
SMALL PL ATES

C H E ES E  C U R DS
Lightly breaded & fried cubed white cheese curds, 

served with ranch 1 3

M OZ ZA R E L L A  LO G S
3 Jumbo homemade logs of mozzarella, 

coated with seasoned panko breading and fried, 
marinara sauce  13

G I A N T  K I N G  P R E TZ E L
Warmed giant Bavarian pretzel salted and served 

with Dusseldorf mustard, cheese sauce and 
cinnamon butter  16

F I L E T  S L I D E RS
Filet medallions, bleu cheese, crispy onion straws, 

horseradish aioli, served on Hawaiian rolls  22 

C H I C K E N  F I N G E RS
Tender strips of chicken battered and deep fried. 

Served with choice of BBQ, Honey Mustard, 
Ranch or Buffalo Sauce  13

A L E  H O U S E  S P U DS
Idaho potato skins, topped with bacon, cheddar 

jack cheese, scallions, served with sour cream  13

WOODS TOCKSQUIREONTHESQUARE.COM

SAG A N A K I
Opaa!! Flaming cheese with a warm pita  13

B O O M  B O O M  S H R I M P
Hand-breaded shrimp tossed in a sweet & 

spicy creamy chili sauce  17

A H I  T U N A  WO N TO N S
Crispy wonton, fresh ahi tuna, fresh ginger, 
garlic, cilantro & chopped green onion  17

AS I A N  N AC H OS
Crispy fried wontons covered with chicken in 
a sweet hot peanut sauce, topped with melted 

cheese, green onion & wasabi cream  16

S M O K E D  W I N G S
Smoked low & slow over hickory wood served 

with your choice of sauce on the side, 6
Buffalo, Bourbon Sriracha, BBQ, Garlic 

Parmesan or Mango Habanero  15

CA L A M A R I
Special seasoned breading, fried & served with 

cocktail sauce & lemon  17

 HOUSE
DRINKS

B O B ’S  M A I  TA I
House Specialty since 1975, blend of rum, 

liqueurs, fruit juices

TA M M Y ' S  B LO O DY  M A RY
Classic Bloody Mary with our own Windy 

City Bloody Mary mix in a large goblet with 
SQUIRE handmade gluten free American 

Vodka, tajin rim with garnish 
MAKE IT SPICY, JUST ASK!

PAU L’S  R U M  B A R R E L
A barrel of rums & fruit juices, delicious! 

Please don’t order a third!

ZO M B I E
Makes the dead walk & talk, blends of rums 

& juices, crème de almond

D ES P I N A’S  M A RG A R I TA
Cuervo silver tequila, fresh lime juice, 
agave nectar, orange liquor, salty rim

Regular or Fresh Strawberry

M A I  TA I  O R  R U M  B A R R E L  
TO  G O

1/2 Gallon with 2 souvenir cups

AVG O L E M O N O  O PAA ! ! !   5 | 7

B A K E D  F R E N C H  O N I O N   6 | 8

S O U P  D U  J O U R   5 | 7

C H I L I   S E AS O N A L   6 | 8

P I C K  T W O  C O M B O
With Pickle & Chips

Pick Any Two From Below   15

B OW L  O F  S O U P  Seasonal
Add Baked French Onion Or Chili +1 seasonal

G A R D E N  SA L A D
Add Caesar, Greek, Or Berry Salad +1

H A L F  SA N DW I C H
Choice of  Turkey, Blt, Corned Beef, Grilled 
Cheese. On Choice Of Bread With Lettuce, 

Tomato, Mayo

P R E M I U M  H A L F  SA N DW I C H  +2
Reuben, Turkey Club, Single Deck Ultimate 

