
FOUR BEER TASTINGS | 5.5 OUNCE EACH | 12
 BUILD YOUR OWN OR TRY A CURATED FLIGHT: CHICAGO, MIDWEST, OR IRISH
THREE WHISKEY TASTINGS | 1 OUNCE EACH  | STANDARD 30 | SPECIALTY 35

ASK YOUR SERVER FOR DETAILS OR SCAN QR CODE TO LEARN MORE 

Cocktails  16

APEROL SPRITZ
APEROL, ST. GERMAIN, LEMON JUICE, SIMPLE SYRUP,

PROSECCO

HUGO SPRITZ
ST. GERMAIN, LEMON JUICE, CRUSHED MINT, SODA,

PROSECCO

CLASSIC MULE
TITO’S HANDMADE VODKA, LIME JUICE, SIMPLE

SYRUP, GINGER BEER

VODKA RED BULL
CUTWATER VODKA, RED BULL OR RED BULL

SUGARFREE

Beer & Whiskey Flights

est. 1974 | 39 E Chicago Ave

Draft 

Bottles and  Cans
BUD LIGHT  | PALE LAGER  | 8

BUDWEISER  | LAGER | 8

COORS LIGHT  | LAGER | 8

CORONA  |  PALE LAGER  |  8.50

GUINNESS ZERO  | NON-ALCOHOLIC BEER | 9

HEINEKEN  |  PALE LAGER  |  8.50

NUTRL | ASSORTED VODKA SELTZERS | 9

OLD STYLE | AMERICAN LAGER  |  8

MICHELOB ULTRA ZERO | NON-ALCOHOLIC | 7

MILLER HIGH LIFE  |  AMERICAN LAGER  |  8

MILLER LITE  |  PALE LAGER  |  8

PABST BLUE RIBBON  |  LAGER  |  8

TWISTED TEA | MALT BEVERAGE | 9 

PIPPIN'S

3 FLOYDS GUMBALLHEAD | AMERICAN WHEAT 5.6% | 9.50 

3 FLOYDS ZOMBIE DUST | PALE ALE 6.2% | 9.50

BELL'S TWO HEARTED | IPA 7.2% | 9.50

BLAKE'S HARD CIDER | CLASSIC APPLE CIDER 5.5% | 9.50

BLUE MOON | BELGIAN WHEAT 5.4% | 9.50

BUD LIGHT | LIGHT LAGER 4.2% | 8.50 

FOUNDERS BREAKFAST STOUT | COFFEE STOUT 8.3% | 9.50

GOLDEN ROAD MANGO CART | FRUIT & FIELD 4% | 9.50 

GOOSE ISLAND RIVER BIRD | WEST COAST IPA 6.5% | 9.50

GOOSE ISLAND HAZY BEER HUG | HAZY IPA 6.8% | 9.50

GUINNESS DRAUGHT | STOUT 4.2% | 9.50

HALF ACRE DAISY CUTTER | AMERICAN PALE ALE 5.2% | 9.50

HARP | PALE LAGER 4.5% | 9.50

KONA BIG WAVE | GOLDEN ALE 4.4% | 9.50

MICHELOB ULTRA | PALE LAGER 4.2% | 8.50

MODELO ESPECIAL | MEXICAN LAGER 4.5% | 9.50

PACIFICO | PILSNER-STYLE LAGER 4.4% | 9.50

REVOLUTION OKTOBERFEST | GERMAN-STYLE LAGER 5.7% | 9.50

REVOLUTION ANTI-HERO | IPA 6.7% | 9.50

SHINER BOCK | BOCK 4.4%  | 9.50

SMITHWICK'S | IRISH ALE 3.8% | 9.50

STELLA ARTOIS | PALE LAGER 5% | 9.50

SURLY MOSHPIT | HAZY IPA 7.2% | 9.50

SURLY THIS BEER IS NIIICE | GOLDEN ALE 4.5% | 9.50

VICTORY SOUR MONKEY | SOUR TRIPEL 9.5% | 9.50

THE ORIGINALS

THE CLASSICS

APPLE-ROL SPRITZ
APEROL, BLAKE’S APPLE CIDER, LEMON JUICE, SPLASH OF SODA

ORCHARD SANGRIA
ANGEL’S ENVY, RED WINE, BLAKE’S APPLE CIDER, GINGER BEER, LEMON JUICE

PAPER AIRPLANE
ILEGAL MEZCAL, TRIPLE SEC, APEROL, LIME JUICE

SPIKED HORCHATA
BACARDI SPICED, KAHLUA, CREAM, CINNAMON

PUMPKIN SPICE ESPRESSO MARTINI
CUTWATER VODKA, ESPRESSO, CREAM SHERRY, PUMPKIN SPICE SYRUP

LAST CRAIC
JAMESON, LUXARDO LIQUEUR, ST GERMAIN, LEMON JUICE

MARGARITA
PATRON REPOSADO TEQUILA, LIME JUICE, COINTREAU, AGAVE SYRUP

Per CDC recommendations, we do not accept cash at this time. Pippin’s Tavern accepts all major credit cards. Please note that a 4% service charge will be applied. 20% auto gratuity is added to parties of 8+ guests.

