Elephant & Castle

185 North Wabash Avenue, Chicago, IL 60601 - +13123451710 - Updated: Jan 14, 2026

SUMMER FEATURE

Mediterranean Chicken Kebab Platter $16.50

marinated grilled chicken skewers, served with lemon garlic tahini, almond basmati rice, mixed greens salad, hummus & naan.

SHARE PLATES

Crisps & Dips $9.00

potato crisps served with curry ketchup, dill dip & creamy dijon aioli.

Mini-Sausage Rolls $11.50

english banger meat wrapped in crispy puff pastry. served with curry ketchup.

Sweet Potato Fries $9.00

served with chipotle aioli.

Roasted Tomato & Whipped Feta $10.50

bite size tomatoes roasted with garlic & accompanied by whipped feta. served with grilled baguette slices.

Fried Pickle Chips $9.00

dill pickle chips coated in a light cornmeal breading with a hint of spice. served with house burger sauce.

STARTERS

Hummus $13.00

creamy hummus drizzled with a balsamic reduction & served with grilled garlic naan bread & veggies.

Crispy Chicken Sliders $12.00

battered & fried chicken tenders topped with house made slaw & pickle slices. served on a potato roll with creamy dill sauce. 3 sliders.

Maple Walnut Brussels Sprouts $12.00

flash fried brussels sprouts with maple butter, lemon, crushed walnuts & crispy prosciutto.

Chicken Wings $15.00

bbq, buffalo, hot, salt & pepper, cajun, or honey garlic. served with ranch or bleu cheese.

Traditional Poutine $11.75

fresh cheese curds & beef gravy.

Pretzel Bites $14.50

buttered & salted, with bacon & beer cheese dip.

SOUPS & GREENS




Ale & Onion Soup

baked with house made croutons & melted swiss.

Market Soup

our chef's daily creation. ask your server for details.

Caesar

romaine, crisp croutons, bacon bits, shaved parmesan & caesar dressing.

Noble House

mixed greens, almonds, goat cheese, cucumbers & dried cranberries. tossed in red wine vinaigrette.

Citrus Chicken Salad

citrus grilled chicken, romaine, cashews, crispy noodles, red onion, mandarin oranges, in a citrus peanut vinaigrette with a hoisin

peanut sauce.

ENTREES =

$8.00

$6.50

$10.50

$10.50

$17.50

Fish & Chips

crisp haddock, lightly battered & served with our signature tartar sauce & house made slaw.

Manta's Butter Chicken

curried tomato cream sauce with cashew butter topped with chopped cilantro & spiced yogurt. served with basmati rice & grilled garlic

naan bread.

Bangers & Mash

english bangers, with garlic mashed potatoes & our rich beef dripping gravy.

Baja Fish Tacos

two crispy fried haddock tacos served in grilled flour tortillas with shredded cabbage, pico de gallo, chipotle aioli, cilantro & a side of hot

sauce. served with a noble house salad.

Mediterranean Flatbread

flatbread brushed with garlic butter & baked with tomato sauce, garlic marinated tomatoes, mixed cheese, feta, onion, red bell peppers

& kalamata olives.

Fried Chicken Tenders

buttermilk brined, hand breaded chicken tenderloins served with honey mustard & golden fried chips.

The Sunday Roast

sliced tender roast beef with mashed potatoes, rich beef gravy, seasonal vegetables & yorkshire pudding. served with a side of

horseradish aioli.

Grilled Salmon

with garlic herb butter, fresh dill & sliced lemon; served with mashed potatoes & seasonal vegetables.

THE PIE SHOP 5

$17.00

$16.00

$15.00

$14.50

$14.50

$15.50

$16.50

$20.75

Shepherd's Pie

seasoned ground beef, lamb & vegetables, topped with garlic mashed potatoes & baked to a gold brown. garnished with crisp onions &

side of beef gravy. served with a noble house salad.

$14.50



Chicken Pot Pie

chicken, vegetables & fresh herbs in a light cream sauce, baked with a flaky puff pastry cap. served with a noble house salad.

Steak & Mushroom Pie

sirloin, onions, tender mushrooms & fresh herbs in a rich beef gravy, baked with a light puff pastry cap. served with a noble house

salad.

Cheesy Leek & Potato Pie

leeks, yellow onions, potatoes, cheddar, monterey jack & parmesan cheese baked with a light puff pastry cap. served with a noble

house salad.

