Starters

HOUSE MADE POTATO CHIPS 6.00

Our fresh potato chips come by the bag.
Choose from three flavors:

Classic Sea Salt » Sriracha * White Cheddar.
Add French onion dip (+1.50)

NACHOS 14.00

House made tortilla chips piled high with cheese blend,
lettuce, corn salsa, guacamole, sour cream, black olives
and a side of jalaperios

with pulled pork: 16.00 * with chicken: 16.00

DANNY’S WINGS*

6pc 12.00 * 10pc 17.00 * 18pc 27.00

BONELESS WINGS 12PC 16.00

Made fresh in house. Choose roasted or any of our
signature flavors:

Classic Buffalo  Strawberry Sriracha « Mango
Habanero » Spicy Sweet Cajun Vesuvio * BB * Garlic
Parmesan * Buffalo Garlic

Add Celery, Carrots, Ranch or Creamy Gorgonzola
(+.50¢)

GOUDA CHEESE SKILLET 14.00

Gouda cheese & a mixture of fresh herbs & spices,
skillet fried & served with your choice of warm toast
points or tortilla chips

Add Spinach: 15.00

MAC & CHEESE BITES 10.00
Golden on the outside, mac in the middle! Served with
chipotle mayo.

HOME STYLE CALAMARI® 15.00

Tender calamari, hand tossed & fried to perfection &
served with tequila cocktail sauce. Choose original or
one of our signature flavors: Sriracha ¢ Lemon Pepper

CHEF’S EGG ROLLS 14.50

Hand rolled southwest egg rolls stuffed with chicken,
black beans, veggies & peppers. Served with creamy
jalaperio sauce

ITALIAN BEEF EGG ROLLS 15.50
With Italian beef, mozzarella, and hot giardiniera.
Served with your choice of marinara or au jus.

BIG TWIST 12.00
One gigantic lightly salted pretzel with our house beer
cheese sauce for dipping

CHEESE STICKS 8pc 10.00 * 12pc 14.00
ONION RINGS 9.00

BREADED MUSHROOMS 14.50
Breaded button mushrooms flash fried and served with
creamy garlic

DANNY’S GARLIC BREAD WITH CHEESE 10.00
Served with Marinara Sauce
Add Bacon (+2)

BRUSCHETTA 12.00
Garlic cheese bread served with marinated plum
tomatoes, onions, garlic and fresh basil.

FRIED PICKLES 9.00
Served with Chipotle Ranch.

FRENCH FRIES BASKET 8.00
Make them Garlic Parmesan (+2)

LOADED FRENCH FRIES 11.00

Crispy natural cut fries topped with cheddar cheese
sauce, crispy bacon and scallions. Served with sour
cream on the side.

TATER TOTS BASKET 8.00
Make them Garlic Parmesan (+2)

LOADED TATER TOTS 11.00

Crispy tater tots topped with cheddar cheese sauce,
crispy bacon and scallions. Served with sour cream on
the side.

SPICY CHEESE CURDS 11.00
Served with Chipotle Ranch.

CHICKEN QUESADILLA 13.00

Fresh flour tortilla with chicken, our secret cheese
blend and corn salsa. Served with sour cream,
guacamole and chipotle ranch on the side.

Soups

CREAMY GARDEN TOMATO SOUP 6.00
Sprinkled with parmesan, fresh basil & topped
with toast points

SOUP DU JOUR CUP 6.00
AsRk about our fresh soup of the day. Oh, that
sounds good!

Salads

Any salad as a wrap add (+3); add chicken (+5)

COBB 15.00

Mixed greens, tomatoes, red onion, avocado, bacon,
crumbled gorgonzola & hard boiled egg, tossed in
our house ranch dresssing

WEDGE 13.50

Iceberg wedge, applewood smoked bacon, chopped
tomatoes, chopped red onion, crumbled gorgonzola
drizzled with our house vinaigrette & creamy
gorgonzola dressings

SOUTHWEST CHICKEN* 15.50

Mizxed greens, roasted corn salsa, avocado, cheese
blend, tossed in creamy jalaperiio dressing & topped
with spicy blackened chicken & tortilla strips

CHICKEN BRUSCHETTA* 15.50

Mixed greens, shredded parmesan, crumbled
gorgonzola & grilled chicken, topped with house
bruschetta mix & toast points

CLASSIC CAESAR SALAD 12.00
with crisp homemade croutons, Parmesan cheese
and caesar dressing

BERRY BERRY SALAD 15.00

Mandarin oranges, strawberries, roasted almonds,
feta cheese, blueberries, and cranberries, served
with homemade poppyseed dressing

HOUSE SALAD 11.25
Mixed greens, tomato, cucumber, carrots, red onion
& choice of dressing served with croutons

*Entrees

MANGO CHICKEN & VEGGIE DINNER® 14.00
Seasoned grilled chicken breast topped with mango
puree and fire roasted salsa, then drizzled with
balsamic glaze. Served with broccoli and cauliflower
florets.

