
starters
  o’toole’s famous wings
plain, garlic parmesan,  garlic ginger, sweet thai 
chile, mild, bbq, maple bourbon bbq, chipotle bbq, 
buffalo, honey sriracha, spicy bbq, irish ghost 
pepper, volcanic 2.0
10 - $13   20 - $26   30 - $39   50 - $65

boneless wings
tossed in your choice of wing sauce
half pound $8; pound $13

chicken fingers
breaded chicken fingers served with your choice of 
dipping sauce $12

saucy fingers
breaded chicken fingers served tossed in your 
favorite wing sauce $13

jerk egg rolls
jerk chicken, smoked gouda cheese & roasted red 
peppers. served with pineapple habanero dipping 
sauce $10

milwaukee pretzel trio
locally sourced pretzels, beer cheese fondue, ipa
mustard & honey mustard $10

chips, salsa & guacamole
house made served with warm tortilla chips $9.5

warm spinach & artichoke dip
artichoke hearts, spinach, garlic, three cheese 
blend served with warm tortilla chips $10

nachos
tortilla chips, black beans or plain, tomatoes, 
three cheese blend, house pickled jalapeños,
scallions, salsa & sour cream $12
add grilled chicken +$4 add steak +$7.5
add guacamole +$3

blue moon mussels
steamed mussels in blue moon, shallot, garlic, 
dijon mustard. served with garlic bread $13

combo board
a daily selection of meat and cheese $market$

crispy brussels sprouts
crispy brussels sprouts, parmesan, chile flakes & 
apple-cranberry vinaigrette $8

hummus & roasted vegetables
hummus, with maple roasted vegetables & tahini 
turmeric sauce $10

slider trio sampler
bacon jam, speakeasy and original $12

togarashi onion rings
house made onion rings with japanese togarashi  
seasonings & miso aioli $9 - Denotes our Favorites
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steak fajita
peppers, onions & garlic aioli

$14

baja fish tacos
beer battered cod, baja slaw,
pico de gallo & jalapeño aioli 

$12

peruvian plantain
crispy plantains, avocado, mango 
relish & peruvian cilantro aioli

$12

blackened
grilled chicken

pico de gallo, lettuce,
avocado & cilantro lime crema

$12

blackened salmon
jalapeño aioli, baja slaw &

pico de gallo
$14

Tacos
2 Tacos served

with Rice, Chips &
Salsa

served on corn
tortillas

  michigan avenue
arcadian greens, tomato, corn, almonds, craisins,
avocado, croutons, goat cheese & citrus vinaigrette 
entrée - $9  wrap - $9

classic cobb
arcadian greens, bacon, avocado, bleu cheese crumbles, 
tomato, hard-boiled egg & scallions. choice of dressing
entrée - $9  wrap - $9

caesar
romaine, pecorino-romano, parmesan, croutons & caesar 
dressing
entrée - $8  wrap - $8

bbq ranch chicken
crispy or grilled chicken, arcadian greens, tomatoes, 
three cheese blend, fried onions & ranch dressing
entrée - $15 wrap - $15
 
buffalo chicken
crispy or grilled chicken, romaine lettuce, tomato,
bleu cheese crumbles, celery & ranch dressing
entrée - $15 wrap - $15

grilled wedge steak salad
grilled romaine, skirt steak, bleu cheese crumbles,
hard boiled egg, bacon, tomato & bleu cheese dressing
served with warm garlic bread $18

greens & wraps
wraps served with choice of fries, chips, coleslaw

or tater tots (+$2 for sweet potato fries)
add chicken +6, shrimp +7, salmon +9, ahi tuna +9

dressings - balsamic vinaigrette, bleu cheese,
caesar, citrus vinaigrette, ranch, 

guinness honey mustard









  classic reuben
locally sourced corned beef, sauerkraut, swiss 
cheese & thousand island on marbled rye $14

house roasted french dip
slow roasted eye of round, shaved thinly,
mozzarella cheese & side of horseradish aioli on 
garlic batard bread $14

short rib grilled cheese
braised beef short rib, muenster cheese,
bbq sauce & spinach on artisan polenta bread $14

steak sandwich
beer & teriyaki marinated steak, jack cheese, fried 
onions, tomato & horseradish aioli. served on an 
onion roll $16

mango jerk chicken
grilled all natural chicken breast, thai mango 
relish, jack cheese & avocado on pretzel roll $13

bacon turkey cheddar melt
locally sourced all natural turkey, applewood 
smoked bacon, cheddar cheese, tomato & guinness 
honey mustard on artisan polenta bread $13

