
4157 N. Pulaski Rd
Chicago, IL 60641
773-279-9300

paddymacschicago1@gmail.com
www.paddymacschicago.com

Bar Hours
Sunday-Friday    11 AM-2 AM
Saturday 11 AM-3 AM

Kitchen Hours
Sunday-Thursday 11 AM-10 PM
Friday & Saturday 11 AM-11 PM



* These foods are cooked to order. Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of   
food borne illness or may increase your risk of  foodborne illness, especially if  you have certain medical conditions.

APPETIZERS
PADDY MAC SAMPLER                                        
Wings, potato skins, cheese sticks, poppers & Reuben 
pockets. Served with marinara, blue cheese & sour 
cream. 

HUMMUS PLATE                                                                
With pita bread, celery, peppers, Kalamata olives & 
carrots. 

CRAB CAKES                                                                    
7 mini crab cakes served with chipotle mayo & whole 
peppercorns.

POTATO SKINS                                                              
Topped with bacon, cheddar cheese & green onions. 
Served with sour cream. 

JALAPEÑO POPPERS               
Cream cheese breaded stuffed jalapeños. Served with 
ranch and salsa.

CHEESE CURDS               
Beer battered cheddar cheese bites. Served with ranch.

MOZZARELLA CHEESE STICKS                     
Served with marinara. 

CHIPS & SALSA                                                                
Tortilla chips served with sides of  guacamole & salsa. 

REUBEN POCKETS                                                        
Homemade thinly-sliced corned beef, sauerkraut & 
Swiss cheese wrapped in a spring roll. 

QUESADILLA               
Grilled flour tortilla filled with cheese, bell peppers & 
onions. Served with sour cream, salsa & guacamole. 
Add chicken, beef  or Rib Eye Steak for an extra charge.

LOADED NACHOS               
Homemade tortilla chips topped with refried beans, 
sour cream, guacamole, jalapeños, cheese, tomatoes & 
onions. Served with homemade salsa. 
Add chicken, beef  or Rib Eye Steak for an extra charge.

WINGS OF FIRE
Mild, hot, spicy or BBQ. Served with carrots, celery & 
your choice of  blue cheese or ranch dressing.

CHICKEN STRIPS             
Served with honey Dijon, ranch or BBQ. 

Each To Go item has an additional charge.Additional charge for extra dressings and sauces.

SOUPS & SALADS
Please ask about our seasonal soups.

AWARD WINNING CHILI
Cup or Bowl  
Add Cheese or Onion for an extra charge.

CAESAR SALAD                
Romaine lettuce tossed in Caesar dressing & topped 
with Parmesan cheese & croutons. 

GARDEN SALAD                
Mixed greens garnished with tomatoes, cheese, red 
onions & croutons. 

THE BIG SALAD               
Mixed greens garnished with avocado, tomatoes, blue 
cheese, bacon bits, red onions, bell peppers, Kalamata 
olives & croutons 

ADD SOME PROTEIN TO YOUR SALADS (for an 
extra charge):
Chicken • Tuna Steak • Rib Eye Steak 

SALAD DRESSINGS:
Italian, Mediterranean Feta, Blue Cheese, Ranch, 
Honey Dijon, Caesar, 1000 Island, and Chipotle Mayo



ENTRÉES
TACOS               
Two ground beef  tacos served on a corn tortilla with 
lettuce, tomato & cheese, as well as chips & salsa, and a 
side of  sour cream. 

FISH & CHIPS               
Beer-battered wild caught cod, fried golden brown & 
served with tartar sauce.  

BABY BACK RIBS 
Steamed in Sam Adams Boston Lager, then grilled to 
fall-off-the-bone perfection & slathered in our sweet 
BBQ sauce. Half  Slab   Full Slab

SIDES
FRIES OR TATER TOTS               
CURLY FRIES                      
SWEET POTATO FRIES                       

* These foods are cooked to order. Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of   
food borne illness or may increase your risk of  foodborne illness, especially if  you have certain medical conditions.

Additional charge for extra dressings and sauces. 
Each To Go item has an additional charge.

SANDWICHES & PANINIS
All sandwiches are served with coleslaw & your choice 
of  fries or tots.
Substitute curly fries, sweet potato fries, or a salad for an 
extra charge.  
Add grilled onions or sautéed mushrooms for an extra 
charge.
Add bacon for an extra charge.

