
TA C O S
Served on locally made white corn tortillas

(sub lettuce cups on request)

Caliente Clucker 10

Nashville hot fried chicken, curtido, chopped 
house pickles & jalapeños, avocado crema                           
(too hot?  get it gringo style upon request)

BBQ Brisket 11

Rootbeer braised bbq brisket, candied jalapeños, 
chihuahua, fried onions, cilantro

Baja Fish 11

Blackened or fried tilapia, chipotle remoulade,               
avocado, radish, sweet chili slaw, cilantro

Pulled Bacon 11

Braised & pulled bacon, borracho beans, queso 
fresco, onion, cilantro pesto, salsa verde

Piri Piri Shrimp 12

Sauteed shrimp, piri piri sauce, curtido,                   

spicy pickled carrots, cilantro

Carne Asada 13
Grilled tri tip, poblano peppers, queso fresco,         
avocado crema, pickled radishes, cilantro

Veggie 9
Grilled mixed peppers, mushrooms, edamame, 
avocado crema, spicy pickled carrots, Chihuahua, 
chipotle salsa

S TA R T E R S

Hopper-Jack 8
Caramelized peanuts, spicy popcorn, candied bacon 
(yes, it comes with a prize)

Warm Bavarian Pretzels 9
Honey mustard, beer queso and hefeweizen 
whipped cream cheese

Loaded Fries 12
Seasoned fries, pulled bacon, chopped                     
pastrami, beer queso, shredded cheddar, chopped 
house pickles & jalapeños, pimentos, fried egg              
Sub tots $2

Thick Cut Mozz Sticks 9
Panko & parmesan breading, traditional marinara

Mussels 15
Spicy beer broth, oven dried tomatoes, capers, 
garlic, roasted potatoes, grilled bread

Black Bean Hummus 10 
Black bean hummus topped with avocado relish        
and served with grilled pita and fresh vegetables

Sesame Green Beans 8
Sesame-tempura batter, peanut soy, truffle aioli             
and chipotle mayo dipping sauces

Deviled Eggs 8
Six deviled eggs topped with some of  our                  
favorite things

Chicken & Waffle Bites 11
Waffle battered chicken breast, maple hot sauce, 
powdered sugar

Double Layered Nachos 13
Crispy tortilla chips layered with beer queso, 
borracho beans, tomato, pickled onions & 
jalapeños, cheddar cheese and sour cream.            
Served with house-made guacamole and charred 
tomato salsa. Add grilled chicken 4, pulled bacon 5, 
grilled steak 7 

Edamame & Mushroom
Bruschetta 10
Grilled baguette, roasted mushrooms, edamame, 
dried tomato, garlic, crispy prosciutto, parmesan, 
balsamic

Lord Stanley’s Sampler 29
Bavarian pretzels, thick cut mozzarella sticks, 
chicken & waffle bites, Hopper-Jack and wings with 
an array of  dipping sauces

S L I D E R S
Three per order

Buffalo Chicken 11
Mini brioche buns, celery-blue cheese slaw 

Bacon Cheeseburger 12
Cheddar, pulled bacon, sweet red wine onions, mayo

BBQ Brisket 12

Rootbeer braised bbq brisket, cheddar, candied 
jalapeños

B & Other Letters 12

Pulled bacon, dijon aioli, gruyere, house pickles

S A L A D S  &  W r a p s
All salads available as a wrap with french fries at no charge

The Southern 14

Southern fried chicken, mixed lettuce, tomatoes, 

roasted corn, black beans, red onion, tortilla strips, 

pepper jack cheese, chipotle ranch (grilled chicken 

upon request)

Citrus Kale 12

Mixed baby kale, romaine lettuce, strawberries, 

apple, blue cheese, sunflower seed brittle, scallions, 

maple-orange vinaigrette

Cobbsmith 14

Grilled chicken, mixed greens, blue cheese, 

tomato, avocado, bacon ‘croutons’, deviled egg,                        

buttermilk ranch

Sesame Chicken 13

Grilled chicken, romaine, napa cabbage, radish, 

carrot, tomato, red cabbage, edamame, green onion, 

cilantro, fried won-tons, sesame-soy vinaigrette

Gold Coast Chopped 16

Poached shrimp, pastrami, chopped mixed lettuce, 

radish, carrot, dried tomatoes, pickled red onion, 

pimentos, avocado, house pickles, lager spiked            

Italian dressing

Add to any salad- grilled chicken 4, shrimp  5, 

grilled steak  7

O T H E R  S T U F F

Mac & Cheese 10
Smokey cheddar sauce, cavatappi pasta, baked 
golden brown.  Load it Up  $1 ea- jalapeño, bacon, 
tomato, mushrooms, bell peppers  $3 ea- pulled 
bacon, grilled or buffalo chicken, chopped pastrami  
$4 ea- grilled steak or shrimp 

Mushroom Club 11
Roasted portabella, oven dried tomatoes, avocado, 
bell peppers, pickled red onion, shaved radishes, 
provolone cheese, baby kale and truffle mayo on 
toasted multigrain.  Served with seasoned fries

Steak Sandwich 14
Marinated & grilled tri tip, spicy bravas sauce, queso 
fresco, fried onion strings, avocado crema, tuscan 
roll. Served with seasoned fries

Foot Long Grilled Cheese 12
Pepper jack, chihuahua, cheddar, chipotle mayo, 
candied bacon, two fried eggs. Served with               
seasoned fries 
Add grilled chicken or pulled bacon 4, bbq brisket 5

Beer Can Chicken Sand 12
PBR basted grilled chicken breast, red wine onions, 
bibb lettuce, sharp cheddar, avocado, applewood 
bacon, honey mustard, tuscan roll. Served with 
seasoned fries

