CHIGC 11-2014

Dinner.
5:00pm to 10:00pm everyday

Something to share

Cheese burger sliders*(three per order)

$11.00

angus beef, cheddar cheese served on a brioche bun

Portobello sliders - (three per order))

roasted balsamic portobello mushroom, wilted greens, gorgonzola cheese served
on a Red Hen multigrain bread

Chicken wings*

buttery habanero spiced chicken wings,carrots, celery
with a house- made ranch dressing

$10.00
$9.00

Margarita flat bread

$13.00

Mushroom flatbread

$12.00

Thick cut onion rings

$6.00

house- made tomato sauce,fresh mozzarella, Pecorino cheese, tomatoes and
fresh basil
caramelized onion, trumpet mushrooms, hazelnuts, Pecorino and fresh mozzarella
cheese
oven baked and served with a house dipping sauce

Baked goat cheese mariana

$8.00

served with olive oil toasted baguette's

Meatballs *

$11.00

house made meatballs topped with fresh mozzarella

Going green
Market salad

$10.00

mixed greens , pear, goat cheese with a pomegranate vinaigrette

Arugula salmon salad*

$12.00

arugula ,beets ,shaved Parmesan with a orange vinaigrette

Kale salad

carrots,toasted sunflower seeds,red onion,shaved Parmesan cheese, hard boiled
egg with a lemon vinaigrette

$10.00

*Consuming raw or under-cooked meats, poultry, seafood, shellfish
or eggs may increase your risk of foodborne illness

No need for a knife or fork
1244 Burger*

$14.00

Black bean burger

$12.00

grass fed beef, bacon, cheddar cheese, tomato, garlic aioli on a Red Hen wheat
roll
caramelized onion,cheddar cheese, arugula, garlic aioli on a Red Hen wheat bun

Veggie grilled cheese

$11.00

smoked Gouda, roasted red pepper, onions, zucchini on sourdough bread

Reuben*

$11.00

Turkey club*

$11.00

Barbecue pork sandwich*

$14.00

Brushetta (three per order)

$7.00

corned beef reuben with sauerkraut , melted Swiss with a grainy mustard and
mayonnaise served on dark rye
oven roasted turkey , bacon, lettuce, tomato, red onion, garlic aioli on toasted
wheat bread
bourbon barbecue pork with grilled onions on brioche bun with house- made
coleslaw
sun dried tomato, goat cheese, watercress on crusted toast

The main event
Classic chicken pot pie*

$15.00

Mushroom ravioli

$14.00

chicken, mixed vegetables , house made white sauce and a flaky pie crust served
with a mixed green salad
wild mushroom ravioli with creamy marsala mushroom ragout

Don't forget dessert
Seasonal berry sundae

$9.00

vanilla ice cream,chocolate sauce, seasonal berries and whip cream

Apple cinnamon tart

$8.00

walnut, caramel, puff pastry and vanilla ice cream

House made waffle sandwich

nutella, vanilla ice cream, topped with chocolate sauce

$9.00

*Consuming raw or under-cooked meats, poultry, seafood, shellfish
or eggs may increase your risk of foodborne illness

Cocktails
Manhattan

$12.00

Cranberry cocktail

$12.00

Ultra alexander

$10.00

Godiva chocolate martini

$12.00

Peppermint kiss

$10.00

Chocolate martini

$12.00

Irish coffee

$11.00

Coffee cocktail

$11.00

crown royal, Italian vermouth, angostura bitters, stirred and served in a martini
glass
absolut , Italian vermouth, triple sec and cranberry juice served over ice
brandy, cream de cocoa, whip cream, chocolate syrup shaken and served in a
martini glass
absolut vanilla, godiva chocolate liqueur shaken and served in a martini glass
peppermint schnapps, hot chocolate topped with whip cream and chocolate
sauce
stoli vanilla and godiva chocolate shaken and served in a martini glass
jameson Irish whiskey and ,baileys irish cream served with our locally roasted
coffee
locally roasted coffee with baileys Irish cream and kahula

