MICROBREWERY|EATERY

HOURS OF OPERATION
SUNDAY - THURSDAY

217.670.0627 | OBEDANDISAACS.COM

SNACKS

PARMESAN ARTICHOKE DiP 12.75

A delicious blend of creamy artichoke hearts, garlic, parmesan cheese

mayo, and cream cheese. Served piping hot with house-made pita chips.

FISH TACOS 10.00

Soft flour tortillas filled with beer-battered fish, zesty slow, pico de gallo
and baja sauce.

BLACK & TAN ONION RINGS 11.50

Thick-cut onion rings dredged in a unique ale and dark
stout-infused batter served with a spicy dipping sauce.

PULLED PORK NACHOS 12.30

House-smoked pulled pork served with sour cream, cheese sauce, pico
de gallo, green onions on a bed of house-made pita chips.

BAVARIAN PRETZEL ROLLS 10.00

Warm, thick, chewy pretzels with creamy white-cheddar sauce.

LOADED POTATO CAKES 9.00

Cheddar cheese, green onions, bacon, and sour cream
piled on a potato cake.

FLATBREADS =
VEG HEAD 13.50

Mushrooms, spinach, artichoke, Italian cheese, onions, peppers with

sweet tomato sauce

MARGHERTIA CHICKEN 14.50

Sweet tomato sauce, garlic, sliced tomatoes, Italian cheese blend,
marinated chicken, and fresh basil.

BBQ PORK & PINEAPPLE 14.50

Bacon, pulled pork, pineapple with red onion and Italian cheese blend.

CHICKEN TACO 14.50

Chipotle ranch base, marinated chicken, pico de gallo, lettuce, cheddar
cheese and blue corn tortilla crumbles.

HONEY, GOAT & BACON 14.50

Smokey bacon, goat cheese, braised onions, dates, Italian cheese blend.
Drizzled with sweet honey.

CHILI
(up | 575

Bowl ) 175

Connbs
TAVERN-STYLE

CHILI

Original Family Recipe
with 15 Unique Spices.
Served One Way:

Papa Conn’s Way!

11AM - 8PM
@OBEDANDISAACS
FRIDAY & SATURDAY
FEBRUARY 2021 11AM - 9PM

SANDOS & WRAPS
all come wilh choice of feies o chips.
PUB BURGER 12.75

Seasoned chargrilled Angus beef on a pretzel roll with all the trimmings.

STINGER BURGER 14.00

Pub burger with onion rings, cheddar cheese, BBQ sauce, bacon on a pretzel roll.

BEER & WHISKEY BURGER 13.25

Whiskey-glazed pub burger with beer-braised onions, mushrooms,
and smoked Gouda cheese.

LAMB BURGER 13.73

Seasoned, chargrilled, ground lamb topped with feta cheese & aioli mayo on a
brioche bun.

JERKEY TURKEY BURGER 13.50

Jerk-seasoned turkey burger topped with pineapple slaw, sweet chili sauce,
and pepperjack cheese served on a brioche bun.

PB%J BURGER 13.25

Pub burger with cheddar cheese, peanut butter, and bacon jam on pretzel roll.

PORK TENDERLOIN 12.75

Hand cut and breaded tenderloin on a brioche bun.

ITALIAN BEEF 13.50

Slow-roasted beef in our house-made ale, fresh basil, pepperocinis, Italian
seasoning on a brioche bun.

REUBEN 12.25

House-made corned beef, or turkey with seasoned sauerkraut, melted swiss
cheese and 1000 island dressing on toasted marble rye.

VEGGIE BURGER 12.00

Chargrilled chipotle bean burger on a pretzel roll.

HOUSE SMOKED PULLED PORK  12.50

with coleslaw.

TURKEY GUACAMOLE WRAP 12.50

Turkey, crisp bacon, guacamole, roasted peppers, and romaine lettuce.

ASIAN CRUNCH WRAP 12.50

Breaded chicken, slaw, green onions, sesame ginger dressing,
and chopped peanuts.

THE CLUB WRAP 12.50

Ham, turkey, bacon, lettuce, tomato, cheddar cheese, and ranch dressing.

CHICKEN & GOAT CHEESE WRAP 12.50

Grilled chicken breast, goat, cheese, dried cranberries, romaine lettuce,
balsamic glaze.