SPICY SHRIMP ARRABIATA* 14.00
Pan grilled shrimp over spaghetti in a traditional fiery
Italian Arrabbiata sauce

‘Burgers

All burgers served a la carte. Add sides for the following
prices: Potato Chips (+1). French Fries, Tater Tots or Mac n
Cheese (+2). Garlic Parmesan Fries, Garlic Parmesan Fries,
Garlic Parmesan Tots, Sweet Potato Fries, Fruit Cup, House
Salad or Cup of Soup (+3). Add Bacon (+2), Add Avocado (+2),
Add Fried Egg (+2), Double Patty (+5)

CLASSIC* 16.00

Our signature patty with pickle, lettuce, onion,
tomato & your choice of cheese (American, cheddar,
Swiss, pepperjack or gouda cheese blend) on a brioche
bun

FARMER JACK* 18.00

Cheddar cheese, applewood smoked bacon, a fried egg
& our special sauce with lettuce, tomato & red onion
on a pretzel roll

HANGOVER® 18.50

Roasted corn salsa, mozzarella cheese, applewood
smoked bacon & guacamole topped with lime mayo &
tortilla strips on brioche

FIG JAM* 18.50
Fresh goat cheese, applewood smoked bacon, baby
arugula, grilled onions & fig jam on a pretzel roll

MAC ATTACK* 18.00

Cheddar cheese blend & applewood smoked bacon
with a heaping scoop of our famous mac & cheese on
a brioche bun

MUSHROOM BOOM?* 17.00
Sautéed mushrooms, grilled onions, Swiss, baby
arugula with mustard aioli on a brioche bun

CHEESE CURD BURGER* 18.50

Our signature patty with cheese curds, lettuce,
tomato, onions, pepperjack cheese and chipotle ranch.
Served on a brioche bun.

*Hamburgers are cooked to order. Consuming raw or
under-cooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of food borne illness, especially if you have
certain medical conditions.

MAC & CHEESE 10.00
House made with our secret cheese blend.
Add Bacon (+2) Add Ciabatta Breadcrumbs (+1)

BUFFALO MAC & CHEESE 12.00

House made with our secret cheese blend served with
diced chicken, buffalo sauce, gorgonzola and diced
celery.

Add Bacon (+2) Add Ciabatta Breadcrumbs (+1)



Sandwiches Pizza

small 10” medium 12” large 14” extra large 16” jumbo 18”
All sandwiches served a la carte. Add sides for the following CHEESE 14.35 17.95 22.35 25.35 27.95
prices: Potato Chips (+1). French Fries, Tater Tots or Mac n EXTRA INGREDIENTS +2.00/ea +2.50/ea +3.00/ea +3.25/ea +3.50/ea
Cheese (+2). Garlic Parmesan Fries, Garlic Parmesan Tots, DOUBLE DOUGH +1.50/ea +1.75/ea +2.25/ea +3.25/ea +3.50/ea
Sweet Potato Fries, Fruit Cup, House Salad or Cup of Soup (+3) DEEP DISH PIZZA 22.45 27.20
Add Bacon (+2), Add Avocado (+2), Add Fried Egg (+2) STUFFED PIZZA 22.70 27.25
TOM & CHEE 15.00 GLUTEN FREE PIZZA 15.65
A grilled cheese sandwich made with our secret CAULIFLOWER CRUST 15.65
cheese blend served on parmesan crusted country
bread & cut into thin strips for dipping in our EXTRA INGREDIENTS:
creamy tomato soup. Extra Cheese Tomato Canadian Bacon  Ground Meatball Pineapple
Add Tomato (+1) Add Bacon (+2) Anchovy Spinach Sausage Shrimp Hot Giardiniera
Add Smoked Ham (+2) Onion Pepperoni Ttalian Beef Green Olives Jalapefios

