
starters
LEMON-THYME BRUSSELS SPROUTS
brussels sprouts, red onion, parmesan cheese,
parsley, lemon-thyme vinaigrette  | 14     vg | gf

WINGS *
SAUCE CHOICES: buffalo, bbq or ghost pepper 
DIP CHOICES:  ranch or bleu cheese dressing
| sm 12 | lg 23

BASKET OF FRIES
signature | 7     vn
cajun | 9   vn
truffle & parmesan cheese | 10     vg
sweet potato | 9     vn

STEAK SLIDERS *
tenderloin medallions, shallot aioli,
mushrooms, smoked gouda cheese, mini
brioche | 18

QUESADILLA 
flour tortilla, chipotle, cheese blend, lettuce,
sour cream, pico de gallo | 13     vg
add | chicken 5 | mushroom 3 

BEER-BATTERED CHEESE CURDS
Wisconsin cheddar cheese, chipotle ranch and
smoked-garlic sauce
sm 8 | lg 15     vg

SPICY BLT SLIDERS *
applewood smoked bacon, vine tomatoes,
butter lettuce, sriracha mayo, mini brioche | 12

wraps

TAP BURGER *
custom blend patties, caramelized onions, dill pickles, bistro
sauce, cheddar or pepper jack cheese, brioche bun | 17
add | bacon 4 | egg 3           sub | beyond burger 3

BLACK BEAN & AVOCADO
black beans, quinoa, bell peppers, red onion, lettuce, tomato,
avocado, cheese blend, chipotle sauce, flour tortilla | 14     vg  
   

add | plant-based chicken 5

PESTO ROSSO CHICKEN *
seasoned chicken, romaine, red onion, bacon, red pesto
ranch, basil and herb tortilla | 16
sub | plant-based chicken 3

CHIPOTLE TURKEY *
roasted turkey, cucumber, carrot, lettuce, chipotle aioli,
boursin cheese, basil and herb tortilla | 15
sub | plant-based chicken 3

BISTRO CHICKEN *
marinated grilled chicken, applewood smoked bacon, sharp cheddar,
avocado, lettuce, tomato, onion, bistro sauce, brioche bun | 17
sub | plant-based chicken 3

CHICKEN SALAD SANDWICH
house-made chicken salad, lettuce, tomato, croissant | 15     

CHOICE OF signature fries, house-made chips, seasonal salad or
sub | sweet potato fries 2 | truffle & parmesan fries 3 | cajun fries 2

*Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illnessvn | VEGAN      gf | GLUTEN FREE     vg | VEGETARIAN

sweets
CHOCOLATE TORTE
flourless chocolate torte with whip cream,
chocolate  sauce | 8     gf  | vg

GELATO
cookies & cream, vanilla, chocolate, or
strawberry | 6      vg

LEMON TORTE
shortcrust pastry filled with custard, garnished with
pine nuts, almonds, icing sugar, raspberry sauce | 8
vg

PEACH COBBLER CHEESECAKE
sweet cinnamon cheesecake baked in graham
cracker crust, topped with peaches and crunchy
shortbread | 8    vg

SOUTHWEST
chopped romaine, corn, black beans, tomato, roasted
red peppers, red onion, avocado, spicy ranch dressing
| 17     vn

CLASSIC CAESAR
chopped romaine, parmesan, cherry tomatoes,
croutons, creamy caesar dressing | 12         

handhelds
add | chicken 5 | plant-based chicken 5 | 
make it a wrap 2

SUMMER QUINOA BOWL
red quinoa, avocado, cucumber, red onion, feta,
heirloom tomato, basil-lemon sauce | 18     vn | gf

sides

SPRING SALAD | 6
arcadian lettuce mix, carrots, tomato,
cucumber and choice of dressing

SEASONAL SALAD | 6
tomato, cucumber, feta, red onion
with honey vinaigrette 

HOUSEMADE CHIPS | 5

CHEF’S VEGETABLES | 6

SOUP OF THE DAY | 7

CHOICE OF signature fries, house-made chips, seasonal salad or
sub | sweet potato fries 2 | truffle & parmesan fries 3 | cajun fries 2

salads

daily specials

tuesdays | $10 Tap Burgers after
3pm

wednesdays | $5 Pollyanna
Transfusions*

mondays | $5 pint of the week*

thursdays | half-priced bottles of
wine* (under $50)

saturdays & sundays | 
$5 Bloody Marys + $5 Mimosas*

fridays | half-priced apps after
3pm (under $15)