Grilled Cheese, Mini Gyros

SOUPSSAL ADS

G R E E K  SA L A D
Cucumbers, red onions, grape tomatoes, 

kalamata olives, red & green pepper rings, 
pepperoncini, and crumbled feta cheese 

served with pita & Greek dressing  15

B E R RY  N U T
Mixed greens topped with strawberries, 

dried cranberries, roasted walnuts, 
avocado, tomatoes, cucumbers, and egg 
slices. Served with warm pita and choice 

of dressing  xx

CA ESA R  SA L A D
Fresh, crispy romaine lettuce tossed in our 
homemade Caesar dressing, topped with 
grated parmesan cheese, anchovy fillet, & 

our house-made crostini  14

B I L LY ’ S  C H O P P E D  SA L A D
Our original, fresh crispy bed of iceberg & 

romaine lettuce marinated chopped 
chicken breast, gorgonzola cheese, ditalini 
pasta, red cabbage, green onions, bacon, 

tomatoes & our sweet red wine vinaigrette 
dressing 18

ST E A K  H O U S E  SA L A D
Mixed greens, tomato, red onion, cucumber, tossed in 
EVOO and red wine vinegar, topped with bacon, bleu 
cheese crumbles and avocado. Served with sliced filet 

medallions with a fresh chimichurri sauce  21

A H I  T U N A  SA L A D
A blend of lettuce topped with sugar snap peas, 

shredded carrots, cilantro, topped with seared Ahi tuna 
served with our Japanese dressing on the side  20

CA P R ES E  SA L A D
Vine ripe tomatoes, fresh mozzarella, basil with 

balsamic glaze  17

C H O I C E  O F  D R ESS I N G S :  G R E E K ,  B A LSA M I C  V I N A I G R E T T E ,  RA N C H ,  H O N E Y  D I J O N ,  
RAS P B E R RY  V I N A I G R E T T E ,  1 0 0 0  I S L A N D,  B L E U  C H E ES E  O R  CA ESA R  O R  A N  ASS O RT M E N T  

O F  FAT  F R E E  D R ESS I N G S

S A L A D  A D D  O N S
Chicken - broiled, cajun, or crispy  5

Shrimp - grilled, or cajun  7
Filet  10   |   Calamari  7   |   Gyros  6

Ahi Tuna 10  |  PIta 2

C H E ES E B U RG E R
Classic half pound burger with 

American cheese, mayo, shredded 
lettuce, and tomato  16

P U B  B U RG E R
 Havarti cheese, bacon, avocado, 

crispy onion strings, chipotle mayo 
on a pretzel bun  18

T H E  B O OT L EG G E R
 Brushed with bourbon sriracha, 
topped with bacon and cheddar, 

topped with crispy onion strings  17

S M AS H  B U RG E R
 2-4oz patties, topped with 

American cheese, caramelized 
onion and bacon habanero jam  17

 BURGERS
S Q U I R E  M E LT

 Broiled burger with grilled onion, 
bacon and swiss cheese on 

rustic rye 17

T H E  V EG A N
 Impossible® plant-based patty 

topped with avocado, vegan cheddar 
cheese, lettuce, and tomato on a 

vegan pretzel bun  17

SIDES
S Q U I R E  F R I ES   4.99

SW E E T  P OTATO  F R I ES   5.99

B A K E D  P OTATO  (after 4 pm)  4.99

LOA D E D  BA K E D  P OTATO  (after 4 pm)  5.99

O N I O N  R I N G S  S I D E   5.99

S I D E  P I TA  B R E A D   1.99

H O M E M A D E  CO L ES L AW   3.99 

COT TAG E  C H E ES E   3.99 

G A R D E N  S I D E  SA L A D   5.99

CA ESA R  S I D E  SA L A D   6.99

G R E E K  S I D E  SA L A D   6.99

B E R RY  S I D E  SA L A D   7.99

F R ES H  F R U I T   4.99

F R ES H  V EG E TA B L E   3.99 

E XT RA  SAU C ES   .99



SANDWICHES

GY ROS
 Opaa!! You said a mouthful! Tender gyro slices 
served with onion, tomato, tzatziki served on 
pita bread. SANDWICH 15, GYRO PLATE 17

P R I M E  R I B  G R I N D E R
 Thinly sliced prime rib, topped with 
sautéed onions & melted mozzarella 

served on garlic bread 19

R E U B E N  SA N DW I C H
 Corned beef piled high, melted Swiss, 

sauerkraut & homemade thousand island 
dressing on grilled rustic rye 17

S M O K E D  B E E F  
B R I S K E T  SA N DW I C H

 Beef brisket on a brioche bun served with 
coleslaw and our Windy City BBQ on the side 18

