
 

——————————————————————————————————————— GENUINE FOOD + GOOD TIMES ————————————————————————————————————————— 

V VEGETARIAN OR CAN BE PREPARED VEGETARIAN  *CONSUMPTION OF RAW OR UNDERCOOKED FOODS OF ANIMAL ORIGIN SUCH AS BEEF, EGGS, FISH, LAMB, PORK, POULTRY OR SHELLFISH MAY RESULT IN AN INCREASED RISK OF FOOD BORNE ILLNESS. INDIVIDUALS WITH CERTAIN UNDERLYING HEALTH CONDITIONS MAY BE AT HIGHER RISK AND SHOULD CONSULT THEIR PHYSICIAN OR PUBLIC HEALTH OFFICIAL FOR FURTHER INFORMATION.  
 

RANDOLPHTAVERN.COM     ————————     312.683.3280     ————————     188 W RANDOLPH CHICAGO IL 60601     ————————     FOLLOW US!   /RandolphTavern   @randolphtavern      

 

HOT PRETZEL STICKSV   10 
hot buttered pretzel sticks. queso fondue. honey mustard. 
NACHOSV   16 
pulled smoked chicken. guacamole. pico de gallo. 
queso fondue. pickled jalapenos. 
 

SMOKEHOUSE WINGS   18 
choose house made buffalo or nashville hot. 
bleu cheese dressing.  
 

BUFFALO CALAMARI   17 
crispy fried calamari tossed in buffalo sauce. white 
remoulade. marinara sauce.  
 

TUNA TARTARE *  18 
sushi grade ahi tuna. avocado. mango. sesame seeds. 
scallions. soy sauce. wonton strips.  
 
 

TAVERN SLIDERS   16 
prime beef. applewood smoked bacon. aged cheddar 
cheese. tomatoes. pickle. chipotle aioli.  
ROASTED BEET HUMMUSV   14 
garbanzo. roasted beets. tahini. crispy vegetables. pita. 
CHEESE CURDSV  13 
wisconsin cheddar. nashville hot or buffalo. 
chipotle buttermilk ranch. 
 

SPINACH ARTICHOKE DIPV   13 
spinach. artichoke heart. parmigiana reggiano. tortilla chips. 
SMOKED QUESADILLAV   16 
smoked chicken, brisket, asada or pork. Monterrey jack. sour 
cream. queso fresco. guacamole. pico de gallo. 
 
 

3 TACOS SERVED WITH BLACK BEANS + CILANTRO-LIME RICE 
 

AL PASTOR   18 
marinated pork. pineapple. onion. cilantro. salsa borracha.  
 

GRILLED SHRIMP   18 
cabbage. pico de gallo. fire roasted jalapeno salsa. 
 

BLACKENED MAHI MAHI   18 
cajun spice. mahi-mahi. tomato. lime slaw. chipotle crema. 
 

CARNE ASADA   18 
marinade steak. salsa verde. onions. cilantro. 
TOFUV   14 
grilled tofu. corn tortillas.  avocado mango salsa.  
 

 

—  CUSTOMIZE YOUR SALAD  — 
 GRILLED CHICKEN 9     GRILLED SALMON *   12      BBQ BRISKET  12 
SHRIMP 12    STEAK  12        BACON 6        AHI TUNA * 12        TOFU   6 
                              BBQ CHICKEN OR PORK  9                   
TAVERN CAESARV   14 
anchovy. romaine. caesar. parmesan. crouton. 
PEARV   15 
spring mix. gorgonzola. candied walnuts. avocado. dried 
cranberries. white balsamic vinaigrette.  
 
 

BRUSSELS + BABY KALEV   15 
shaved brussels sprout. baby kale. parmesan. apple. 
sunflower seed. maple mustard vinaigrette. 
 
 

CADILLAC CHOPPEDV   16 
market greens. tomato. corn. avocado. applewood bacon. 
blue cheese. buttermilk ranch. 
 

STRAWBERRY SUMMERV   14 
market greens. fresh strawberries. red onion. 
green apple. cucumbers. pecans. feta cheese. 
sweet strawberry vinaigrette. 
CLASSIC WEDGE   14 
quarter iceberg lettuce. applewood smoked bacon. 
gorgonzola. red onion. hard boiled egg. tomatoes.  
bleu cheese dressing.  
THE BABY SALADV    15 
baby arugula. baby kale. baby spinach. corn. black 
bean. roasted beets. grilled pineapple. house made 
red wine herb vinaigrette.  