*drink specials available with food purchase

not valid for carryout or halfway house purchase



featured dinner entrées
starting at 3pm

RIGATONI a la VODKA
with fresh parmesan and sun-dried tomatoes | 20

BLACKENED SALMON
served over a blend of corn, black bean

and white rice, avocado crema sauce | 27

BONELESS RIB EYE
with parmesan mashed potatoes, red

wine demi sauce, grilled baby carrots | 29

CHOICE OF spring salad, seasonal salad or | soup of the day +2 

LEMON DIJON CHICKEN
with wild rice, grilled asparagus with

lemon dijon sauce | 24



w i n e
red

CASTELLO DEL POGGIO
MOSCATO | ITALY    

10 | 30

LA MARCA
PROSECCO | ITALY

12 | 36

bubbles & sweet

JAM JAR 
SWEET RED BLEND | SOUTH AFRICA       

9 | 27

LAPIS LUNA - LIMITED 
RED BLEND | CALIFORNIA     12 | 36

J. CHRISTOPHER
PINOT NOIR | WILLAMETTE VALLEY, OREGON  | 60

BOOTLEG
CABERNET | PASO ROBLES, CALIFORNIA 15 | 45

TWENTY ACRES
CABERNET | CALIFORNIA 10 | 30

TRAPICHE
MALBEC | MENDOZA, ARGENTINA 11 | 33

K VITNERS THE DEAL
SYRAH | WAHLUKE SLOPE, WASHINGTON  | 90

THE CRANE ASSEMBLY DISCIPLES
ZINFADEL BLEND | NAPA VALLEY, CALIFORNIA  | 129

TEXTBOOK
MERLOT | NAPA VALLEY, CALIFORNIA 17 | 51

THE WINES OF FRANCIS COPPOLA
PINOT NOIR | MONTEREY COUNTY, CALIFORNIA 11 | 33

DUPAGE

cocktails

MAPLE CITRUS SMASH | 6
orange juice, maple syrup, lemon juice,
soda

LYCHEE COOLER | 6
lychee puree, grapefruit juice,
elderflower, lime juice

LAVENDER LEMONADE | 6
lavender syrup, fresh lemonade

PICKLE LEMONADE | 6
dill pickle juice, fresh lemonade

SPICED PEAR OLD FASHIONED | 15
whiskey acres, st. george, agave, bitters

SPICY BLOODY MARY | 11
jalapeno and peppercorn infused vodka,
longbranch bloody mary mix

SPICY PICKLE MARGARITA | 14
ghost pepper infused tequila, triple sec,
dill pickle juice, sour mix

GIN OLD FASHIONED | 14
koval gin, elderflower, grapefruit
bitters

ESPRESSO MARTINI | 14
pollyanna vodka, fever tree espresso,
kahlua

KINGSLAHGER PILS | 9
KINGSLAHGER

PIXEL DENSITY | 9
PHASE THREE

HIGH NOON | 8
PEACH

CARBLISS | 8
BLACK RASPBERRY 
BLACK CHERRY

SUNBEAM  PILS (N/A) | 7 
GO BREWING

www.greenwaytap.com |  630.595.1800 | 900 n wood dale rd | addison

            @greenway_tap           Greenway Table & Tap

PRAIRIE PATH | 6
TWO BROTHERS    

LONGSNAPPER IPA | 8

MILLER LITE | 6

COORS LIGHT | 6

HEINEKEN | 7

MODELO | 7

MICHELOB ULTRA | 6

YUENGLING LAGER | 6

BUD LIGHT | 6

OBERON SEASONAL | 7

white
9 | 27ALVERDI   

PINOT GRIGIO | ITALY       

11 | 33ZENATO  
PINOT GRIGIO | ITALY       

15 | 45BLACK STALLION 
SAUVIGNON BLANC | NORTH COAST, CALIFORNIA       

9 | 27TORTOISE CREEK 
CHARDONNAY | CALIFORNIA       

12 | 36NOVELLUM
CHARDONNAY | FRANCE      

10 | 30E. GUIGAL
RHONE BLANC | RHONE VALLEY, FRANCE      

SCHNEIDER
RIESLING SPATLESE | NIERSTEINER HIPPING, GERMANY     16 | 48

ROSE BLOOD
ROSE | FRANCE 15 | 45

12 | 36STONELEIGH 
SAUVIGNON BLANC | MARLBOROUGH, NEW ZEALAND       

cans

mocktails

VODKA BLUEBERRY SOUR | 9
pollyanna vodka, blueberry simple, sour,
soda

GOLDEN HOUR | 9
mailibu rum, peach puree, lemon-lime
soda

TRANSFUSION | 9
pollyanna vodka, ginger ale, grape juice 

APEROL SPRITZ | 13
prosecco, aperol, soda

14 | 42UNSANCTIONED
PINOT GRIS | OREGON     
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