The Wee Pie Flight

small portions of our four signature savory pies.

BURGERS & HANDHELDS 10

$14.50

$14.50

$14.50

$12.50

The Standard

house made burger sauce, lettuce, tomato, onion, pickle & american cheese.

The Deluxe

chipotle aioli, guinness bbq sauce, bacon, cheddar, lettuce, tomato, pickle & red onion.

Bacon & Bleu Cheese

lightly peppered, topped with crumbled bleu cheese & bacon, mayo, lettuce, tomato, onion & pickle.

Grilled Chicken Club

grilled chicken breast, swiss cheese, lettuce, tomato, peppercorn bacon & chipotle aioli on a brioche bun.

Reuben

grilled rye bread with shaved corned beef, swiss cheese, sauerkraut & our house made thousand island dressing.

The Slum Dog

a panko crusted all beef dog, wrapped in garlic grilled naan, cashew butter curried tomato sauce, caramelized onions, chopped cilantro

& spiced yogurt.

Falafel Wrap

house made falafel balls, onions, pickled turnips, shredded romaine, diced pickles, garlic marinated tomatoes, tahini sauce & a hint of

sriracha, wrapped in a tomato tortilla.

French Dip

slow roasted beef shaved thin on a toasted baguette with sauteéd mushrooms, onions, horseradish aioli & swiss cheese.

Cajun Caesar Wrap

cajun chicken, crisp romaine, creamy caesar dressing, chopped bacon & shaved parmesan cheese.

Cheese Toastie

swiss cheese, shaved parmesan, caramelized onions, crispy prosciutto, garlic cheese spread & creamy dijon grilled on sourdough
bread.

DESSERTS :

$16.25

$17.25

$16.75

$16.00

$16.25

$15.00

$14.00

$16.25

$14.50

$14.00




Big Ben Brownie $12.00

our signature dessert with thick slices of brownie layered with vanilla ice cream, caramel, chocolate fudge sauce & whipped cream.

Highland Bread Pudding $10.00

a long time favorite, with raisins & custard, served warm with rum butter sauce & whipped cream.

Baileys Cheesecake $9.00

cheesecake laced with baileys irish cream & drizzled with coffee chocolate sauce. baked in a gluten-free graham crust.

SIDES & EXTRAS

Chips $4.50
golden fried.
Sweet Potato Fries $5.00

served with chipotle aioli.

Mashed Potatoes $3.50

with fried onion garnish.

Slaw $4.00

creamy coleslaw.

Cup of Soup $4.00

a delicious daily feature. ask your server for details.

Caesar Salad $4.00

romaine, croutons, bacon & parmesan.

Noble House Salad $4.00

mixed greens, almonds, goat cheese, cucumbers, dried cranberries & red wine vinaigrette.

Seasonal Vegetables $4.00

ask server for details.

Rice $3.00

basmati rice.

Poutine $6.00

fresh cheese curds & beef gravy.

KIDS

Grilled Cheese $9.00

on sourdough bread served with french fries.

Fish & Fries $10.00

served with french fries & tartar sauce.

Cheese Pizza $9.00

pizza sauce & mixed cheese on a flatbread crust.



Chicken Fingers $10.00

breaded chicken tenders with french fries & honey mustard.

Cheeseburger $10.00

with ketchup & pickle. served with fries.

Kids Drinks

coke, diet coke, sprite, ginger ale, ice tea, milk, chocolate milk, orange juice, shirley temple.

BREAKFAST 13

Morning Glory $14.00

two eggs, british banger, bacon, breakfast potatoes & sourdough toast.

Full English Breakfast $19.00

three eggs, british banger, bacon, grilled mushrooms, grilled tomato, baked beans, breakfast potatoes & sourdough toast.

The Breakfast Club $13.00

scrambled eggs, tomato, mixed cheese & smoked bacon on toasted sourdough, served with breakfast potatoes.

Bread Pudding French Toast $15.50

our popular house made bread pudding with raisins & custard dipped in cinnamon egg wash, griddled golden brown, dusted with icing

sugar & a side of rum butter sauce. served with a side of fresh fruit.

Breakfast Wrap $13.00

scrambled eggs, bacon, mixed cheese & pico de gallo wrapped in a tomato tortilla. served with breakfast potatoes.

