
C L A S S I C  B E E F C H I LI  
beef, onions, garlic, peppers, tomato, spices

V E G A N C H I LI  
mushroom, onions, kidney beans, garlic, tomato, spices

Cup $5 Bowl $8

P L E A S E  P L A C E  Y O U R  O R D E R  A T  T H E  B A R

S N A C K S S A L A D S

S A N D W I C H E S

C A E S A R  S A L A D
romaine, caper caesar dressing, croutons, parmesan

          $12    add grilled chicken $5

A S I A N  V E G E TA B L E  S A L A D
shaved cabbage, carrot, fried noodle, sesame, scallions, peanut 
vinaigrette,choice of – chili crunch tofu OR chili crunch chicken

$15

It’s pink. It’s a shot. It’s delicious. 
Chase our infamous Ramova Chili with 
this boozy cure-all! (contains nuts)  $5

P E P T O – B O O Z E M O L

C H I C K E N  W I N G S  ( 6 )
Braised, fried, and tossed in choice of Garlic Buffalo 
Sauce, Salt & Vinegar Dry Rub, “Firey Hot” Cheese 
Dust, or Jerk Sauce. Side of Ranch or Bleu Cheese

$12

PAT T Y  M E LT
beef patty, carmelized onions, cheddar, american, 
vegan garlic mayo, served on rye bread - with fries

$15
substitute impossible burger & vegan cheeses $2

T U R K E Y  M E AT B A L L  S U B
provolone, marinara, giardiniera

on garlic bread - with fries
$18

D O U B L E  G R I L L E D  C H E E S E
sharp cheddar, provolone, caramelized onion,

shaved apple, pepper jelly - with fries 
(vegan optional)

$15

G R I L L E D  C H I C K E N  W R A P
harissa yogurt chicken breast, red pepper spread, tabouleh, 

sun dried tomato & feta vinaigrette, lavash - with fries
(contains walnuts & gluten)

$15

R A M O VA  B U R G E R  *
american cheese, garlic mayo, warrior-hopped pickles, 

lettuce, tomato, onion, brioche bun - with fries
$15

substitute impossible burger $2

make it a double $6       add bacon $4       add an egg * $2

PAIR IT
WITH A 

GREEN NOTE IPA

W I N G S !  N O W  A V A I L A B L E  E V E R Y  D A Y

B I G  B A S K E T  O F  F R I E S
( S E R V E S  2 - 3 )

$8
add chili & cheese (vegan optional) $5

add dipping sauces – remoulade, sweet & sour, 
chicago style aioli, chipotle ranch, ranch, bleu 

cheese, bbq, vegan garlic mayo  $1

G R E E N  C H I L I  Q U E S O  D I P
poblano, pickled jalapeno, queso, 
salsa macha, warm tortilla chips 

$10
(contains sesame)

D U C K  FAT  C O R N D O G S
with Chicago style aioli

$12

F R I E D  C H E E S E  C U R D S
beer battered cheddar curds with

 housemade sweet chili sauce
$10

C H I L I  C R U N C H  
TO F U  N U G G E TS

fried tofu, sesame seeds, scallions
$8

GLUTEN FREE BREAD AVAILABLE ON ALL SANDWICHES

L O A D  I T  U P

Sour Cream, Scallions, Cheddar $3
(vegan optional)

add a duck fat corndog  $4



Vegetarian Gluten Free OptionVegan

* items marked with an asterisk* may be served raw or undercooked; consuming 
   raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 
   your risk of foodborne illness, especially if you have certain medical conditions.

D I E T A R Y  K E Y

S W E E T SW E E K E N D  B R U N C H

J O I N  U S  F O R  B R U N C H
1 1 - 3  E V E R Y  

S A T U R D A Y  &  S U N D A Y !

half off house-brewed drafts (12oz & 16oz)
& half off draft cocktails

H A L F  D R A F T  W E D N E S D A Y S

7 P M – 9 P M  E V E R Y  T H U R S D A Y
burger & 12oz house-brewed draft 

$10

B I N G O ,  B U R G E R  &  B E E R  

T R I P L E  P I C K L E  B U R G E R  *
provolone cheese, remoulade, pickled jalapeno, 

pickled onion, dill pickles, potato bun - with fries
$15

AVAILABLE SUNDAYS ONLY

S U N D A Y  I N D U S T R Y  N I G H T

4 P M – 1 0 P M  E V E R Y  S U N D A Y
12oz select drafts $4      mystery shot $2  

$2 off snacks      12oz house-brewed draft & shot $7 

RC, Diet Rite, 7-Up, Ginger Ale, Orange Soda - $4
Lemonade- $4
Iced Tea - $4

Acqua Panna - $4 
San Pellegrino - Limonata or Aranciata Rossa $4 

Filbert’s Root Beer - $5 
Red Bull - $6

B E V E R A G E S

C O F F E E
Sparrow Coffee, Chicago, IL

$4 (drip, decaf drip, cold brew) 

S T A Y  U P  T O  D A T E  
W I T H  R A M O V A  -

S I G N  U P  F O R  O U R  
N E W S L E T T E R !

B O W L  O F  B E I G N E T S
orange zest beignets, 

Sunny Daze witbier caramel sauce
$8

S C O O P  O F  I C E  C R E A M
rotating flavors

$6

F L O AT S
root beer + vanilla ice cream  $7

stout + vanilla ice cream  $13

PAIR WITH A 
BUBBLE GARTEN 
BERLINER WEISS!

P L E A S E  P L A C E  Y O U R  O R D E R  A T  T H E  B A R