Burgers
half pound c.a.b. burger, chicken, beyond burger 
(+$2 upcharge). sub gluten free bun +$1.50
served with choice of fries, chips, coleslaw or 
tater tots (+$2 for sweet potato fries)

o’toole’s original*
cheese, lettuce, tomato, onion & pickle $12

tiny tim*
1/3 lb. o’toole’s original burger $10

little timmy*
cheddar, jack, mozzarella, swiss, bacon, bbq, fried 
onions, lettuce, tomato, onion & pickles $16

  chicago fire*
bacon, fried egg, avocado, cheddar & irish ghost 
wing sauce. served on a pretzel bun $15

bacon jam*
balsamic glazed onion jam, cheddar cheese,
applewood smoked bacon & garlic aioli $13.5 

speakeasy*
bacon, bleu cheese crumbles & horseradish aioli. 
served on an onion roll $14

big timmy challenge*
as seen on man vs. food
two 1/2 lb. burger patties,
cheddar, jack, mozzarella,
swiss, bacon, fried onions,
bbq, lettuce, tomato, pickle,
& red onion. served with
french fries $25
  finish it all and win an o’toole’s t-shirt!

SANDWICHES
served with choice of fries, chips, coleslaw or 

tater tots (+$2 for sweet potato fries)
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* Consuming raw or undercooked meats, poultry, seafood,
shell�sh, or eggs may increase your risk of foodborne illness.

  fish and chips
2 pieces beer battered cod, coleslaw, tartar sauce 
& lemon. choice of fries or tots $15

signature salmon
lemon crème fraîche, gremolata, spinach & mashed 
potatoes $18

guinness beef stew
slowly stewed beef, mashed potatoes, root
vegetables, guinness & irish soda bread $16

macaroni & cheese
four cheese blend, mushrooms, spinach, tomato. 
served with garlic bread $12
add chicken +$6; add shrimp +7; add salmon +$9

lemon & basil pesto pasta
pappardelle pasta, creamy lemon basil pesto sauce, 
sun-dried tomatoes, basil, spinach, parmesan.
served with garlic bread $13
add chicken +$6; add shrimp +7; add salmon +$9

broadleaf boar meatloaf
mashed potatoes, vegetables with black pepper & 
mushroom gravy $16

Entrées

twiced baked potato soup
cup $3.5 bowl $5
french onion

cup $4.5 crock $8
side dishes

french fries - $3 • tater tots - $3 • rice pilaf - $3
sweet potato fries - $5 • house made chips - $3.5

 spinach - $3.5 • small salad or caesar - $5
steamed broccoli - $3.5 • fresh veggie - $3.5

coleslaw - $3 • mashed potatoes - $3.5

Soups & Sides

Kids Options
served with choice of

fries, chips, tots or veggies

noodles
with choice of marinara or butter $6

chicken fingers
breaded chicken fingers 

served with choice of mild, buffalo, garlic ginger,
bbq or chipotle bbq. ranch or bleu cheese $6

hamburger or cheeseburger
choice of plain or with your choice of cheese.

add toppings with additional charge $6

grilled cheese
white bread & american cheese $6

mac & cheese
three cheese blend $6

o’toole’s boneless wings
mild, buffalo, garlic ginger, bbq or

chipotle bbq. ranch or bleu cheese $6

Desserts
warm chocolate walnut brownie

vanilla ice cream, chocolate sauce,
caramel sauce & whipped cream $5

pretzel bread pudding
caramel sauce & whipped cream $4

s’mores
two graham cracker sandwiches with toasted

marshmallow & chocolate $3
turtle sundae

vanilla ice cream, pecans, caramel sauce,
chocolate sauce, whipped cream & a cherry $4.5

warm plantain sundae
vanilla ice cream, warm plantains, chocolate sauce,

whipped cream & cherry $4









bowls
add chicken +$6; add shrimp +$7;
add salmon +$9; add ahi tuna +$9

burrito bowl
rice, black beans, avocado, pico de gallo, three
cheese blend, cilantro-lime crema $10

ramen bowl
ramen noodles, fresh lemongrass & ginger broth,
bell peppers, scallions, mushrooms, cilantro,
sunny egg, sesame seeds $11

keto bowl
riced cauliflower, baja slaw, feta cheese, avocado,
pico de gallo $11

teriyaki bowl
sticky rice, broccoli, sesame seeds, pineapple,
red peppers, crispy wontons $9

  ahi tuna poke bowl
chilled sticky rice, soy sesame ahi tuna, pickled
carrots, avocado, cucumber, sesame seeds, 
sriracha aioli & crispy wontons $16

shrimp & red coconut curry bowl
seared shrimp, red coconut curry sauce, sticky
rice, cashews, baby spinach, mushrooms, cilantro,
green onions & bell peppers $16


