
All sizes are after cooking

Banquet and private party room available
for up to 100 people.

Call 630-262-0100 for more information.                       

Add a grilled chicken breast or 
five grilled shrimp .... $4.50

Make it a combo only $11.99

All pizzas served with our house mixed greens salad

A 20% gratuity will be added for parties of six or more.

A Special Mix of 
Ground Angus Chuck.
Hand Formed and Never

Frozen!

BEGINNINGSBEGINNINGS

Seared Ahi Sashimi  12.99
Sesame and black pepper crusted Ahi tuna, seared rare and chilled.  Served with

Asian slaw, wasabi oil, sesame vinaigrette and crispy wonton sticks

Fried Pickles  6.99
Hand-dipped pickle chips cooked to a golden brown and served with your choice of 

spicy ranch or creamy peanut butter. 

Double Tomato Bruschetta  7.99
A combination of ripe Roma tomatoes, oven-dried tomatoes, garlic infused extra

virgin olive oil, a splash of aged balsamic, fresh basil, aged Parmesan cheese and
a sprinkle of sea salt.  Served with wood grilled bread

Spiedinis  9.99
Mini skewers of marinated pork, chicken and veggies served with our home-made

Tzatziki sauce and pita wedges

The Wedge   6.99
A wedge of Iceberg lettuce topped with buttermilk ranch, creamy honey mustard or
creamy blue cheese dressing, shaved Bermuda onion, diced tomato, crispy nitrate

free natural  bacon and blue cheese crumbles

Guacamole  7.99
Fresh and chunky. Served with crispy rustic tortilla chips

Fire-Roasted Salsa and Chips  5.99
A blend of Fire-Roasted tomatoes, poblanos, jalapeños, onions, garlic, cilantro,

lime

Fry Basket  4.99
Crispy fries served with any two of our special sauces 

Grilled Vegetable Platter  9.99
A succulent platter of fresh seasonal grilled vegetables and a portobello mushroom

cap served with charmoula sauce for dipping

Garlic Fries  5.99
Crispy-golden fries covered in garlic butter and parmesan cheese. Comes with

ranch for dipping. Additional sauces .59 cents each

Sweet Potato Fries  5.99
Thinly cut sweet potatoes served with our special recipe spicy ranch

Artisan Cheese Selection   3 Choices  13.99
A selection of three artisan cheeses of your choice.  Ask your server for the current

availability.  Served with specialty accoutrements 

Shrimp Alyx or Shrimp Alyx to Share  9.99/14.99
Four or six of our signature jumbo shrimp coated with panko bread crumbs,

shallots, garlic and parmesan cheese.  Baked and served with our citrus cream 

Urban Grille Shrimp  9.99
Ten sugar cane skewered shrimp marinated in lime-soy-ginger, wood grilled and

served with our citrus cream sauce

Mini Burger Platter  10.99
A platter of three beef mini burgers. Create your own unique combination by

choosing one cheese, one sauce and one topping for each burger from our artisan
burger selections

Special Recipe Seafood Bisque or Soup of the day
Bowl/Cup     $6.99/$5.99                Bowl/Cup     $4.99/$3.99

ENTRÉE SALADS 
Chopped Salad  12.99 - A meal size combination of Romaine lettuce, purple

cabbage, green onions, tomato, cucumber, nitrate free natural bacon, mini
pasta, grilled chicken, blue cheese, parmesan all tossed with our parmesan
vinaigrette

Grilled Steak Salad  13.99 - Tender field greens, romaine, tomato and
cucumber slices, shaved Bermuda onion, carrot strings, blue cheese crumbles
all topped with tender pieces of grilled  premium flat iron steak. Served with our
signature balsamic vinaigrette

Spinach Salad    10.99 - Baby spinach, Bermuda onion, mushrooms, crispy
nitrate free natural bacon and hard boiled egg.  All tossed with our special
sweet and savory dressing

Urban Cobb  12.99 - An abundant mix of crispy romaine and iceberg lettuce,
covered with preservative free ham, grilled chicken, hard boiled eggs, tomato,
avocado, blue cheese crumbles and natural bacon.  Tossed with your choice of
creamy buttermilk ranch, creamy honey mustard, creamy blue cheese, 1000
island, balsamic vinaigrette or chipotle-buttermilk dressing

Fields of Green   11.99 - Mixed field greens, tomato, pear slices, savory
pecans, body healthy Goji berries, balsamic vinaigrette 

WOOD GRILLED FLAT BREAD PIZZA

Baja Pizza  12.99 - Roasted salsa base, mozzarella and pepper jack cheeses,
roasted poblanos, jalapenos, roasted peppers, grilled chicken, whole black
beans and cilantro.  Finished with lime crema and tortilla strings

Pizza Margherita   11.99 - Mozzarella cheese, diced tomato, garlic, extra
virgin olive oil and fresh basil

Sweet and Sassy  11.99 - Mozzarella cheese base with caramelized onion,
grilled chicken, blue cheese and drizzled with a balsamic glaze

Quattro Fromage  9.99 - A light tomato sauce base covered with a layer of
mozzarella, fontina, gruyere and parmesan cheese

The Spicy Pisano  12.99 - A light tomato sauce base topped with mozzarella
cheese, hot Italian sausage, pepperoni and hot giardiniera

SANDWICH SENSATIONS 
All sandwiches served with our house special mixed greens salad.

