© BEER BREZEN $10 ©

two jumbo pretzels made with our own Domaine DuPage Ale
served with Pinball brown mustard & Prairie Path beer cheese

© BRUSSELS SPROUTS $12 «v®

served with sweet chili dipping sauce

BAKED GOAT CHEESE $13

house tomato sauce with creamy herbed goat cheese
served with toasted garlic bread

FRIED CALAMARI $17

served with cocktail sauce and lemon aoili

® ROUNDHOUSE WINGS $17 <

eight house smoked jumbo wings
choice of house BBQ, red hot, or jerk dry rub
served with bleu cheese dressing & celery sticks

GARLIC CHEESE CURDS $13 ®

served with horseradish cream

FRIED PICKLES $12 ®

served with ranch dressing

BUFFALO CHICKEN MEATBALLS $13

ground chicken and herbs, buffalo glaze, avocado, lettuce
served with blue cheese dressing

TRIPLE DIP $13 ©

roasted poblano queso, salsa verde salsa and house
guacamole
served with tortilla chips

QUESADILLA $13 ©

chihuahua cheese, red pepper, onion, jalapefo, pico de
gallo, sour cream
add chicken $2 / add steak $3

!
cuomzo CAKES $13

spicy chorizo, over salad of shredded lettuce, corn, red
onion, jalapeno
served with avocado aioli

GF Gluten Free

EGF EASILY MADE Gluten Free @ Vegetarian

SOUP OF THE DAY $4 |
cup of house-made soup - always i
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1 changing, always good! ask your server!
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SALADS

dressing options: ranch, bleu cheese, thousand
island, citrus vinaigrette, strawberry dijon
vinaigrette, red wine vinaigrette

© COBB SALAD $20 -~

mixed greens, blackened chicken, colby jack
cheese, bacon, avocado, tomato, hard-cooked egg
served with your choice of dressing

CHICKEN CAESAR SALAD $18 =

romaine, parmesan cheese, croutons, grilled chicken
served with caesar dressing
STRAWBERRY SALAD $18
tomatoes, bacon, goat cheese, strawberries, red onion
served with strawberry dijon vinagrette

HOUSE SALAD $6 =©v

spring mix, tomato, carrot, cucumbers, radish
served with your choice of dressing

HOUSE CAESAR $7 <

romaine, parmesan cheese, croutons
served with caesar dressing

| TWO BROTHERS
| CINNAMON ROOT BEER $3.50

V Vegan @ ROUNDHOUSE FAVORITE

*Consuming raw or undercooked meats may increase your risk of foodborne illness.



* PRIME RIB - EVERY FRIDAY & x*
SATURDAY AFTER 4PM
: 12 0z Queen Cut Prime Rib $32
i 16 oz King Cut Prime Rib $38

S |

© FILET MIGNON $38 < W\‘M@’QTWO BROTHERS TORTELLINI $22

served with mashed potatoes and green beans tri-colored tortellini, italian sausage, zucchini, Two
your choice of red wine herb butter or parmesan crust Brothers Vodka sauce
" o)
“‘ml" NEW YORK STRIP $34 © PASTA RATATOUILLE $20 ©
120z gilled new york steak coated in red wine eggplant, zucchini, peppers, tomatoes, penne pasta
herb butter and mushrooms tossed in your choice of arabiata or marinara sauce
served with mashed potatoes and broccolini add grilled chicken $5
CHICKEN PICCATA $24 PAN-SEARED WALLEYE $27 =

mashed potatoes, piccata sauce served with green beans & wild rice

FISH N’ CHIPS $22
beer battered cod served over a bed of STEAK AND SALSA VERDE $24
french fries grilled skirt steak with salsa verde
served with tartar sauce & coleslaw served with spanish rice and beans

news!

CHICKEN ALFREDO $22

classic fettuccine alfredo tossed with
broccolini and topped with grilled chicken

© BOURBON SALMON $28 =

grilled salmon with Two Brothers Bourbon sweet glaze
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parmesan-crusted walleye with roasted garlic sauce |
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TAKE A TOUR AT BANQUETS@TWOBROTHERSBREWING.COM

GF GlutenFree  EGF EASILY MADE Gluten Free @ Vegetarian  V Vegan @ ROUNDHOUSE FAVORITE
*Consuming raw or undercooked meats may increase your risk of foodborne illness.



ALL HANDFULS COME WITH FRENCH FRIES i
SUBSITUTE SOUP OR HOUSE SALAD $3 |
SUBSTITUTE GLUTEN FREE BUN $2 |

© FISH TACOS $17 BUFFALO CHICKEN WRAP $16
west coast dover sole, mixed cheese, soy-marinated fried chicken tenders tossed in buffalo sauce,
cabbage, pico de gallo, radish ranch dressing lettuce, ranch dressing
served on a flour tortilla with a side of beans & rice served in a flour tortilla
ROUNDHOUSE BURGER $17 = CHICKEN CAESAR WRAP $16
%lb beef patty, smoked gouda, house pickles, grilled chicken, romaine, cherry tomatoes, caesar dressing
fried onions, Pinball BBQ sauce served in a flour tortilla wrap
served on a buttery bun
substitute Beyond Burger $1
y 9 © CHIMI TURKEY $17
Cor sliced turkey, roasted red pepper, avocado,
CLASSIC BURGER $16 bacon, chimichurri aioli
%/|b beef patty, lettuce, tomato, red onion served on a toasted telera roll
served on a buttery bun
add cheese $1
substitute Beyond Burger $1 ROAST BEEF & CHEDDAR $1 7
thin sliced roast beef, chipotle mayo, cheddar
|
° cheese, shredded lettuce
MUSHROOM VEGGIE WRAP $16 ©® served on tomato foccacia
marinated grilled portabello, zucchini, red pepper,
tomato, lettuce, feta cheese, pesto mayo
P Y BLACKENED CHICKEN $16

served in a flour tortilla wrap
blackened chicken, cheddar cheese, lettuce,

tomato, garlic aioli
BBQ BRISKET GRILLED CHEESE $18 served on a toasted buttery bun
chopped house smoked brisket, bourbon BBQ,
onions, swiss and cheddar cheese, house pickles ~  p=7TTT==mmoo=m=m======m=mm=mmmmm s '
served on texas toast

RIBEYE SANDWICH $22 mashed potatoes
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grilled ribeye, Prairie Path onions, sautéed i green beans i
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mushrooms, cajun aioli, provolone cheese | french fries i
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served on toasted garlic bread broocolini
ish ri
REUBEN SANDWICH $19 Spamﬁear;lcse and

a classic reuben! corned beef, thousand island
dressing, sauerkraut, swiss cheese
served on marble rye

wild rice

GF Gluten Free  EGF EASILY MADE Gluten Free @ Vegetarian  V Vegan @ ROUNDHOUSE FAVORITE
*Consuming raw or undercooked meats may increase your risk of foodborne illness.



Two Brothers Roundhouse was constructed in 1856 as a
roundhouse for the Chicago & Aurora Railroad.

It is the oldest limestone roundhouse in the United States.
It is on the National Historic Register and received the
National Preservation Award in 1999.

Two Brothers Brewing Company acquired the building in
2011 and today it houses a microbrewery, distillery,
Two Brothers Coffee Roasters cafe, banquets, the Tavern
featuring weekly live music, the Zephyr Room craft
cocktail lounge and the best Beer Garden in the area.

MONDAY: CLOSED
TUES-THURS: 11 AM - 10 PM
FRI-SAT: 11 AM -1 AM
SUN: 11 AM - 10 PM

MONDAY
TUESDAY - SUNDAY: 7AM - 2PM