—  CUSTOMIZE YOUR BURGER  — 
FRIED EGG 2 *         BACON 6          JALAPENO 2 

SERVED ON BRIOCHE BUN WITH FRENCH FRIES 
 
 

BLACK ANGUS *   16 
double patty. aged sharp cheddar. lettuce. tomato. onion. 
pickle.  
TURKEY + SWISS   17 
turkey patty. swiss. avocado. tomato. garlic aioli. 
SOUTH OF THE BORDER *  16 
double patty. applewood smoked bacon. pepper jack. 
guacamole. pico de gallo. chipotle mayo. 
BLACK AND BLUE *   17 
double patty. maytag bleu cheese. applewood smoked 
bacon. onion ring. house made bbq sauce.  
FARMERS MARKETV   15 
house made vegetarian burger. avocado. tomato. 
garlic aioli. arugula.    

—  CUSTOMIZE YOUR SANDWICH  — 
FRIED EGG 2          BACON 6          JALAPENO 2 

CHICKEN PARMESAN   17 
crispy golden chicken breast. provolone. marinara. pesto. 
rosemary ciabatta bun.  
NASHVILLE HOT DIPPED CHICKEN   16 
fried chicken. nashville hot. coleslaw. pickle. garlic aioli.  
potato bun. 
CALIFORNIA CLUB   17 
grilled chicken. applewood bacon. avocado. swiss.  
ground mustard. multigrain. 
BLACKENED TUNA *   17 
cajun spiced ahi tuna, southwest coleslaw, 
red onions, tomatoes, wasabi aioli, 
ciabatta bun. 
CHICAGO CHEESE STEAK   19 
shaved steak. giardiniera. caramelized onion. provolone.  
au jus. steak roll. 
HAVANA CUBANO   16 

pork. ham. swiss. stone ground mustard. pickle. rosemary 
ciabatta bread. 
BUFFALO CHICKEN WRAP   16 
panko crusted chicken breast. buffalo sauce. blue cheese. 
red onion. tomato. romaine. wrap. 
SMOKY MAPLE TOFUV    14 
mashed avocado. caramelized onion. green leaf lettuce. 
tomatoes. vegan aioli. wholegrain bread.  
 

 

FISH + CHIPS  21 
beer battered daily fresh fish. house made tartar. french fries. 
SCOTTISH SALMON *  24 
roasted mashed cauliflower. mango relish.  
CHICKEN MILANESE   20 
golden crusted panko chicken breast. baby arugula salad.  
RIBEYE FILET *  24 
grilled asparagus. horseradish cream.   
ATLANTIC GROUPER * 24 
mushroom rice. green beans. saffron cream sauce.  

 
  

CHICKEN GUMBO YA-YA                    cup 6 / bowl  9 

DAILY HOUSE MADE                             cup 6 / bowl  9 

 

— SMOKED IN HOUSE OVER HICKORY WOOD — 
BBQ PLATTERS SERVED WITH FRENCH FRIES + COLE SLAW 

+ HOUSEMADE DR. PEPPER BBQ SAUCE! 
 

24 HOUR BBQ BRISKET  26 
 

SLOW SMOKED PULLED PORK  18 
 

 

TENNESSEE WHISKEY PULLED CHICKEN  18 
 

TAVERN BBQ COMBO PLATE  25 
get it all! a sampling of all 3 of our bbq selections! 

 
 
 
 

ALL SIDES 7

FRENCH FRIES    BLACK BEANS    
SWEET POTATO FRIES    CILANTRO-LIME RICE    
ASPARAGUS 
ROASTED MASHED 
CALIFLOWER 

MUSHROON RICE 
GREEN BEANS  
TATER TOTS    

  

  

 
 
 
 
 
 
 
 

—  LET’S CELEBRATE!  — 
 

WHETHER THE PARTY IS AT OUR PLACE OR YOURS. WE HAVE 
AN EVENT OR CATERING ARRANGEMENT THAT WILL MEET 
YOUR NEEDS. WE OFFER A VARIETY OF PACKAGES, FROM 
COCKTAIL RECEPTIONS TO BUFFETS TO SIT DOWN DINNERS. 
WE LOOK FORWARD TO HELPING YOU PLAN YOUR NEXT 
EVENT. 
 

FOR EVENT INQUIRIES—ASK TO SPEAK WITH A MANAGER! 
 


