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SANDWICHES

SEASONAL SOUP      6
Chef ’s daily preparation using market vegetables (6oz)  

CHICKEN WINGS  16 
Ten jumbo wings slow smoked, served crispy with 
carrots, celery and choice of blue cheese or ranch. 
Choice of Sauce: Buffalo, BBQ, Korean BBQ, garlic 
Parmesan, cajun dry rub or lemon pepper dry rub 

QUESADILLA  12
Onions, peppers, chihuahua cheese, flour tortilla, 
salsa, crema, guacamole. Add Grilled Chicken or 
Ground Beef: $4  | Add Steak for $6

FRIED CHEESE CURDS  12
Local white cheddar, buttermilk batter served with 
herbed ranch dipping sauce

MENU

CANTIGNY BURGER   17
8oz thick prime beef patty, aged 
cheddar, lettuce, tomato, onion, 
pickle, brioche bun

GRILLED CHICKEN SANDWICH   16
Lemon-herb marinade free range 
chicken breast, arugula, heirloom 
tomato, lemon garlic aioli, toasted 
brioche bun 

TURKEY AVOCADO CLUB   15
Shaved roasted turkey, bacon, 
tomato, lettuce, mayo, toasted 
whole wheat bread

CLASSIC CAESAR  10
Chopped romaine lettuce, 
garlic croutons, shaved 
parmesan, Caesar dressing. 
Add grilled chicken: $6
Add Steak: $9
Add Blackened Shrimp: $12 

SALADS

BBQ PULLED PORK SANDWICH   16
Slow-braised bbq pork, Carolina 
style BBQ sauce, apple-cabbage 
slaw, brioche bun

ROASTED CHICKEN SALAD  16
Roasted chicken, grapes, celery, 
mayo, fresh baked croissant

All Sandwiches come with choice of side.

Sides Available: Fries, Sweet Potato Fries, 
Tater Tots, Fruit Cup or Kettle Chips

CHOPPED COBB SALAD   18
Roasted Chicken, candied 
bacon, egg, avocado, blue 
cheese, tomatoes, romaine, 
green goddess dressing  

SHAREABLES

SUMMER 2026CANTIGNY

6’ 4” POUR  15
Buffalo Trace | Luxardo Cherry Syrup | Cherry Bitters | Orange Bitters

THE BRUSH & SCUTTLE 16  
Woodford Reserve | Lemon | Ancho Reyes | Aperol | Demerara Syrup
Pineapple

THE COUNTRY RETREAT 15
Hendrick's Gin | St. Germaine | Green Chartreuse | Lime | Orange Bitters 

WIND & REFINED 14
Hennessy VSOP | Lime | Simple | Blackberries | Sage

THE HIGH HOOK 13
G4 Tequila | Grape | Lime | Ginger Ale 

THE SCARLET JACKET 13
Del Maguey Mezcal | Prickly Pear Syrup | Lime | Ginger Beer 

VIEW HALLOA 14
Ketel One | Mr. Black Coffee Liqueur | Baileys | Espresso | Vanilla Syrup 
Cream de Cocao 

SIDE SADDLE 15
Grey Goose | St. Germaine | Lemon Lavender Cordial | Mint | Soda 

RED
Freemark Abbey Merlot  40  150

Justin Cabernet 18 68 
Unshackled Cabernet 13 48

Meiomi Pinot Noir 13 48

Siduri Pinot Noir 18 68

Turkey “Old Vines”  24   90 
Zinfandel

WHITE
Frank Family Chardonnay  18  68

Dutton-Goldfield Chardonnay  15  56

Blindfold Sauvignon Blanc   15   56

Hourglass Sauvignon Blanc 24 90

Jermann Pinot Grigio  19  71

Eroica Riesling  13  48

Whispering Angel Rose   20 
(375ML Bottle) 
La Marca Prosecco   26
(375ML Bottle)
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Love the food? Share the love!
Cantigny.org

@cantignypark
#cantignyeats


