MEATBALLS
with herb whipped ricotta | 18
Tender housemade meatballs served with
creamy herb whipped ricotta,
finished with fresh’herbs

CRISPY BRUSSELS SPROUTS |17
Flash fried brussels sprouts until crispy &
tossed-in our sweet chili sauce

LAMB LOLLIPOPS |25
Delicious grilled lamb lollipops marinated in
garlic & herbs served with a crisp-provencal
salad, creamy tzatziki sauce and grilled pita

PRIME STEAK SKEWERS | 22 Gr
Prime NY strip grilled to perfection with zucchini,
squash, red onion, and mushrooms./Served with
homemade horseradish sauce (2 skewers)

CHEESEBURGER SLIDERS'| 16
Juicy mini burgers with melted American cheese

& crispy onion strings, served on soft buns with
tangy pickles.and side of BBQ ranch (3 sliders)

PRIME RIB SLIDERS | 18
Tender slices of prime rib‘layered with provolone
and crispy onion strings on soft buns,
served with a side of rich'steak au jus'(3 sliders)

HOMEMADE SOUP 6Cup | 9Bowl

WEDGE SALAD | 16 GF

A crisp wedge of iceberg lettuce, crumbled bleu
cheese, red onion, bacon bits, cherry tomatoes,
and drizzled with homemade bleu cheese dressing

SOUTHWEST SALAD | 24
Fresh grilled chicken, crispy lettuce, heirloom
tomatoes, black bean corn salsa, crispy tortilla
strips, diced avocado, fresh cilantro, and
shredded cheese. Tossed in our house BBQ ranch

ANTIPASTO SALAD | 22

Mixed greens with pepperoni, crispy prosciutto,
salami, Greek olives, tomato, red onion, and

SALADS

DRESSINGS

buttermilk ranch, bleu cheese,
honey-mustard, caesar, italian,
balsamic, house BBQ ranch,
and bacon vinaigrette

ADDED PROTEIN...
7 | CHICKEN BREAST

7| Steak cucumber, tossed in Italian dressing and finished
8 | SeareD Tuna with mozzarella cheese

) Hlagt CAESAR SALAD | 16

9 | SarmoN

ONN,Y
Calr’s
- STARTERS -
BACON-WRAPPED SHRIMP |22
Four jumbo shrimp wrapped in bacon, tossed
in Asian sauce over an avocado spread, drizzled

with gochujang sauce, and garnished
with green onions

CRISPY CRAB CAKES | 23
Lump crab meat sautéed until golden then
drizzled with Gochujang honey aioli

JONNY’S WINGS | 18
Eight meaty slow-roasted bone-in wings

JONNY’S BONELESS | 16
Twelve meaty boneless wings

Served with Bleu Cheese & Ranch
Choice of Two Sauces

Buffalo, Jonny Cab’s Sauce, Sweet Chili,
Garlic Parmesan Butter, House BBQ,
Lemon Pepper, and Sticky Asian

Crisp, chilled romaine lettuce with garlic croutons,

PASTAS

SHRIMP
FLORENTINE | 28

and sun-dried tomatoes tossed in a

finished with shaved Parmesan

CAJUN PASTA | 29
Rigatoni pasta with sautéed
chicken, italian sausage, shrimp,
red & green peppers, and onions
in creamy cajun sauce

Six sautéed shrimp with fresh spinach

creamy Alfredo sauce over fettuccine,

CRAB & ARTICHOKE DIP |20
Creamyy cheesy artichoke dip with lump crab baked
until warm & bubbly with tortilla chips for dipping

CHARCUTERIE BOARD | 19

A curated mix-of gouda, prosciutto, grapes,

strawberries, salami; green.olives, manchego,
candied pecans, pita crisps;-and mixed berry jam

HOMEMADE BUFFALO
CHICKEN EGG ROLLS |18
Crispy homemade egg rolls filled with buffalo
chicken over a fresh bed of greens with blue cheese
buffalo dressing' & garnished with green-onions

HOT HONEY PEPPERONI
FLATBREAD/| 17
Marinara, mozzarella, pepperoni, and fresh
basil. Drizzled with sweet & spicy honey

SAUSAGE & PEPPERS
FLATBREAD| 17
Marinara and mozzarella topped with
Italian' sausage; sweet peppers, onions, and oregano

MARGHERITA FLATBREAD | 15
Mozzarella, marinara, heirloom tomatoes,
red onion, fresh basil, balsamic ‘reduction

EGGPLANT PARMESAN | 25

Sliced eggplant, breaded & fried, topped with an
italian cheese blend, and house marinara, broiled
until slightly golden. Served over a bed of linguini

CHICKEN PARMESAN | 26

Crisp chicken cutlet, topped with an italian cheese
blend, house marinara, and finished to perfection.
Served over a bed of linguini

