali Mexican Lager 16 oz - 8 
 
Miller High Life Lager Milwaukee, Wisconsin 5 
 
Brickstone Brewery, Hazy IPA, Bourbonnais, Illinois 8 
 
Revolution Brewing, Rye Stout, Chicago, Illinois 8         
 
 
Orange Juice 5 
 
Lemonade 5 
 
Chocolate Milk 5 
 
Coffee 4 
Clancy Bros. Roastery 
 
Tea Options 4 
Chamomile Medley, Lavender Mint, Yuzu Peach Green, 
Masala Chai Black, Earl Grey Black 
 
 
Cinnamon roll with cream cheese frosting 8 
Two Slices bacon 3 
Two Breakfast sausage links 4 
Home fries & cheese curds 6 
Biscuit with honey butter 3 
One Egg any style 2 
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