IRISH CORNED BEEF                                               
Lean corned beef  piled high & served on marble rye. 

REUBEN               
Lean corned beef  topped with sauerkraut & Swiss 
cheese served on marble rye. 

GRILLED CHICKEN SANDWICH                       
Extra-large chicken breast served with American, 
Cheddar or Swiss cheese. 
Make it “Buffalo Style” Add our buffalo sauce & a side 
of  Blue cheese for an extra charge. 

FRIED CHICKEN SANDWICH                            
A hand-battered chicken breast fried golden. Crispy on 
the outside, tender on the inside. 

BLT CLUB                    
Crispy bacon, lettuce & tomato on toasted white bread. 

CHICKEN CAESAR WRAP                 
Grilled chicken, lettuce, Parmesan cheese & Caesar 
dressing all wrapped in a flour tortilla.  
 

SPICY CHICKEN SANDWICH               
Grilled chicken breast topped with jalapeños, pepper 
jack cheese & chipotle dressing served on a ciabatta roll.  

VEGGIE WRAP               
Portobello mushrooms, avocado, onions, bell peppers, 
hummus & lettuce all wrapped in a flour tortilla.  

RIB EYE STEAK SANDWICH*                
Seasoned steak, grilled to your liking. Served with 
sautéed mushrooms & grilled onions. 

TUNA STEAK SANDWICH*                                  
Grilled to perfection & served with chipotle dressing on 
a ciabatta roll.  

TURKEY CLUB                 
Sliced turkey, bacon, lettuce, tomato & American 
cheese served on multi-grain bread. 

GRILLED CHEESE                                                       
Melted cheddar cheese served on white bread.  
Make it “Deluxe” Add egg & bacon for an extra charge. 

POT ROAST PANINI         
Grilled onion & mushrooms, cheddar cheese topped 
with a creamy Horse radish sauce.

CHICKEN CAPRICE PANINI            
Fresh mozzarella, freshly sliced tomato, basil pesto 
sauce topped with a balsamic glaze.

GRILLED VEGGIE PANINI             
Roasted peppers, red onion, freshly sliced tomato 
topped with pesto mayo sauce.



BURGERS
All burgers are served with coleslaw & your choice of  fries or tots.

All burgers are served with American, Cheddar, Swiss, Pepper Jack, or Blue Cheese.
Substitute curly fries, sweet potato fries, or a salad for an extra charge. 

Add bacon, grilled onions or sautéed mushrooms for for an extra charge. 

VEGGIE BURGER          
½ lb vegetarian patty 

DAILY SPECIALS
**All food specials are dine in only and require purchase of  a drink**

MONDAY
Paddy Mac Burger*
Leinie bottles/drafts

Well Drinks
Paddy’s Irish Whiskey Shots

TUESDAY
Tacos (2)

Coors Light Pints
Jose Cuervo Shots

**Open Mic @ 9 PM**

WEDNESDAY
Ribs:  Half  Slab  |   Full Slab

Sam Adams Boston Lager
Jack Daniels Shots

Half  Price Bottles of  Wine

THURSDAY
Wings of  Fire/each

Modelo Pints
Stoli & Smirnoff Flavored Vodka Tall Drinks

**Trivia @ 8 PM**

FRIDAY
All-You-Can-Eat Fish Fry

Blue Moon Drafts
Tito’s Vodka Drinks

SATURDAY
Grilled Cheese Deluxe Sandwiches
All Revolution Brewing Pints/Cans

Smirnoff Bloody Mary’s

SUNDAY
23oz. Miller/Coors Drafts

Black Haus Shots
Smirnoff Bloody Mary’s 
Korbel Mimosa Buckets
**Bar Bingo @ 8 PM**

PADDY MAC BURGER*                                  
½ lb beef  patty 

PADDY MELT*              
½ lb beef  patty served on marble rye with your choice 
of  Cheddar or Swiss cheese & grilled onions. 

* These foods are cooked to order. Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of   
food borne illness or may increase your risk of  foodborne illness, especially if  you have certain medical conditions.

Each To Go item has an additional charge.Additional charge for extra dressings and sauces.