SHRIMP & SEA SCALLOP PASTA | 32
Sautéed sea scallops, shrimp, calamari, red
peppers, and cremini mushrooms. Served with

a garlic cream sauce over fettuccine

BAKED CREAMY CRISPY CHICKEN PASTA | 26

Sautéed mushrooms and zucchini with crispy chicken in a creamy

red sauce, baked until golden

parmesan cheese, and zesty caesar dressing

HOUSE SPECIALTIES

SIDES

Gluten-Free |
Pasta Available

SERVED WITH CHOICE OF 2 SIDES (UPGRADE TO A CUP OF SOUP +2)

7 GaRLIC MASHED
POTATOES GF

CHIMICHURRI SKIRT
STEAK | 42 GF

120z citrus marinated prime skirt steak,
topped with chimichurri sauce

NEW YORK STRIP | 55 GF
4oz prime grilled strip steak prepared
to perfection. Served with house-made
steak sauce

BBQ PORK CHOP | 35 GF
100z bone-in Frenched Berkshire pork chop
smothered in our house BBQ sauce.

7 BaCON VINAIGRETTE
GREEN BEANS GF

7 FINGERLING
PARMESAN &
HERB POTATOES GF

8 OVEN-ROASTED
VEGETABLES WITH
Bavsamic GLAZE GF

7 BRUSSELS SPROUTS

7 SAUTEED

ASRABAISF SERVED WITH FRIES OR SIDE SALAD

HANDHELDS

+2 FOR bacon, fried egg, mushrooms, avocado, or gluten-free bun

6 HEerBED RiCE
PILAF GF

6 SIDE SALAD GF

THE JONNY CAB BURGER | 22
8oz hand-pressed, certified prime black angus beef
patty topped with melted provolone, bacon, pickles,
lettuce, tomato, flash fried onion strings. and honey
habanero aioli. Served on a soft potato bun

9 TrUFFLE FRIES

7 Frigs

CHICAGO-STYLE PRIME RIB
SANDWICH | 26

Sliced prime rib with sautéed onions and peppers,
topped with melted provolone cheese

ExecuTivE CHEF GASPAR MARTINEZ

Consuming raw or undercooked meats, poultry, seafood, or shellfish may increase risk of foodborne illness.

SURF & TUREF | 34 GF

Toz gnme grilled N'Y Strip with house-made
steak sauce & paired with your choice of

(a) three sautéed shrimp, (b) three seared scallops,
(c) one crispy crab cake with gochujang aioli

LAKE SUPERIOR

WHITEFISH | 32 G

Fresh seared wild whzteﬁsh brushed with butter
and comes with tomatoes, capers, and olives.
Finished in'a Mediterranean tomato mix

PARMESAN CRUSTED

SEA BASS | 45 GF

Seared sea bass filet with a crisp parmesan
crust, paired with a delicate lemon butter sauce

ASIAN SALMON | 36 GF
Grilled salmon glazed with Asian BBQ sauce,
garnished with white sesame seeds

HOT HONEY

CHICKEN SANDWICH | 23

Battered fried chicken drizzled with homemade honey
habanero aioli topped with a fried egg, bacon, smoked
gouda, and crisp pickle rounds. Served on potato bun

GRILLED CHICKEN
AVOCADO BLT | 24

Marinated grilled chicken breast with creamy
habanero aioli, fresh avocado, provolone, crisp
lettuce, tomato, and candied bacon

*Gluten free option available upon request

CHICKEN

FRANCESE | 28*

Battered pan fried chicken breasts topped
with.our savory lemon butter satce

CHICKEN THIGHS WITH
MUSHROOM CRUST | 26
Sautéed boneless chicken thighs seasoned
with salt and pepj}er , finished with
Alfredo sauce and a mushroom crust

HOUSE PRIME RIB | 57 GF

- ONLY AVAILABLE FRIDAY + SATURDAY -

120z slow-roasted prime rib cooked to
to perfection. Served with homemade
horseradish sauce and au jus

VEGGIE WRAP | 18
Traditional hummus spread with
oven-roasted vegetables and provolone
cheese, wrapped in a flour tortilla

SOUTHWEST CHICKEN WRAP | 22
Grilled chicken, mixed lettuce, corn salsa,

wixed cheese, avocado, and tomato with BBQ ranch,
wrapped in a flour tortilla

All wings are served with 2 sauces, any extra sauce is an extra charge of $0.50
Any extra side of marinara, cajun, alfredo, or seafood sauces is an extra charge of $1.50



ONNY

SPECIALTY

Cal’s

COCKTAILS

OLD FASHIONED | 18

Woodford Reserve Double Oak, Demerara, Orange Bitters,
Luxardo, Cherries

HAVE 1T ELEGANTLY SMOKED IN-A GLASS' DOME, +2

SUNSET SANGRIA'| 15

Red wine sangria with Casamigos Tequila, Fresh Lime; Topped with Soda
& Sprite and Garnished with Orange, Blackberry, and Raspberry,

PEACHES & GLEAM COSMO | 18
Tito’s Vodka, Peach Schnapps, Cranberry, Peach Puree, Fresh: Lime

