
the ORIGINAL MICKEY BURGER
1/2lb. fresh, never frozen Black Angus burger, 
brioche bun  15.95

MInnIe BURGER
1/3lb. version of our Original Mickey Burger  12.95

GRASS-FED BEEF BURGER
1/2lb. of 100%-certified, all natural, grass-fed 
organic beef on a gluten-free bun  17.95

PAT E. MELT (staff favorite)
1/2lb. Mickey Burger patty, American cheese, 
sauteed onions on marble rye  16.95

SMOKE DADDY BURGER
1/2lb. patty topped with smoked gouda cheese, bacon, 
red onion, smoke daddy sauce on the side  16.95

bacon double cheeseBURGER
11 oz., your choice of cheese, served w/ o-rings  18.95

WAGYU & BLEU 
1/2lb. all natural ground Australian Wagyu beef, superior 
marbling, tender + juicy, bleu cheese, brioche bun  17.95

BEYOND BURGER
1/3lb. plant-based patty, high protein, no GMOs, soy, 
or gluten   15.95

1/4 LB. BURGER  w/ fries or carrots  7.95

HOT DOG  w/ fries or carrots  5.95

kId’s Cheese pIzza  7.95

kId’s fIsh & chIps  w/ fries  7.95

MAC & CHEESE  w/ carrots  5.95

CHICKEN TENDERS  w/ fries or carrots  6.95
sub gluten-free tenders 7.95

MOZZARELLA STICKS w/ pizza sauce  9.95

BUTTERED EGG NOODLES  w/ parmesan  5.95

GRILLED CHEESE  w/ fries or carrots  6.95

FINN’S CLASSIC CHOPPED
chopped ‘berg + romaine, w/ bacon, red onion, 
tomato, avocado, bleu cheese + house dressing  10.95

BUFFALO CHICKEN CAESAR
boneless buffalo wings, romaine, parmesan, 
w/ carrots + celery  15.95 plain caesar  10.95

SOUTHWESTERN SALAD (Jetta’s favorite)
greens, black beans, corn, tortilla strips, cheddar, 
red onion, tomato, w/ spicy ranch  11.95

SUMMER SALAD
mixed greens, feta, almonds, berries, grapefruit, 
mandarin oranges with raspberry vinaigrette 
dressing  13.95

FAJITA TACO SALAD
taco shell bowl, lettuce, tomato, black beans, 
fajita veggies, cheese, sour cream, guac, salsa  10.95

appetIzers       

FINN’S SIGNATURE HOT WINGS (staff favorite)
regular or boneless, mild, hot, enfuego, bbq or mango habanero 
served w/ celery, carrots, bleu cheese or ranch 
half pound  11.95  full pound  15.95 (add $1 for boneless) 

SMOKED WINGS
smoked in house, tossed in a sweet habanero bbq sauce
half pound  11.95  full pound  15.95

ChIps & Guac
tortilla chips, guacamole + salsa  10.95

HOUSE-MADE CEVICHE
mahi mahi, fresh lime + avocado w/ tortilla chips  15.95 

MEATBALL APPETIZER
3 meatballs, marinara sauce, fresh mozzarella, 
shredded parm + basil, garlic crostini  13.95

BIG PUB PRETZEL
1-1/2lb. Bavarian style pretzel served with 
brown mustard and spicy cheese  16.95

CHICHARRONES
pork rinds w/ guajillo salsa  7.95

IRISH EGG ROLLS
stuffed w/ corned beef + sauerkraut
served w/ 1000 isle  11.95

BOOM BOOM SHRIMP
deep-fried or grilled, tossed in boom boom sauce  15.95

CHEESE CURDS
100% Wisconsin white cheddar cheese curds, 
ranch for dipping  10.95

BRISKET QUESADILLA
monty jack/cheddar, onion straws, bbq sauce  15.95

FINN’S SIGNATURE SOLO NACHOS
chicken or brisket, w/ refried beans, cheese, 
sour cream, guac, lettuce, pico de gallo, jalapeños   
ground beef or chicken  11.95   
brisket  13.95

BEER NUGGETS
deep fried dough tossed w/ butter, garlic, parmesan, 
parsley, w/ red sauce + spicy gringo cheese  11.95

frIed grouper tenders
100% certified Florida grouper + cajun tartar sauce  14.95

CHICKEN TENDERS
not just for your kids, all white meat w/ bbq sauce 
(regular or gluten-free)  10.95

whItefIsh dIp
w/ crackers and cucumbers  13.95

RABBIT FOOD
cucumbers, carrots, celery, peppers, cauliflower, 
cherry tomatoes, w/ house-made ranch + fresh guac  12.95

BIg Bowl of Watermelon
(seasonal availability)  6.95

= Gluten-FreeFamIly Owned and Operated For Over 29 Years! enjoy your next gatherIng IN the