Skillet Cookie  8
Chocolate chip skillet cookie, vanilla ice cream, 
chocolate sauce & caramel

S I D E S

French Fries 4

Sweet Potato Fries 5

Borracho Beans 5

Sauteed Mushrooms & Kale 5

Truffle-Parmesan Tots 6

Side Salad 5

Mac & Cheese 5

Seasonal Vegetable 4

  denotes house specialties

We proudly serve Harvestland all natural, hormone & antibiotic free chicken

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of  foodborne illness, especially if  you have certain medical conditions. Products 
containing tree nuts and peanuts are stored in this kitchen and may have come in contact with other food items. Please alert your server to any food allergy you may have.
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B U R G E R S

Served on a griddled buttery bun.                                       
Make it a double for $4 more 

Sub portabella cap, or chicken patty upon request 
All served with seasoned fries

The Hopsmith 13

Butterkäse cheese, thick cut bacon, steak sauce, 
bibb lettuce, tomato, house-made horseradish             
dill pickles

Mushroom & Gruyere 12

Roasted mushrooms, red wine onions,                  
gruyere fondue

The General 12

Harvestland all natural ground chicken patty, 
roasted pepper & scallion slaw, sesame-arbol chile 
mayo, General Tso’s sauce

Big O 13

Cheddar, bacon, sweet red wine onions, lettuce, 
tomato, house pickles, french onion spread, fried 
onion strings

Truffle Shuffle 14

Pulled bacon, butterkase cheese, lettuce, tomato, 

house pickles, fried onions, truffled special sauce

Classic Cheeseburger 11
Lettuce, tomato, onion, house pickles,                     
choice of  cheese

W I N G S
‘Award winning!’

Chicken Wings 12 
Served with carrots and celery

  Sauces- Buffalo, bbq, maple buffalo, General                                                                                                    	
  Tso’s or cheesy garlic hot sauce

  Options- Breaded, regular, grilled or boneless. 
  Choice of  Blue cheese or ranch dressing



WOODIE 'S

1535 N. Wells

404 WINE BAR 
CO.

2856 N. Southport Ave

THE IRISH OAK

3511 N. Clark St

DIAG BAR & GRILL

2856 N. Southport Ave

DERBY

1224 W. Webster Ave

BRUNCH

644 N. Orleans (at Erie)

FATPOUR              
TAP WORKS 

 2005 W. Division St

WE HAVE PRIVATE & SEMI-PRIVATE SPACE

AVAILABLE FOR PARTIES OF 10-120

ASK YOUR SERVER OR CONTACT INFO@HOPSMITHTAVERN.COM
FOR PARTY PACKAGES AND DETAILS

THE BIG ONION tavern GROUP

BIGONIONTAVERNGROUP.COM

TO BOOK A PARTY, PLEASE CALL OUR EVENT COORDINATOR AT 312 .600.9816
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F o r  S h a r i n g
( I f  Y o u  Wa n t )

Jumbo Cinnamon Roll 7 
fresh baked in a cast iron skillet, bourbon-maple butter, cream cheese icing 

Breakfast Nachos  12 
crisp tortilla chips topped with salsa verde, pulled bacon, Chihuahua &                                     
cheddar cheeses, tomato, black beans, scrambled eggs and sour cream 

Morning After Tacos 10 
corn tortillas, cheddar scrambled eggs, sausage gravy, fried onions and                                      
a side of  maple hot sauce                       

Breakfast Sliders 9 
sausage, applewood bacon or pulled bacon, scrambled eggs, cheddar, apple cream cheese, 
toasted buttermilk biscuit buns, served with breakfast potatoes 

S O L O

Chilaquiles 9 
tortilla chips smothered in salsa verde, topped with Chihuahua cheese and                                 
two eggs any style. add grilled chicken or pulled bacon 4, grilled steak 7

French Toast 8
citrus batter, warm maple syrup, powdered sugar and fresh strawberries

Mornication Combination 10
two eggs any style, choice of  sausage, bacon or pulled bacon, breakfast potatoes                             
and choice of  toast.  Sub French toast for 2

The Hopsmith Morning Wrecker 12
French toast buns, bacon, sausage, pulled bacon, cheddar, two over easy eggs and                  
bourbon maple sauce served with breakfast potatoes

Biscuits & Gravy 8 
homemade sausage gravy

Go Green Breakfast Dub 11 
potatoes, applewood bacon, pulled bacon or sausage, scrambled eggs,                                       
spicy beer cheese and sour cream wrapped in a flour tortilla and grilled

Breakfast Greens  11
baby kale, romaine, strawberries, apple, sunflower seed brittle, chopped bacon                         
and French toast croutons tossed in maple-orange vinaigrette and topped with an over 
easy egg 

S k i l l e t - S m i t h 
(Choice of Toast)

Sorta Skinny Skillet 10 
sautéed tomatoes, baby kale, mushrooms and bell peppers over sweet potato fries,          
topped with melted mozzarella cheese and scrambled egg whites

Back to Bed 12 
pulled bacon, fried chicken, candied jalapenos, sausage gravy and melted                          
cheddar over breakfast potatoes and topped with 2 eggs any style

Midwest Morning 12 
sausage, bacon, red and green peppers, onion and melted cheddar over                               
breakfast potatoes and topped with 2 eggs any style

BRUNCH MENU

S i d e s

White or Wheat Toast  2         Sausage, Bacon or Pulled Bacon  3

Breakfast Potatoes  3         Fresh Strawberries  3

Ava i l a b l e  S at u r d ay  a n d  S u n d ay  1 1 A M - 3 P M


