
20% GRATUITY WILL BE ADDED TO PARTIES LARGER THAN 6. 4 CREDIT CARD TRANSACTIONS MAX PER CHECK.         VT = VEGETARIAN, VG = VEGAN
* T H E S E  I T E M S  A R E  C O O K E D  T O  O R D E R .  C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E AT S ,  P O U LT R Y,  S E A F O O D ,  S H E L L F I S H  O R  E G G S  M AY  I N C R E A S E  T H E  R I S K  O F  F O O D B O R N E  I L L N E S S .

S AL AD  ADD  ONS:
Avocado  [+2], Gr i l led Amish Chicken [+8], Spicy Tofu [+6], Steak [$16], North Road Salmon [$18]

BACON-FAT  POPCORN
Crispy bacon, fr ied sage, shaved parmesan

9

FRIED  CHEESE  CURDS
Beer-battered Wisconsin curds, honey mustard (VT)

1 1

APPLEWOOD SMOKED  WINGS *

Jumbo smoked wings: buffalo, honey bbq, or habanero. 
Choice of  di l l  ranch or blue cheese dipping sauce

16

L ION 'S  MANE  MUSHROOMS 
Lion's mane "crab" cake, arugula,  avocado, gri l led lemon, 
vegan remoulade (VG) 

19

L AMB K ABOBS *

Lenti l  t abbouleh salad, feta,  toum, microgreens
15

BEER  STEAMED MUSSELS *

PEI mussels,  shal lot ,  garl ic ,  celery,  thyme, bay leaf,  butter,  
baguette

20

ROA STED  BEETS
Roasted beets, Calabrian chi le whipped tofu, watercress, 
spiced pecan, citrus vinaigrette (VG)

14

BAVARIAN  PRETZEL
Warm beer cheese fondue, whole grain mustard (VT)

10

—  starters   —
SMA SH CHEESEBURGER *

Beef  patty,  cheddar, gr iddled onion, secret sauce, sesame 
bun [Choice: Single or Double] 

1 1 / 13

BURGER  OF  THE  MONTH:  BLUE  MORNING *

Double beef  patty,  blue cheese, bacon, cr ispy onion, truffle 
mayo, sunny side up egg, sesame seed bun. 

16

VEGGIE  BURGER
Beet 'n bean patty,  green goddess dressing, mixed greens, pickled 
red onion, vegan brioche (VG) [+cheddar or swiss cheese $2]

13

PORTOBELLO  MELT
Fontina, truffle cheddar, red onion jam, sundried tomato 
pesto, arugula,  everything sourdough bread (VT) 

16

HOT  PA STRAMI
Smoked pastrami, beer mustard, di l l  pickles, r ye bread 
[+swiss cheese $2] 

18

CHIMICHURRI  CH ICKEN S ANDWICH *

Gri l led Amish chicken breast ,  arugula,  tomato, chimichurr i ,  
c iabatta  

14

—  sandwiches   —

HAND-CUT  FR IES  ( VG) 6

HONEY-JAL APEÑO COLESL AW ( V T ) 6

GARL IC  CREAM CHEESE  MA SHED  POTATOES  ( V T ) 6

SEA SONAL  VEGETABLE 6

S IDE  S AL AD  ( VG)
Mixed greens, tomato, cucumber, radish, red wine vinaigrette

7

BAKED  THREE-CHEESE  MAC  ( V T )
Butterkase, white cheddar, gouda, toasted bread crumb

8

C H I C A G O
L O G A N  S Q U A R E

M E N U

B R E W P U B

GOAT  CHEESE  S AL AD
Pistachio and honey goat cheese, crost ini ,  arugula,  fr isee, 
roasted beet ,  bosc pear,  citrus vinaigrette (VT)

16

GRA INS  & GREENS
Kale mix,  edamame, carrot ,  cucumber, avocado, grape tomato, 
watermelon radish, balsamic bulgur wheat ,  green goddess dressing (VG)

15

WEDGE  S AL AD *

Butter let tuce, pancetta,  blue cheese crumbles, pickled red 
onion, grape tomato, egg, blue cheese dressing 

16

MIXED  GREENS  S AL AD
Baby red chard, wi ld arugula,  baby kale, pret zel crouton, 
parmesan, radish, cucumber, pepitas, dr ied cranberry,  red 
wine vinaigrette (VT)

13

—  salads   —

—   s ides   —

A L L  S ANDWICHES  ARE  S ERV ED  A L A CART E



20% GRATUITY WILL BE ADDED TO PARTIES LARGER THAN 6. 4 CREDIT CARD TRANSACTIONS MAX PER CHECK.         VT = VEGETARIAN, VG = VEGAN
* T H E S E  I T E M S  A R E  C O O K E D  T O  O R D E R .  C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E AT S ,  P O U LT R Y,  S E A F O O D ,  S H E L L F I S H  O R  E G G S  M AY  I N C R E A S E  T H E  R I S K  O F  F O O D B O R N E  I L L N E S S .