Mickey Finn’s
welcome to the oldest Craft brewpub In IllInoIs

AvaIlable Cheeses  (add for 1.25) Burger mods
sub gluten-free bun or pretzel bun  2.00
add an egg  2.00
add fresh avocado  3.50
add 3 pieces of bacon  2.00
add 3 pieces of jalapeño bacon  2.25
add grilled onions  .75
add grilled mushrooms  .75

847-362-6688
www.mIckeyfInnsbrewery.com Summer 2023

fries  n/c
chips  n/c
steak fries  1.50

fresh fruit  1.50
tater tots  1.50
coleslaw  1.50

side salad  1.50
onion rings  1.50
sweet potato fries  1.50

veggie of day  2.00
soup of the day  2.00

burgers W/ frIes

sIdes

*kids eat FREE Tuesdays from 5:00p – 9:00p
(some restrictions apply)

dressIngs (extra for  1.00, *premium extra for  1.50) 
house (creamy poppyseed), ranch, spicy ranch, 1000 isle, 
honey mustard, balsamic, Italian, caesar*, bleu cheese*

salAds kIds
*add house salad to any entrée for 2.00

chicken (grilled or blackened)  6.00
boneless wings  6.00
shrimp  7.00

tuna  7.00
steak  8.00
salmon  8.00

pIck your proteIn  

*add soup to any sandwich or entrée for 2.95

proteIns
extra

= vegetarIan

SOUP OF THE DAY
bowl  5.95

CHILI OF THE DAy
bowl  7.95 (fixin’s extra)

Soup & ChIlI

desserts
ask your server what’s new and delicious

substItutIons
extra

Swiss
American
mozzarella
provolone
muenster
bleu

feta
cream
Merkts
smoked gouda
Irish cheddar
Wisconsin cheddar

havarti
jalapeño
goat
ghost pepper



FISH & CHIPS (AYCE Fridays)
Finn’s own Wheat Ale beer-battered cod w/ fries + slaw  
18.95

TERIYAKI STIR FRY
chicken or shrimp, chopped veggies, teriyaki sauce, 
over rice, chicken  16.95  shrimp  17.95 

walleye pIke
broiled or fried, w/ fries, veggie of the day  20.95

chIcken Ranchero (w/ rice + beans)
marinated chicken, avacado salsa, choice of tortilla  19.95

Honey GarlIc chIcken lettuce wraps
lettuce leaves, shredded carrots, red cabbage, 
honey garlic sauce w/ jalapeño on the side  15.95
sub. shrimp  16.95

GRILLED SALMON (staff favorite)
with cilantro lime rice and veggie of the day  23.95

FULL SLAB BBQ RIBS
smoked in house, w/ o-rings + slaw  25.95  
half slab  17.95

SKIRT STEAK DINNER
10 oz. skirt steak, locally sourced, 
served w/ Finn’s potatoes + feta’s betta salad  24.95  
or, make it a sandwich a la Pancho... bleu cheese, 
parm, pesto, sautéed onions + jalapeños)  18.95 

CHEESE QUESADILLA (w/ rice + beans)
cheese  12.95   mushroom/spinach  13.95
chicken or beef  14.95   steak  16.95

SMALL [10”]  12.95 

MEDIUM [14”]  18.95

LARGE [16”]  24.95

MICKEY FINN’S
PUB BUSTER
sausage, pepperoni, mushrooms, green peppers, 
onion, black olives, tomatoes
sm.  18.95  med.  25.95  lrg.  29.95

PIZZA MARGHERITA
fresh mozzarella, basil + sliced tomato
sm.  15.95  med.  19.95  lrg.  26.95

VEGETARIAN
mushrooms, black olives, green peppers, onions, tomato
sm.  16.95  med.  21.95  lrg.  26.95

HAWAIIAN
fresh grilled pineapple, Canadian bacon, bbq sauce
sm.  14.95  med.  19.95  lrg.  26.95

MAC N’ CHEESE N’ BACON
macaroni w/ crumbled bacon
sm.  13.95  med.  18.95  lrg.  25.95 

FINN’S CLASSIC
sausage, mushroom, green pepper + onion
sm.  15.95  med.  22.95  lrg. 27.95

ITALIAN BEEF PIZZA
Italian beef, sweet peppers, hot giardiniera
sm.  14.95  med.  21.95  lrg.  28.95 

BARBECUE CHICKEN
organic grilled chicken, red onion, bbq sauce
sm.  14.95  med.  20.95  lrg. 28.95

WHERE’S MY CALZONE
cheesy goodness w/ a crispy crust  11.95  
(plus toppings  2.00)

GLUTEN-FREE CRUST
12” cheese + toppings  13.95

Cash

Debit

wedDIngs, memorIal luncheons, corporate & specIal events, caterIng, takeouT, beer In cans ver 7.0

toppIngs (sm.  2.00,  med.  2.50,  lrg.  3.00)   sausage, pepperoni, bacon, Canadian bacon, ground beef, roast beef, extra cheese, fresh mozzarella, tomatoes, fresh garlic, onions, green peppers, mushrooms, black olives, 
green olives, spinach, artichoke, anchovies, hot giardiniera, jalapeños, pineapple.

daIly specIalsbIgger meals

In compliance with the Illinois Department of Health, restaurants are required to provide you with the following statement:  "The Illinois Department 
of Health advises that eating raw or undercooked meat, poultry, eggs, or seafood poses a health risk to everyone, but especially to the elderly, young 
children under 4, pregnant woman and other highly susceptible individuals with compromised immune systems. Thorough cooking of such animal foods 
reduces the risks of illness." Please note our kitchen is not certified gluten-free.  We cannot guarantee that cross-contact with foods 
containing gluten will not occur.  Please mention to your server that you are ordering a gluten-free meal for health purposes.