P U B  C H I C K E N  SA N DW I C H
Havarti cheese, bacon, avocado, crispy onion 

strings, chipotle mayo on a pretzel bun 17

C H I C K E N  CA P R ES E  SA N DW I C H
 Grilled chicken, basil, tomato, fresh mozzarella, 

balsamic aioli on toasted sourdough 17

C H I C K E N  AVO CA D O  W RA P
 Grilled marinated chicken, bacon, 

shredded lettuce, tomatoes, avocado and 
chipotle mayo  16

M A R I A’S  C R I S P Y
C H I C K E N  W RA P

 Breaded chicken breast, lettuce, tomato, 
drizzled with honey mustard 16

B U F FA LO  C H I C K E N  W RA P
 Marinated chicken breast, breaded & fried, 
tossed in buffalo sauce, melted bleu cheese 

crumbles, chopped tomatoes, lettuce & 
ranch dressing 16

B E AC H  C LU B
Roasted turkey, bacon, lettuce, avocado, 

cheddar cheese and mayo
on toasted sourdough  15.99

U LT I M AT E  G R I L L E D  C H E ES E
Chedddar-jack, American & Havarti 

cheeses, applewood smoked bacon and 
tomato on grilled garlic sourdough. 

Served with tomato dipping sauce  14.99

A L L  SA N DW I C H ES  A R E  S E RV E D  W I T H  C H O I C E  O F  F R I ES ,  
H O M E M A D E  P OTATO  C H I P S ,  O R  CO L E  S L AW

S U B ST I T U T E  COT TAG E  C H E ES E  +  9 9   |   O N I O N  R I N G S  + 1 . 9 9
B A K E D  P OTATO  + 9 9  A F T E R  4 P M   |   S O U P  + . 9 9   |   SW E E T  P OTATO  F R I ES  + 1 . 9 9

TACOS

G R I L L E D  S H R I M P  TAC OS
 Grilled shrimp with chihuahua cheese, 
chipotle ranch, cabbage, pico de gallo & 

sliced avocado  18

B O O M  B O O M  S H R I M P  TAC OS
Hand breaded shrimp tossed in a sweet and 

spicy creamy chili sauce, topped with 
shredded chihuahua cheese, pico de gallo, 

sliced avocado, & cabbage  18

A H I  T U N A  TAC OS
RAW Ahi tuna tossed in our homemade 

Japanese dressing with cabbage, carrots, 
green onions, cilantro, pico de gallo, avocado 

& boom boom sauce  18

F I S H  TAC OS
Choice of grilled or crispy Icelandic cod, with 
chihuahua cheese, chipotle ranch, cabbage, 

pico de gallo, & sliced avocado  17

B R I S K E T  TAC OS
Cooked low & slow, beef brisket marinated in 
our Carolina vinegar BBQ sauce, topped with 

coleslaw & pico de gallo  18

3  TAC OS  S E RV E D  W I T H  
C H O I C E  O F  F LO U R  O R  C O R N  
TO RT I L L AS ,  S I D E  C H O I C E  &  

SA LSA  V E R D E

PAS TA
S H R I M P  S CA M P I

Our jumbo shrimp with homemade lemon
butter sauce over linguine  24

F E T T U C C I N E  A L F R E D O
 Fettuccine tossed in our creamy alfredo sauce.
Chicken +4 |  Blackened Chicken + 4 |  Shrimp +5