20% GRATUITY ON TABS LEFT OVERNIGHT
ALL MAJOR CREDIT CARDS ACCEPTED | ATM AVAILABLE IN FRONT LOBBY
CONSUMING RAW OR UNDER COOKED FOOD MAY INCREASE YOUR RISK TO FOOD BORNE LLNESS
WE USE NUTS AND NUT-BASE OILS iN SOME OF OUR MENU [TEMS, IF YOU ARE ALLERGIC
TO NUTS OR ANY OTHER FOODS, PLEASE INFORM YOUR SCRVER.
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This Open-faced Sandwich begins with thick-sliced toasted
bread, your choice of meat or veggie burger, smothered
with a “secret” cheese sauce, then topped with French fries.

HORSESHOE

FULL SiZE | 14.00

PONYSHOE
SMALLER SIZE | 12.00
- CHOOSE FROM -
ANGUS BEEF | PAPA CONN'S HAM | CHICKEN BREAST | TURKEY
BUFFALO CHICKEN | VEGGIE BURGER | PULLED PORK
TURKEY BURGER | CORNED BEEF
LAMB BURGER (ADD $2.50) | PORK TENDERLOIN (ADD $2.50)

A Wee Bit of History

Legend has it that in 1928 the first horseshoe sandwich was made by a ry-year-old dishwasher
(or maybe the chef who taught him how to cook) at the Leland Hotel in Springfield.

ENTREES

SALMON FILLET 1725

Salmon fillet presented on a bed of red beans & rice and served
with a choice of side.

CLUCKERS ‘N’ WAFFLES 13.50

Buttermilk waffle topped with a hand-breaded chicken thigh served
with maple syrup and whipped butter.

FISH & CHIPS  SINGLE | 12.00 ~ DOUBLE | 15.00

Hand-breaded pollock fillets, served with house tartar sauce and our pub fries.

SALADS

CAESAR SALAD 11.50
add (Chicken or Sheimp ~ 325

COBB SALAD 13.50

Mixed greens topped with roasted chicken breast, applewood smoked bacon, bleu
cheese, guacamole, tomatoes, egg and carrots.

SALMON BLT SALAD 13.50

Salmon, bacon, lettuce, and tomato. Drizzled with chiptole ranch dressing.

SIDE SALAD
Single | 850 ~ Dousle | 10.50

Mixed greens with tomatoes, carrots, red onion, house-made croutons, and
parmesan cheese with choice of dressing.

KIDS MEALS 50

12 AND UNDER | OVER 12 ADD 2.00
with,  youwe cholce of one dide.
HOT DOG

Pan-seared and served in a traditional white bun

HAMBURGER SLIDERS

Two angus beef patties with American cheese on slider buns

CHICKEN SLIDERS

Two chicken patties on slider buns

CHICKEN FINGERS

Breaded and deep fried chicken tenders.

MAC - N - CHEESE

Elbow macaroni with our famous cheese sauce, and topped
with bread crumbs

GRILLED CHEESE

Two slices of traditional white sandwich bread filled with
American cheese and grilled to a crunchy perfection outside,
and gooey inside

SIDES 400

BAKED BEANS | ZESTY COLE SLAW | MINI SALAD
BACON & GREEN BEANS | HOUSE PUB FRIES
GARLIC POTATO MASH | MAC -N- CHEESE
HOUSE-SEASONED POTATO CHIPS | POTATO SALAD

DESSERTS

' GOOEY BUTTER CAKE

A St. Louis Tradition

NUTELLA POPPERS

Deep-fried Nutella-filled poppers rolled in powdered sugar
and drizzled with house-made butterscotch.

BREAD PUDDING

Warm, melt in your mouth bread pudding made with

sweet custard and topped with a caramel custard sauce.

LEMONADE 2.75
FRESH-BREWED ICED TEA 2.75
FRENCH ROAST COFFEE 2.75
MILK 275 ‘@ lar|dece/
CHOCOLATE MILK 3.00

HOT CHOCOLATE 3.00

OBED & ISAAC'S. \
HOUSEMADE *

16 0Z BEER 6.00

WINE & LIQUOR AVAILABLE
A sewer for mote informalion.