F ISH  & CHIPS *

Beer-battered North At lant ic cod, honey-jalapeno coleslaw, 
remoulade 

18

BONE- IN  PORK  CHOP * 
Garl ic cream cheese mashed potato, roasted brussels 
sprouts, bourbon-cherry demi-glace 

30

MUSHROOMS & TOFU
Gri l led king trumpet mushrooms, roasted brussels sprouts,
spicy tofu, black r ice cake, Napa cabbage slaw, sesame seeds, 
gochujang vinaigrette (VG) 

19

HANGER  STEAK *

8oz cut ,  fingerl ing potato, gr i l led broccol i  rabe, black 
garl ic demi-glace

32

GRILLED  S ALMON *

North Road Salmon, lemon herb couscous, wi l ted arugula,  
saffron sherry dressing

29

BRISKET  TACOS *

Three flour tor t i l las,  smoked brisket ,  chihuahua cheese, 
avocado, habanero crema, pickled onion

17

—  Entrées   —

ER IS  PEDESTR IAN
Modern dry cider,  Gluten-free

6

SEGURA V IUDA S
Cava, Spain

7

ER IS  VAN VAN MOJO
Blueberry cider dry-hopped with 
Mosaic.  Gluten-Free

6

MILENA
Pet-Nat ,  Gamza - Rose, Bulgaria

14

S ANTA JUL IA L A OVE JA
Torrontes Blanco, Argentina

12

ROUGH DAY
Pinot Noir,  Bulgaria

9

STONELE IGH
Sauvignon Blanc, New Zealand

10

SUBSTANCE  'CS"
Cabernet Sauvignon, Washington 
State

10

—  wines  +  C iders   —SUPER  ZERO  ( 120Z)
Revolut ion's very own sparkl ing 
hop water

3

GARDENIA
Seedl ip Garden 108, ginger ale,  
rosemary

9

HOP NECTAR
Super Zero hop water,  lemon, 
grapefruit ,  pineapple, s imple 
syrup

7

JUICE
Orange, cranberry,  pineapple

3

BUNDABERG 5
Ginger beer

BIG  DROP  PARADISO 5
N/A Citra IPA

GO BREWING
SUNSHINE  STATE

5

N/A Tropical IPA

Coke, Diet Coke, Sprite,  Ginger Ale,  
Lemonade, Tonic,  Iced Tea,
Club Soda

SOF T  DR INKS 3

—  non-alcohol ic   —

SPACE  ODDIT Y
Grey Goose Vodka, Cointreau, 
pomegranate, cranberry,  l ime 

13

LOVE  GROWS
Aviat ion Gin, rosemary simple 
syrup, l ime, fresh rosemary 

13

L INGER
Aperol ,  Segura Viudas Cava, 
cranberry 

13

SWEETEST  TABOO
Los Vecinos Mezcal ,  Aperol ,  
spiced simple syrup, l ime, 
star anise 

13UMBRELL A ELL A
Captain Morgan Spiced Rum, 
Tr iple Sec, orange juice, 
grapefruit juice, l ime, grenadine

13

K A SHMIR
Bul leit  Bourbon, fig cardamom 
syrup, orange juice, orange 
bit ters, saffron sugar

13

—  cockta ils   —

SL ICE  OF  BANG BANG P IE 7

Ask your server for today's select ions

BROOKIE  SUNDAE 8

Warm brownie cookie, chocolate sauce, Deth by Cherr ies 
whipped cream, vani l la bean ice cream

Vani l la bean or chocolate

SCOOP OF  ICE  CREAM 4

—  desserts   —

From int imate celebratory dinners to ful l-scale weddings, we love helping our guests plan 
truly memorable and fun events!

We accept reservat ions in the main dining room for groups of  6-24.
Reservat ions can be made on our website or by emai l ing reservat ions@revbrew.com.

Our 2nd floor Brewers’ Lounge can accommodate groups of  25-130 for larger events and is 
a ful ly pr ivate event space. Pr ivate event menus and addit ional information can be found 
at :  revbrew.com/private-events or by emai l ing steph@revbrew.com. 

BOOK YOUR  NEXT EVENT
AT REVOLUT ION!