BOURBON JAZZ | 17
Woodford Reserve, Triple Sec, Simple Syrup, Cherry Juice

DEAD SEA MULE | 16

Dos Hombres Mezcal, Lime Juice, Ginger Beer, Grenadine.
Garnished with a Dried Lime

STRAWBERRY LEMONADE BLISS | 14
Tito’s Vodka, Fresh: Strawberry. Puree, Fresh Lemon Juice, Topped
with' Lemonade & Sparkling Water

BLOOD ORANGE PALOMA | 15
Patron Tequila, Grapefruit Juice; Blood Orange Puree, Lime

Topped with Sprite

DESSERTS

FLOURLESS CHOCOLATE io wi illa i
TORTE | 11 GF Warm chocolate brownie with vanilla ice cream, chocolate

A rich, dense chocolate cake made
without flour, deep cocoa flavor with
a fudgy center and silky chocolate
finish. Naturally gluten free

BERRY BUTTER CAKE | 14
Butter cake with vanilla ice cream, warm sauce made from
fresh mixed berries, and whipped cream

APPLE TART | 12
Flaky tart with fresh apples served warm with vanilla ice cream,
whipped cream & caramel drizzle

Corree | 4 CappucciNo | 5 Espresso | 3

SODAS | 3.5 (FrREE REFILLS)
Coke, Diet Coke, Sprite, Ginger Ale, Lemonade,
Iced Tea, Cranberry Juice, Fiji Water (no free refills)

Wechtail pecials | T

STRAWBERRY NOJITO
Lime Juice, Sprite, Mint, Fresh Strawberries

PASSIONFRUIT REFRESHER

Lime Juice, Tonic, Passionfruit, Tajin Rim
RASPBERRY PEACH LEMONADE
Raspberry & Peach Syrup. Soda, Lemonade

CUCUMBER LEMONADE

Lime Juice, Cucumbers, Soda, Lemonade, Tajin Rim

PLEASE LET YOUR SERVER KNOW OF ANY ALLERGIES

CLASSIC ESPRESSO MARTINI | 18
Espresso; Absolut Vanilla; Mr. Black, Coffee Beans
OR ORDER IT CREAMY FOR A SWEETER VERSION

CUCUMBER CABARET | 16
Ketel Cucumber Mint, Triple Sec, Lemon Juice, Simple Syrup with
Fresh Cucumber

SMOKED SOUR | 18
Woodford Reserve, Simple Syrup, Lemon;, Lime, shaken with. Egg White
ELEGANTLY SMOKED IN'A GLASS DOME

MEZCALITA | 14
Smoky and Floral Union Mezcal with Fresh. Hibiscus, Lime, and
Agave. Garnished with Tajin' Rim & Dried Lime

MIDNIGHT BLOOM MARTINI | 18

Tito’s Vodka, Lemon; Blueberry Puree, Coconut Puree; Lavender

NORTHSIDE GLOW | 15
Malibu, Peach Schnapps, Cranberry, Pineapple

SKINNY MAYRA-GARITA [ 15

Casamingos Blanco Tequila, Cointreau, Lime Juice) Fresh Fruit
FRUIT CHOICES (or comBO):
STRAWBERRY, RASPBERRY, BLUEBERRY, PINEAPPLE, BLACKBERRY.

SCOOP OF VANILLA ICE CREAM | 3 GF

TURTLE CHOCOLATE BROWNIE | 14
sauce, caramel sauce, candied pecans, and whipped cream

BAILEY’S COOKIE SKILLET | 13
Molten chocolate chip cookie, warm & gooey, topped with
a scoop of vanilla ice cream and Bailey’s chocolate sauce

SELTZERS Cherry, Lime, Mango, Pineapple, Grapefruit
HIGH NOON | 45% | Vodka Seltzer | 8

BEER

ON DRAFT

MODELO | Pilsner | 44% | Mexico | 7
STELLA | Pilsner | 5.2% | Belgium | 7
REVOLUTION ANTI-HERO | IPA | 6.7% | 8
BUCKLE DOWN BELT & SUSPENDERS | 7
American IPA | 7% | BuckleDown Brewing | Lyons, IL

BOTTLE

BLUE MOON | 54% | Belgian | 6
BUCKLEDOWN CACTUS LAGER | 4.5% |
Mexican-Style Lager | 8

COORS LIGHT | 4.2% | Golden | 4.5
COORS BANQUET | 5% | Golden | 4.5
CORONA | 4.6% | Mexico | 6

CORONA LIGHT | 4% | Mexico | 6
MICHELOB ULTRA | 3.8% | St. Louis | 5.5
MILLER LITE | 4.2% | Milwaukee | 4.5
GUINNESS (CAN) | 4.2% | Ireland | 6
PERONI | 5.1% | Italy | 6

PERONI ZERO | 0% | Italy | 5

WIFI: Jonnycabs Password: 212BurrRidge

www.JonnyCabs.com | Gift Cards Available | 1G: @jonny_cabs | Facebook: JonnyCabsBurrRidge | Reservations with OpenTable
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