M AC  &  C H E ES E
Homemade creamy cheese sauce, cavatappi, 

parmesan garlic bread crumbs 19
Chicken +4 | Shrimp +5 | Brisket +7 

C H I C K E N  PA R M ESA N
 Cavatappi pasta, crispy chicken, marinara sauce,

lots of mozzarella cheese  22

FISH MARKET
PA R M ESA N  C R U ST E D  C O D
Oven broiled flakey white fish with 

herb bread crumb parmesan crust and 
house lemon garlic butter  24

G R E E K  SA L M O N
Fresh Atlantic salmon oven roasted 

with olive oil, lemon, butter, 
topped with crumbled feta 

cheese & tomato  27

F I S H  &  C H I P S
Ale House beer battered cod fillets, 

served with tartar sauce, hush 
puppies, coleslaw, malt vinegar 22

T U S CA N  SA L M O N
Topped with spinach, tomato, and 

caper cream sauce  28

A L L  D I N N E RS  A R E  S E RV E D  W I T H  S O U P  O R  SA L A D,  C H O I C E  O F  P OTATO
(  BA K E D  P OTATO  A F T E R  4 P M )  B R E A D  A N D  B U T T E R

DINNERS

 BEVERAGES
FO U N TA I N  D R I N KS

Coke, Diet Coke, Coke Zero, Sprite, Rootbeer, 
Red Cream Ale, Ginger Ale, Raspberry Tea

F R ES H  B R E W E D  I C E D  T E A  &  
L E M O N A D E

H OT  CO F F E E  &  TAZO  T E A

ES P R ESS O  &  CA P P U CC I N O

H OT  C H O CO L AT E
With whipped cream

M O N ST E R  E N E RGY

J U I C ES  &  M I L K

DESSER T S
CO O K I E  S K I L L E T

Warm cookie skillet with vanilla ice cream 
and whipped cream

S O P H I A’S  C H O C O L AT E  CA K E
 Homemade double chocolate cake

C H E ES ECA K E  FACTO RY  
C H E ES ECA K ES

 Ask about today’s selection

T I RA M I S U

CA R ROT  CA K E

P OT  ROAST
 Hearty chuck pot roast with vegetables and gravy served 

over mashed potatoes  22

B B Q  R I B S
 Baby back ribs with Windy City BBQ sauce

served with coleslaw,  baked beans
Full Slab 29  Half Slab 25

R I B S  &  C H I C K E N  F I N G E RS
 Half slab ribs and chicken tenders served

with your favorite dipping sauce  29

S C H N I T Z E L
Breaded fried pork loin, with a mushroom

red pepper gravy, over  buttered spaetzle  22

B O B’ S  B ROAST E D  C H I C K E N
The best-fried chicken you will find!! 4 piece meal served 

with Mike's Hot Honey, Cole slaw, baked beans  22  
SERVED SUN - WED

C H I C K E N  F I N G E RS
Battered chicken tenders, served with honey mustard, 

coleslaw, baked beans 20

C H I C K E N  &  WA F F L ES
Battered chicken tenders, waffles, maple syrup  22

CHOP HOUSE
P R I M E  R I B

Slow roasted prime rib.The juicy kind. 
Served with au jus  11 oz   36 | 14 oz   40

Available Friday thru Sunday 

“ T H E  S Q UA R E ”
 T- B O N E  ST E A K

18 oz certified angus beef, flavor of a strip, 
and the tenderness of a filet on the side melts in 

your mouth. Served with onion rings and au jus  46

R I B E Y E
14 oz certified angus ribeye, topped with 

garlic butter, au jus. Broiled to perfection  41

F I L E T  M E DA L L I O N S
Three 2 oz filet medallions broiled and topped 
with blue cheese crust, sautéed mushrooms, 

and crispy onion strings 35

P O R K  C H O P S
12 oz. French cut pork chop, marinated & 

broiled with lemon & oregano  28

L I V E R  &  O N I O N S
Baby calves’ liver with grilled onions, bacon, 

and au jus  20

SPECIALTIES

*CO N S U M I N G  RAW  O R  U N D E RCO O K E D  M E ATS ,  P O U LT RY,  S E A FO O D,  S H E L L F I S H ,  O R  EG G S ,  M AY  I N C R E AS E  YO U R  R I S K  O F  FO O D B O R N E  I L L N ESS .  P L E AS E  
I N FO R M  YO U R  S E RV E R  O F  A N Y  A L L E RG I ES  O R  I N TO L E RA N C ES  P R I O R  TO  O R D E R I N G .