No separate checks for groups of 10 or more...
we're not an accounTIng fIrm.fIne prInt

sandwIches

*sub gluten-free or pretzel bun for  2.00                        *add fresh avocado  3.50                  *add an egg  1.50

we proudly serve                  products

natural gas-fired. no eggs were used to make our pizza dough.  all of our pizzas feature Bacio cheese, a 
uniquely crafted combination of mozzarella + a signature kiss of Buffalo Milk for delicious authenticity.thIn crust pIZzA

FINN’S SIGNATURE REUBEN (staff favorite)
corned beef, sauerkraut, Swiss cheese, 1000 isle on 
grilled marble rye, fries  15.95

smoked Pulled Pork sandwIch
cooked low + slow,  w/ o-rings + ‘slaw  15.95

CHICKEN TORTA MILANESA
telera bread, breaded chicken, refried beans, lettuce, 
tomato, onion, avocado, jalapaeno, chihuahua cheese, 
crema w/ fries  15.95

JIMMIE THE BEEF SANDWICH
Italian beef, mozzarella, giardiniera, 
ciabatta roll, steak fries  15.95

THE CUBANO
pork, ham, swiss, mustard, mayo + pickles, 
served on warm French roll  15.95

AVOCADO PESTO CHICKEN (or wrap)
grilled chicken, bacon, avocado pesto mayo, mozzarella, 
lettuce, tomato, red onion, avocado, on sourdough or as 
a wrap, fries  15.95

SMOKED BEEF BRISKET SANDWICH
French roll, garlic aoli, onion straws, BBQ sauce, 
steak fries  16.95

CAPRESE PANINI
fresh mozzarella, basil, ciabatta bread, roasted 
red peppers + tomatoes  12.95  w/ chicken  14.95

BUFFALO CHICKEN WRAP (staff favorite)
fried tenders, cajun sauce, bleu cheese, romaine, 
tomatoes + onion, flour tortilla, fries  14.95

CALI CLUB SANDWICH (or wrap) w/ chips
turkey, ham, jalapeño bacon, lettuce, tomato, 
red onion, swiss, avocado mayo, on garlic bread 
or as a wrap  14.95

AHI TUNA
grilled + served w/ chipotle mayo, 
on an oatmeal wheat bun + fresh fruit or fries  16.95

JOYCE FARMS CHICKEN
organic, free-roam, all-natural, hormone-free chicken, 
grilled or buffalo style + fries  15.95

SERVING BOARS HEAD
DELI MEATS & CHEESES

pulled pork w/ pico de gallo  4.75 ea.

fIsh w/ sriracha crema, pico de gallo  4.75 ea.

shrImp (grIlled or frIed) 
w/ sriracha crema, crunchy cabbage  5.25 ea.

steak w/ cilantro, onion  5.75 ea.

ground beef w/ lettuce, tomato, cheese  4.25 ea.

ChIpotle ChIcken
w/ lettuce, tomato, cheese  4.75 ea.

tacos

TUE

wed

THr

FrI

Pulled Pork tacos
w/ pico de gallo  3.50 ea. (gluten-free w/corn tortillas)

Buy one, Get one burger
(two drink minimum)

johnny q (w/ fries)
blackened + pan fried pork cutlet, jalapeño cheese, 
bacon, avocado, lettuce, tomato + red onion  15.95

East Coast Beef GrIlled Cheese 
roast beef, provolone + horsy mayo, w/ fries  15.95

1/2 prIce SELECT WINES

All-yoU-Can-Eat FIsh & ChIps
Finn’s own Wheat Ale beer-battered cod, 
w/ fries + ‘slaw  18.95

corned beef & cabbage
house made w/ carrots, red potatoes + 
Irish soda bread  19.95

brunch specIals (served 11-3)

corned beef & cabbage
house made w/ carrots, red potatoes + 
Irish soda bread  19.95

brunch specIals (served 11-3)
Wheat Ales  5.00, Mimosas  5.00 

1/2 prIce PIzza (all day)

corned beef & cabbage
house made w/ carrots, red potatoes + 
Irish soda bread  19.95

sun

sat

[1/2 PRICE ON SUNDAY]
substItutIons extra

www.mIckeyfInnsbrewery.com

happy hour
beer, wIne, COCktAIL

& food SpecIals
2:30-5:30 tuesday - frIday

 pIck 3 choice of flour or corn tortillas  (gluten-free w/corn tortillas)

 (w/ rIce & beans)