PIPPIN'S MARTINI
GREY GOOSE VODKA OR BOMBAY SAPPHIRE GIN, 

DRY VERMOUTH, ORANGE BITTERS

ESPRESSO MARTINI
CUTWATER VODKA, ESPRESSO, CREAM SHERRY,

DEMERARA

OLD-FASHIONED
ANGEL'S ENVY BOURBON, ANGOSTURA BITTERS,

ORANGE BITTERS, DEMERARA

MANHATTAN
ANGEL'S ENVY RYE WHISKEY, CARPANO ANTICA

VERMOUTH, ANGOSTURA BITTERS

9.29.25



Wine Selection

PIPPIN'S

CHATEAU D’ESCLANS, WHISPERING ANGEL ROSÉ, CÔTES DE PROVENCE, FRANCE                                                          

     

S P A R K L I N G G L A S S      B O T T L E

W H I T E  W I N E G L A S S      B O T T L E

R O S E G L A S S      B O T T L E

HANGTIME, PINOT NOIR, CALIFORNIA        

JOSH CELLARS, CABERNET SAUVIGNON, CALIFORNIA

CLINE ANCIENT VINES, CARIGNANE, CONTRA COSTA, CALIFORNIA                                                                     

GERARD BERTRAND, DOMAINE DE L’AIGLE PINOT NOIR, LANGUEDOC-ROUSILLON                                                          

VIETTI "CASTIGLIONE" BAROLO, PIEDMONT, ITALY                                                                                          

G L A S S      B O T T L E

215

230

14MIONETTO PROSECCO BRUT, ITALY                                                                           

VEUVE CLICQUOT YELLOW LABEL, BRUT, CHAMPAGNE, FRANCE

TAITTINGER LA FRANCAISE, BRUT, CHAMPAGNE, FRANCE                                      

JOSH CELLARS, PINOT GRIGIO, CALIFORNIA                                                    

CHATEAU STE. MICHELLE, RIESLING, COLUMBIA VALLEY, WASHINGTON 

KIM CRAWFORD, SAUVIGNON BLANC, MARLBOROUGH, NEW ZEALAND

DAVIS BYNUM, CHARDONNAY, RUSSIAN RIVER VALLEY, CALIFORNIA

BODEGAS CAMPILLO, VIURA, LA SUEÑA, RIOJA, SPAIN

PONZI PINOT GRIGIO, WILLAMETTE VALLEY, OREGON

GUNDLACH-BUNSCHU, GEWÜRZTRAMINER, SONOMA COAST, CALIFORNIA                

ROMBAUER, CHARDONNAY, NAPA VALLEY, CALIFORNIA 

FAR NIENTE, CHARDONNAY, NAPA VALLEY, CALIFORNIA                               
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DOMAINE CAUHAPÉ, SYMPHONIE DE NOVEMBRE, JURANÇON, FRANCE

BODEGAS TRADICIÓN, PEDRO XIMÉNEZ, VOS 20 YEARS OLD                                                                        

G L A S S      B O T T L E
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R E D

F O R T I F I E D  A N D  D E S S E R T  W I N E

est. 1974 | 39 E Chicago Ave

H O U S E  W I N E G L A S S       B O T T L E
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SILVER GATE VINEYARDS, SPARKLING BRUT, SPAIN

CHLOE ROSE, CALIFORNIA

CHLOE PINOT GRIGIO, ITALY

CHLOE SAUVIGNON BLANC, NEW ZEALAND

CHLOE CHARDONNAY, CALIFORNIA

CHLOE PINOT NOIR, CALIFORNIA

CHLOE CABERNET, CALIFORNIA

9.29.25Per CDC recommendations, we do not accept cash at this time. Pippin’s Tavern accepts all major credit cards. Please note that a 4% service charge will be applied. 20% auto gratuity is added to parties of 8+ guests.


