
 
An 18% service charge will be added to the check of parties of six or more 

 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs  

may increase the risk of food borne illness 
 

 Stay Fit Cuisine 
 
 
 
 

S O U P S  A N D S T A R T E R S 
 

ROASTED CHICKEN TORTILLA SOUP    8.25 
Avocado and pico de Gallo 

 
SOUP OF THE DAY    7.50 

 
CHICKEN AL PASTOR QUESADILLA  9.00 
Corn and flour tortillas filled with pulled chicken, Oaxaca cheese 
and roasted tomato salsa. Served with sour cream 

 

BIBB LETTUCE     10.75 
Bibb lettuce, julienne carrots and beets, toasted sunflower seeds, 
whole grain mustard vinaigrette 

 
SOUP AND SANDWICH   12.00 
Choice of ½ club or chicken sandwich 

 

C R I S P   A N D   F R E S H 
 

GRILLED SEAFOOD SALAD   16.75 
French beans, spiced olives, red wine-Dijon vinaigrette 

 
CAESAR SALAD    12.25 
Chopped romaine lettuce, traditional dressing, fresh parmesan, 
white anchovy and warm garlic crouton 
Top it with Chicken add $2.75 

 
GREEK TOWN CHICKEN SALAD  15.00 
Local market greens, cucumber, peppers, red onion, tomato, 
olives and feta cheese 

  

TRADITIONAL COBB SALAD   16.00 
Grilled chicken, smoked bacon, egg, avocado, bleu cheese 
and tomatoes, tossed with lemon-Dijon dressing 

 
OAK SMOKED LAKE TROUT   13.00  
Butter leaf lettuce, vine ripened tomatoes, red onion, extra virgin 
canola oil dressing 

 
KANSAS CITY STEAK AND ALE SALAD 13.00 
Char grilled skirt steak, romaine and oven roasted tomatoes, free 
state ale buttermilk dressing 

S A N D W I C H E S   F R O M   T H E    
N E I G H B O R H O O D 
 
ALBACORE TUNA    13.75 
Market greens, tomato, avocado, on a croissant, Kettle® chips 

 
ENGLISH-STYLE CLUB SANDWICH  13.75 
Shaved turkey, smoked bacon, fried egg and Dijon spread 

 
MEYER™ NATURAL ANGUS BURGER* 15.00 
Aged white cheddar, horseradish sauce, onion jam on a brioche 
bun 

 
CHICKEN SANDWICH    14.75 
Grilled chicken on ciabatta, sliced tomato, crisp lettuce and herb 
spread. Served with cucumber salad 

 
BBQ SMOKED PORK ON KAISER  14.75 
Kohlrabi slaw, brown ale bbq sauce and smoked mozzarella 
Watermelon and heirloom salad, purple basil 

 

PEAR AND BRIE SANDWICH     14.25 
Watercress, balsamic aioli and caramelized onion on rustic walnut 
bread. Served with tabbouleh salad 

 
URBAN ALE (312) BATTERED WALLEYE ON 
SOURDOUGH     15.00 
Tomato onion jam, baby arugula   
Grilled farmers market sweet corn 
 

HOT CORNED BEEF    16.00 
Half pound of fresh corned beef piled high on Bavarian dark rye, 
kosher dill, cole slaw and trio of mustards 
 

BUFFALO CHICKEN BLT WRAP  14.75 
Lettuce, tomato, smoked bacon, tortilla, dill pickle, Kettle® chips 
Side of spicy ranch dressing 
 

SMOKED TURKEY RUEBEN   13.75 
Swiss cheese, sauerkraut, thousand island dressing on marble 
rye, dill pickle and sweet potato fries 

 

M A I N S 

 
 

HORSERADISH CRUSTED SALMON  17.75 
Braised leeks, onions, spinach, whole grain mustard 

 
CHICKEN PICCATA    15.75 
Mushrooms, artichokes, lemon and capers over angel hair pasta 

 

GRILLED STRIP LOIN STEAK*    20.00 
Asparagus, arugula and parmesan reggiano tossed with balsamic 
and extra virgin olive oil, roasted pine nuts 

 
FISH AND CHIPS    15.50 
Beer battered with lemon tartar sauce, coleslaw 
and French fries 

 

SOBA NOODLES WITH GRILLED TOFU   13.75 
Sweet and sour vegetable broth, crisp vegetables 

 
LINGUINI ALFREDO    15.00 
Served with blackened chicken 
Substitute shrimp additional 2.00 
 

CHICKEN FINGERS    13.75 
BBQ sauce and honey mustard dressing, French fries 