Mushroom American Bacon  Fresh Garlic Black Olives Chicken

CRAZY CUBAN* 16.00 Green Pepper

Our take on a classic Cuban sandwich. Fresh smoked
ham & salami, cheese blend, pickles, smoky bbqg
sauce pulled pork & mustard on toasted sourdough

[ ) [ )
Aoy 31D 1500 ecialty Pizzas
Sriracha seasoned chicken with mozzarella cheese,

guacamole, jalapetios, spicy ketchup, lime mayo &

- : DANNY’S SUPREME CLASSIC MARGARITA
onion straws served on a brioche bun Our house made pizza sauce with sausage, Our house made pizza sauce with garlic, basil and
o mushrooms, onions and green peppers. fresh mozzarella. Topped with olive oil, parmesan
CHICKEN PESTO* 15.00 2, - 2, - 2,
Herbed chicken topped with pesto sauce,torn basil, :2”: 22'22 - :gn: igzg 147:30.35 igg-(f:g;n'oiz”' 25.95 « 14”’: 33.95
tomatoes, balsamic glaze and fresh mozzarella. s et 16”: 36.95 - 18”: 39.35 © =S CARRY OUT
Served on a Ciabatta roll HOT HONEY PEPPERONTI
Our house made pizza sauce with banana peppers BBQ CHICKEN
gd(ﬁ.AongLi;Ag?n‘ZaI&}:ﬁ:';g ed with mozzarella and fresh mozzarella. Topped with pepperoni, basil, Sweet Baby Ray BBQ Sauce with chicken, red
Chees‘; r egsh bl;s il and marinar‘; onwa french roll oregano, and our house made hot honey sauce. onions with cheddar and mozzarella cheeses.
? ? ] 107: 19.35 » 12”: 25.95 * 14”: 33.95 Topped with cilantro and oregano.
HOT HONEY CHICKEN SANDWICH 15.00 16”: 36.95 « 18”: 39.35 10”: 19.35 « 12”- 25.95 * 14”: 33.95
. . L . - 16”’: 36.95 * 18”: 39.35
A grilled or crispy chicken breast dipped in our PEPPERONI MEATBALL PROMENADE BOLINGBROOK
ilzlifg Zlgtal’g):ilgzl’qglg srllettuce, pickle, tomatoes, and Our house made pizza sauce with meatballs, PIZZA PUFF 13.00 631 EAST BOUGHTON ROAD
. pepperoni, hot giardiniera peppers. Topped with Additional Ingredients (+1.25)

" provolone and mozzarella cheeses and oregano. Sausage, Chicken, Shrimp or Extra cheese

CHI TOWN CHICKEN* 16.00 O™ 15,35 + 127: 25 OF » 14”: 8395 150 fen BOLINGBROOK, IL 60440

]S.:‘:';Z}Sl.ly fried or grilled chicken breast in three 16”: 34.95 « 18”: 37.35

Vesuvio - with mozzarella cheese, smothered in our 6 3 0.75 5 ° 5 5 2 2

signature Vesuvio sauce & topped with crispy chips
Buffalo - tossed in buffalo sauce with creamy

orgonzola dressing, lettuce, tomato & red onion [ J WE D E L IVE R! [ )
f/[aigo Habanero -iossed in mango habanero sauce Beverages GDesserts D ANNYSPIZZ A.COM

with cheese blend, pineapple, jalapefio, onion, lettuce

& tomato 200z BOTTLES 2.29 PINEAPPLE COCONUT BREAD PUDDING 7.00

) Pepsi, Diet Pepsi, Starry, Orange Crush, Our own recipe, this bread pudding
SLIDERS” Root Beer, Mountain Dew, Water is deliciously rich, fruity & lighter than the
3 delicious mini sandwiches in 3 styles: traditional bread pudding
Burgers: 15.00 - American Cheese, Burger Sauce, 2 LITERS 3.49 R
Lettuce, Tomato, Red Onion & Pickles Pepsi, Diet Pepsi, Starry CHOCOLATE CAKE TRIFLE 7.00 JOIN DANNY'’S

R Layers of chocolate cake, chocolate
giBQ Pork: 13.00 - Pulled Pork with a 4 oz. cup House sauce, thick whipped cream & salted caramel sauce REWARDS
aw
P M TODAY!

Meatball: 14.00 - with mozzarella cheese, fresh basil, LAVA CAKE SUNDAE 8.50 ROGRA O
and marinara An oozy chocolate lava cake topped with ice cream

and whipped cream.

DESSERT OF THE MONTH