Avocado Toast $13.00
avocado, marinated tomatoes, pickled red onion & crushed red pepper on sourdough, drizzled with a balsamic glaze. served with a side

of fruit.

Breakfast Butty $7.00

scrambled egg topped with a banger patty & american cheese. served on an english muffin.

Bloody Mary $8.00
Bloody Mary

Mimosa $6.00
Mimosa

Manmosa $8.00
Manmosa

Coffee or Tea $2.50
Manmosa

Juice $3.00
Juice

Milk $2.50
Milk

GIN FLIGHT - 29 s




ROYAL PURPLE

empress 1908 indigo gin, bianco vermouth, freeze-dried strawberries & expressed lemon. 2.50z

ORANGE OBSESSION

malfy gin rosa with sicilian pink grapefruit, blood orange purée, lemon juice, sugar, soda & dehydrated grapefruit garnish. 1oz

GREEN WITH ENVY

drumshanbo gunpowder irish gin with sardinian citrus, apple purée, ginger syrup, lime juice, soda & mint garnish. 0.750z

DRAUGHTS

Guinness $9.00

Irish Stout. 200z

Fuller's ESB $8.75

Extra Special Bitter

Harp $8.25

Euro Pale Lager

Belhaven $8.75
Scottish Ale

Old Speckled Hen $8.75
English Ale

Smithwick's $8.25
Irish Red Ale

Stella Artois $8.25

Euro Pale Lager

Carlsberg $8.00

Danish Pilsner

Miller Lite $7.00
Light Lager
Michelob Ultra $7.00
Light Lager
Allagash White $8.00

Belgian Style Wheat

Half Acre Bodem $8.00

American IPA

3 Floyds Gumballhead $8.00
Pale Wheat
Lagunitas IPA $8.00

American IPA



Maplewood Son of Juice

$8.00

Hazy IPA
Church Street Rotator* $9.50
*ask about our rotator selection.

Forbidden Root Rotator* $8.00
*ask about our rotator selection.

Off Color Rotator* $8.00
*ask about our rotator selection.

Cider Rotator* $8.25
*ask about our rotator selection.

Beer of the Month* $8.00
*ask about our rotator selection.

BOTTLES

Budweiser $5.50
Bud Light $5.50
Coors Light $5.50
Coors Banquet $6.00
Miller High Life $5.50
Bell's Two Hearted IPA $7.00
Blue Moon $7.00
Amstel Light $6.00
Aspall Dry Cider $9.00
Crabbie's Alcoholic Ginger Beer $7.00
Heineken 0.0 $6.00
Heineken $6.00
Komes Raspberry Porter $12.00
La Chouffe $9.00
Magner's Cider $8.00
Modelo Especial $6.00

Peroni

$7.00



Samuel Smith Nut Brown

$8.00

Samuel Smith Organic Perry $8.00
Topo Chico Strawberry Guava $6.00
TINS

Boddingtons $8.00
16.90z

Yuengling Lager $5.00
160z

Innis & Gunn $9.00
16.90z

Firestone Walker Union Jack IPA $8.50
Guinness 0 Non-Alcoholic $8.00
Genesee Cream Ale $5.00
Left Hand Milk Stout $8.00
Revolutionary Hazy Hero $7.00
High Noon Peach $7.00
High Noon Passionfruit $7.00
White Claw Raspberry $7.00
White Claw Grapefruit $7.00
Spiteful Twang Guava Gose $7.00
Athletic Free Wave N/A $7.00
COCKTAILS

Old Fashioned $12.00
Bulleit rye whiskey, bitters, simple syrup, cocktail cherry & orange twist.

Berry Ginger Mule $10.00
Absolut raspberri vodka, ginger beer, topped with lager & lime wedge

Bee's Knees $11.00
Beefeater gin, lemon juice, honey syrup & lemon twist.

Coconut Lychee Margarita $13.00

blanco tequila, lychee liqueur, coconut syrup, lime juice & lime wedge



Dolce Spritz

Campari, amaretto, blood orange purée, sparkling wine

$13.00

Guinness Espresso Martini $14.00
espresso liqueur, vanilla vodka, cognac, guinness, cold brew, sugar

Penicillin $16.00
Laphroaig 10yr scotch, ginger liqueur, fresh lemon juice, honey syrup & crystallized ginger garnish.

Royal Pimm's Cup $13.00
Pimm's no. 1, Hendrick's gin, lemon juice, Chambord, ginger ale & cucumber.

