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RESTAURANT
SPECIALITY COCKTAILS

Summer Time Chi 14
El Bandido Tequila, blood orange

juice, lime juice

Cherry On Top 14
Blue Ash Farms Cherry Vodka, lemon
juice, simple syrup, Angostura Bitters,

egg white

Lakeside Squeeze 14
Tito’s Vodka, Lime & Yuzu Fever

Tree Sparkling Water

Bulldog Negroni 14

Bulldog London Gin, Campari, Rosso
Vermouth

Gilded Mule 14

Jefferson’s Reserve Bourbon, grapefruit
juice, ginger beer

Lakefront Aperol Spritz

14
Aperol, Tattersall Pamplemousse Liquor,
Santome Prosecco
The Sip & Swirl 14
Few Bourbon, lemon juice, simple
syrup, Disaranno
Bloody Mary 13

Tito’s Vodka, or try it with Few Breakfast
Gin, or Herradura Blanco Tequila

ON DRAFT

Guinness Draught Dry Stout - Dublin, Ireland - 4.2%

Bell’s Brewing Oberon - American Wheat Ale -

Kalamazoo, Ml - 5.8%

Bell’s Brewing Two Hearted - American IPA - Kalamazoo, Ml - 7%
Half Acre Daisy Cutter - Midwestern Pale Ale - Chicago, IL - 5.2%
Dovetail Helles Lager - Chicago, IL - 4.4%

Guinness Harp Lager - Pale Ale - Dublin, Ireland - 4.5%
Maplewood Pulaski Pilsner - Chicago, IL - 5.1%

Three Floyds Gumballhead - Wheat Ale - Munster, IN - 5.6%

OPEN ALL YEAR-ROUND
Follow us @thelakefrontrestchi

Theater on the Lake is the most unique venue in
Chicago with flexible event space for groups of 50 to
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1,500. From corporate events to weddings and social galas,

Theater on the Lake is one of the only Lakefront event

venues in the City. The fully enclosed space offers clean,

open sightlines without pillars and a gorgeous view South
to the skyline while overlooking Lake Michigan.

To learn more about hosting your upcoming special event

at Theater on the Lake visit our website.

wwwitheateronthelake.com
SCAN HERE FOR MENU
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LIGHT & EASY

Metropolitan Brewing Krankshaft Kolsch - Chicago, IL- 120z - 5%
Stella Artois Pilsner - Belgium 120z - 5%

Miller Lite Lager - Milwaukee, WI - 120z- 4.2%

Bud Light Lager - St. Louis, MO -120z - 4.2%

Coors Light Lager - Golden, CO - 120z - 4.2%

Corona Extra - Mexico - 120z - 4.6%

Modelo Especial Pilsner - Mexico - 120z - 4.4%

ALE

Kona Big Wave - Gold Ale Kailua, HI - 120z - 4.4%

Two Brothers Prairie Path Gold Ale (GF)

Warrenville, IL - 120z 51%

Toppling Goliath Psuedo Sue - Milwaukee, WI - 120z- 4.2%
Off Color Brewing Apex Predetor - Chicago, IL 160z - 6.5%

WHEAT & WHITE

Goose Island 312 - Urban Wheat Ale - Chicago, IL - 4.2%
Begyle Blonde Blonde - Chicago, IL 120z - 5.4%

Allagash White - Portland, ME - 120z - 51%

Blue Moon Belgian-Style Wheat - Golden, CO - 120z - 5.4%
Lagunitas Little Sumpin’ Sumpin’ - Chicago, IL - 120z - 7.7%

IPA

Revolution Brewing Anti-Hero - Chicago, IL - 120z - 6.5%
Spiteful Working for the Weekend Double IPA - Chicago, IL
160z - 79%

Stone Brewing Tangerine Express - Chicago, IL - 120z - 79%
Bell’s Brewing Light Hearted - Kalamazoo, Ml -120z - 3.7%

RED & AMBER

Two Brothers Domaine Dupage - Warrenville, IL - 120z - 6.2%
New Belgium Fat Tire - Fort Collins, CO - 120z - 5.2%

SOUR
Odell Brewing Sippin’ Pretty - Fruited Sour - Chicago, IL - 120z - 4.5%

CIDER & SELTZERS

Stiegl Grapefruit Radler - Salzburg, Austria - 160z - 2%

Right Bee Clementine - Chicago, IL - 120z - 6%

Seattle Dry Hard Cider - Seattle, WA - 160z - 6.5%

High Noon Grapefruit - Hard Seltzer South Carolina - 120z - 4.5%
White Claw Black Cherry & Grapefruit - Hard Seltzer

Glendale, AZ - 120z - 5%

OO0 OO0 O N

o O

NN NNO

NN NN



*"LAKEFRONT

RESTAURANT

WHITE WINE

Wein. Malat “Crazy Creatures” Gruner Veltliner

Kremstal, Austria | 12.5%

Love Block Pinot Gris - Marlborough, New Zealand | 13.5%
Jermann Pinot Grigio - Friuli-Venezia Giulia, Italy | 13%
Matanzas Creek Sauvigon Blanc - Alexander Valley, California | 13.7%
Goose Bay Sauvigon Blanc - Marlborough, New Zealand | 12.5%
L’Ecole No. 41 Old Vines Chenin Blanc - Columbia Valley,
Washington State | 13%

Mr. Brightside Gamey Blanc - Arroyo Secco, New Mexico | 13.2%
Raeburn Chardonnay - Russian River Valley, California | 14.5%
Seghesio Chardonnay - Sonoma County, California | 13%

RED WINE

Greenwing Cabernet Sauvignon - Columbia Valley,
Washington State | 14.2%

Jordan Cabernet Sauvignon - Alexander Valley

Sonoma, California | 13.8%

Decoy Cabernet Sauvignon - Napa Valley | 13.9%

Sans Leige Red Blend - Santa Barbara, California

La Crema Pinot Nior - Willamette Valley, Oregon | 13.5%
Flowers Pinot Nior - Sonoma Coast, California | 13.5%
Zuccardi Malbec - Argentina, Mendoza | 13%

ROSE

AIX Rosé Provence, France | 13%
A Tribute To Grace Santa Barbara, California | 12.4%
The Beach by Whispering Angel Provence, France | 12.5%

SPARKLING/CHAMPAGNE

Santomé Prosecco - Veneto, Italy | 11%
Moét “Imperial Brit” - Champagne, France | 12%
Chandon Rose Brut - Champagne, France | 12%
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SPIRIT FREE COCKTAILS

Hot Chocolate add Skrewball +8, add Wondermint +8, add Mr. Black +8,

add Hazelnut Fratello +8 5
Blood Orange Lemonade blood orange, lemon, simple syrup

Pom Pom pomegranate syrup, lime juice, served with Topo Chico

NON-ALCOHOLIC BEVERAGES

Mexican Coke 4
Topo Chico 3
Iced Tea L
Soft Drinks Coke, Diet Coke, Sprite, Ginger Ale, Lemonade 3.50
Juice cranberry juice, grapefruit juice, orange juice 3.50
Metropolis Coffee 3.50
Metropolis Cold Brew 5
Hot Tazo Tea Sweet Orange, Mint, Chamomile, Passion Fruit,

China Green, English Breakfast A

JOIN US FOR WEEKEND BRUNCH!
Bottomless Mimosas

10AM-3PM 2 HOUR LIMIT ~ $20/PERSON

visit theateronthelake.com for reservations