CAMEOS
FRIED PICKLES                                     
Served with a side of  ranch. 

CRISPY BUFFALO CHICKEN ROLLS                
Egg rolls stuffed with buffalo chicken breast, blue cheese & 
monterey jack cheese. Served with carrots, celery choice of  
ranch or blue cheese.

CHICKEN TACOS               
Two tacos served with chips & salsa.

THE VINNIE CHICKEN SANDWICH                 
Grilled chicken topped with cheese sticks & side of  
marinara, served with choice of  fries or tots.

ITALIAN BEEF SANDWICH                                 
Giardiniera, Au Jus. Served with choice of  fries or tots.

Consuming raw or 
undercooked meats, poultry, 

seafood or eggs may increase 
your risk of  food borne 

illness or may increase your 
risk if  foodborne illness, 

especially if  you have 
certain medical conditions.

Additional charge 
for extra dressings 
and sauces. 

Each To Go item 
has an additional 
charge.



BEER LIST
On Tap
ANTI-HERO IPA  India Pale Ale, Revolution Brewing, Illinois | 6.5% ABV **
BLUE MOON  Belgian White, Coors Brewing Co., Colorado | 5.4% ABV
COORS LIGHT  Light Lager, Coors Brewing Co., Colorado | 4.2% ABV
GUINNESS  Stout,  Dublin Ireland |4.2% ABV
LAGUNITAS IPA  American IPA, Lagunitas Brewing Co., California/Illinois | 6.2% ABV **
MILLER LIGHT  Light Pilsner, Miller Brewing Co., Wisconsin | 4.2% ABV
LEINENKUGEL  Rotating Seasonal’s 
MODELO ESPECIAL Mexican pilsener | 4.4% ABV
SAM ADAMS BOSTON LAGER  Vienna Lager, Boston Beer Co., Massachusetts | 4.9% ABV
SAM ADAMS SEASONAL DRAFTS
REVOLUTION  Rotating Handle, Revolution Brewing, Illinois **
ROTATING LOCAL & CRAFT HANDLES  see server as these are constantly changing

Crafts/Micros/Fancy Imports
ALLAGASH WHITE  Witbier, Allagash Brewing Co., Maine | 5% ABV
ANGRY ORCHARD  HARD APPLE  Cider, Boston Beer  Co., Cincinnati, Ohio | 5% ABV  *GF
STIEGL RADLER  Stieglbraueri zu Salzburg, Austria| 2.5% ABV
DAISY CUTTER  American Pale Ale, Half  Acre Beer Co., Illinois | 5.2% ABV **
DELIRIUM TREMENS  Belgian Strong Ale, Brouwerij Huyghe, Belgium | 8.5% ABV
HALF ACRE  Seasonal, Half  Acer Beer co. Chicago, IL | **
LIL SUMPIN’ SUMPIN’  Pale Wheat Ale, Lagunitas Brewing Co. Cali/Illinois | 7.5% ABV **
LEFT HAND MILK STOUT  Nitro Stout, Left Hand brewing Co. Longmont, CO| 6% ABV
CRISPIN PEAR CIDER  Cider, Crispin Cider Co., California | 4.5% ABV  *GF
REVOLUTION  Rotating Seasonal cans, Revolution Brewing, Illinois |  **
312 URBAN WHEAT ALE  Goose Island, Illinois | 4.2% ABV  
THREE FLOYD’S cans Munster, IN 
Gumball Head 5.6% ABV
Zombie Dust 6.2% ABV
MAPLEWOOD BREWERY Chicago Illinios
Pulaski Pills 5.1% ABV
Son of  Juice 6.3% ABV

Imports Domestics
Amstel Light Magners *GF Heinken Miller Lite PBR Tallboy Twisted Tea 24oz can
Buckler (N/A) Modelo Stella Artois High Life MGD/MGD 64                           White Claw
Corona Heinken 0.0 (N/A) Hacker Pschorr Bud Light CoorsLight Old Style Tallboy
Corona Lite Budweiser Michelob ultra

** Denotes beers brewed locally.  *GF denotes beers that are Gluten-Free.
Our beer list is constantly changing due to seasonality/availability, we apologize if  we are out of  your fave!