Bloody Mary $12.00
Absolut peppar vodka and E&C house made bloody mary mix. served with a sweet & spicy pepper, green olive & extreme bean skewer.
SPECIALTY COFFEES

Irish Coffee $8.00
Irish whiskey, coffee & whipped cream.

Spanish Coffee $8.00
kahlua, brandy, coffee & whipped cream

Monte Cristo $8.00
kahlua, Grand Marnier, coffee & whipped cream.

NON-ALCOHOLIC

Pina No-Lada $9.00
coconut syrup, orange, pineapple & fresh lime juice, orange wheel, cocktail cherry

Apple Ginger Fizz $9.00
apple purée, fresh lime juice, ginger beer, soda, mint & candied ginger

Nopaloma $8.50
grapefruit juice, lime juice, agave nectar, tonic & a salt rim

RED

Beringer Main & Vine 60z $7.75
cabernet sauvignon.

Beringer Main & Vine 90z $11.25
cabernet sauvignon.

Beringer Main & Vine BTL $30.75
cabernet sauvignon.

Imagery 60z $9.75

pinot noir.



Imagery 90z

pinot noir.

Imagery BTL

pinot noir.

Campo Viejo 60z

tempranillo.

Campo Viejo 90z

tempranillo.

Campo Viejo BTL

tempranillo.

Charles & Charles 60z

red blend.

Charles & Charles 90z
red blend.

Charles & Charles BTL

red blend.

Graffigna 60z

malbec.

Graffigna 90z

malbec.

Graffigna BTL

malbec.

The Velvet Devil 60z

merlot.

The Velvet Devil 90z

merlot.

The Velvet Devil BTL

merlot.

Unshackled 60z

cabernet.

Unshackled 90z

cabernet.

Unshackled BTL

cabernet.

WHITE

$14.00

$38.25

$9.75

$14.00

$38.25

$9.50

$13.75

$37.50

$9.00

$13.25

$36.00

$9.00

$13.25

$36.00

$12.75

$18.50

$50.50




Beringer Main & Vine 60z

pinot grigio.

Beringer Main & Vine 90z

pinot grigio.

Beringer Main & Vine BTL

pinot grigio.

Kim Crawford 60z

sauvignon blanc.

Kim Crawford 90z

sauvignon blanc.

Kim Crawford BTL

sauvignon blanc.

Ruffino 60z

pinot grigio.

Ruffino 90z

pinot grigio.

Ruffino BTL

pinot grigio.

Wente Morning Fog 60z

chardonnay.

Wente Morning Fog 90z

chardonnay.

Wente Morning Fog BTL

chardonnay.

50 Degree 60z

riesling.

50 Degree 90z

riesling.

50 Degree BTL

riesling.

Charles & Charles 60z

rosé.

Charles & Charles 90z

rosé.

Charles & Charles BTL

rosé.

$7.75

$11.25

$30.75

$13.25

$19.25

$52.25

$10.25

$14.75

$40.75

$10.50

$15.25

$42.00

$12.75

$18.50

$50.50

$9.50

$13.75

$37.50



Veuve du Vernay 60z

sparkling rosé

$9.00

Veuve du Vernay 90z $13.25
sparkling rosé

Veuve du Vernay BTL $36.00
sparkling rosé

Veuve du Vernay 60z $9.00
brut.

Veuve du Vernay 90z $13.25
brut.

Veuve du Vernay BTL $36.00
brut.

Mionetto 60z $10.50
prosecco.

Mionetto 90z $15.25
prosecco.

Mionetto BTL $42.00
prosecco.

BLENDED

Chivas $17.00
12yr

Dewars $12.00
Johnnie Walker Black $14.00
Johnnie Walker Red $12.00
SPEYSIDE

Balvenie French Oak 16 $36.00
Glenfiddich $17.00
12yr

Glenfiddich $47.00
21yr Grand Reserve

Glenlivet $17.00

12yr



Macallan $16.00
12yr

Macallan $64.00
18yr

HIGHLAND

Dalwhinnie $24.00
15yr

Oban $24.00
l4yr

Glenmorangie Lasanta $17.00
Talisker $20.00
10yr

ISLAY

Ardbeg $19.00
10yr

Bruichladdich Islay Single Malt $28.00
18yr

Lagavulin $28.00
16yr

Laphroaig $17.00
10yr
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