Something refreshing
Coke
Diet Coke
Sprite
Voss

$4.00
$4.00
$4.00
$4.00

Something from the bar
Draught beer
Goose Island -green line (local Chicago Beer)
Goose Island-Sophie (local Chicago Beer)
Goose Island-seasonal (local Chicago Beer)

Bottled beer & cider
Bud Light
Budweiser
Coors Light
Michelob Ultra
Miller Lite
Batch 19
Blue Moon
Redbridge
Heineken
Stella Artois
Crispin cider

$8.00
$9.00
$8.00
$5.00
$5.00
$5.00
$5.00
$5.00
$7.00
$7.00
$7.00
$6.00
$6.00
$8.00

White wines
Stone Cellars Culinary Collection, Chardonnay
Kim Crawford Unoaked, Chardonnay, New Zealand
Votre Santé by Coppola
Danzante, Pinot Grigio, Italy
Chateau Ste. Michelle, Riesling, Washington
Nobilo, New Zealand
14 Hands "Hot to Trot", Washington State

Red wines
Stone Cellars Culinary Collection, Merlot
Stone Cellars Culinary Collection, Cabernet Sauvignon
Cellar #8, Cabernet Sauvignon
Irony Napa, Cabernet Sauvignon
Massimo, Argentina, Malbec
Seven Falls, Washington State, Merlot
Spellbound, Petite Syrah
MacMurray Ranch Sonoma Coast, Pinot Noir
Epica, Chile, Red Blend
Rémole by Frescobaldi, Italy, Red Blend
Penfolds Koonunga Hill, Shiraz, Australia
Marqués De Riscal Proximo, Spain, Tempranillo
Layer Cake Primitivo, Italy, Zinfandel

Bubbles
Villa Sandi II Fresco, Prosecco

Glass Bottle
$8.00
$10.00
$10.00
$9.00
$10.00
$8.00
$9.00

$36.00
$48.00
$48.00
$45.00
$48.00
$36.00
$45.00

Glass
$8.00
$8.00
$10.00
$9.00
$9.00
$11,00
$9.00
$9.00
$10.00
$10.00
$8.00
$9.00
$11.00

Bottle
$36.00
$36.00
$48.00
$45.00
$45.00
$50.00
$45.00
$45.00
$48.00
$48.00
$36.00
$45.00
$50.00

Glass Bottle
$10.00 $48.00

House spirits
Svedka

Dewar's White Label

Beefeater

Vodka

Scotch

Gin

Sauza Blanco
Tequila

Rum

Bacardi Superior

DeKuyper

Canadian Club

Jim Beam

Martini & Rossi Dry and Sweet

Whiskey

Bourbon

Cordials

Vermouth

Premium spirits
Bourbon
Knob Creek
Maker's Mark
Woodford Reserve

Cognac/Brandy
Hennessy V.S.
Rémy Martin (choose one)

Gin
Bombay Sapphire
Tanqueray

Rum
Light - Mount Gay Eclipse
Dark/Aged - Pyrat XO Reserve
Dark/Aged - Ron Zacapa
Flavored - Captain Morgan
Original Spiced
Flavored - Malibu Coconut

Scotch
Chivas Regal
Johnnie Walker Black
Glenfiddich

Tequila
Don Julio Silver
Don Julio Reposado
Patrón Silver
Patrón Reposado

Vodka
Absolut
Belvedere
Ciroc
Grey Goose
Ketel One
Prairie, Organic
Ultimat

Whiskey
Crown Royal
Gentleman Jack
Jack Daniel's

Jack Daniel's Tennessee
Honey
Jameson Irish

Cordial
Baileys Irish Cream
Chambord
Cointreau
Disaronno
Drambuie
Grand Marnier
Kahlua
Romana Sambuca
Southern Comfort

Located in the Hotel Indigo, a 100 year old
landmark of the "Windy City's" Gold Coast
area, 1244 offers a warm and relaxed
atmosphere. Enjoy local Goose Island Beer
or handcrafted cocktails and get a real
tasted of the neighborhood through our
menu offering the best locally sourced
products. Whether it's a drink to start a
night of revelry on Division Street or an
evening with friends, our staff welcomes
you.

From the kitchen.

Local flavors.

From the bar.