The Prime Rib Sandwich  14.99
Roasted Prime Rib, shaved and dipped in a real beef au jus.  Topped with

provolone cheese and served on a crispy ciabatta roll.  Accompanied with beef au
jus and our special beer and garlic hot mustard sauce 

Harvest Panini  11.99
A classic combination of all natural-preservative free turkey breast, cheddar

cheese, sliced pears, dried cranberries and our special recipe butternut squash
aioli on grilled pane bread

The Blarney Club  10.99
Grilled pork tenderloin, all natural-preservative free roasted turkey breast, nitrate

free natural  bacon, mayo all topped with a hard boiled egg. Served on grilled
multi grain bread

The Cuban  10.99
Thinly sliced, all natural, nitrate free ham, citrus marinated pork tenderloin, Swiss

cheese, pickles and mustard. All served on a grilled and pressed ciabatta roll

Chicken Parma Panini  11.99
Thinly sliced grilled chicken breast, Prosciutto Di Parma, provolone cheese,

tomato, roasted red peppers and our basil aioli on grilled pane bread

The Gaucho  14.99
Wood grilled marinated Prime Angus flank steak, sliced and served with

caramelized onions and a side of Chimichurri sauce. Served on a crispy ciabatta
roll

Caprese Panini  9.99
Tomato, garlic, fresh mozzarella, fresh basil and extra virgin olive oil. Served on

grilled pane bread

Urban Grille Club  14.99
A unique combination of grilled grouper, lettuce, tomato, avocado, nitrate free

natural bacon and mayonnaise on toasted multi grain bread 

Grilled Vegetable Sandwich  10.99
Grilled seasonal vegetables, roasted red peppers, oven dried tomatoes, fresh basil,

fontina cheese and garlic aioli served on a toasted ciabatta roll

ARTISAN BURGERS
All burgers served with our house special mixed greens salad.

Burger Choices:
Choice of Beef, Turkey, Organic Veggie, Salmon, or Chicken Breast

Sizes:

2/3 LB  13.99
1/3 LB  10.99
1 LB  16.99

THE BEHEMOTH  26.99 **
** Order the BEHEMOTH and have your picture placed on our Burger Wall of
Fame, if you finish.  Also receive a free custom T-shirt just for giving it a go! 

Available only in beef and on our special bun. Allow for additional cooking time.

Bun
Special Recipe White, Ciabatta, Wheat, Heart Healthy Skinny Bun

Artisan Cheese (Please select one)  
Aged Cheddar, Swiss, Jalapeno Jack, American, Blue Cheese, Gruyere, Provolone,

Aged Feta, Fontina, Mozzarella, Fresh Mozzarella

Toppings (Unlimited)
Dill pickles, Caramelized onions, Bermuda onion, Roasted poblano peppers,

Roasted sweet peppers, Potato Chips, Black Bean and Corn Relish, Fresh tomato,
Sautéed mushrooms, Lettuce, Field greens, Pickled jalapenos, Veggie strings,

Roasted garlic, Oven-dried tomatoes, Cucumber, Grilled onions

Specialty Premium Toppings   1.29 each
Crispy nitrate free natural bacon, Avocado, Fried onion strings, Guacamole,

Portobello mushroom cap, Fried egg, Sautéed spinach, Goat Cheese, Brie

Signature Sauces  (Please select one)   
Buttermilk Ranch, Honey Mustard, Dijon Mustard, Mayo, Roasted Garlic Aioli, 

BBQ Sauce, Roasted Red Pepper Sauce, Thousand Island, Steak Sauce, Gorgonzola
Mayo, Spicy Ranch, Bourbon Glaze, Creamy Horseradish, Chipotle Mayo, Tzatziki,

Chimichurri, Peanut Butter Sauce, Fire-Roasted Salsa  

THIRST QUENCHERS
Coke, Diet Coke, Cherry Coke, Lemonade, Sprite, Orange  3
Goose Island Pure Cane Root Beer Soda (Bottle)  4
Numi Hot Tea   3.50
La Vazza Premium Coffee  3
Iced Tea  3.50
San Pellegrino or Acqua Panna (Bottle)  6
Premium Milkshakes  6 - Old fashioned milkshakes made with Homer's

premium ice cream.  Served in the cup and topped with whipped cream

Red Bull  4


