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}\ WELCOME ...

to dinner at Maypole. Family style dining allows parties of all sizes to share
together in a mix of globally inspired eclectic flavors. Anchor your meal with
'Large’ and 'Medium' dishes then accentuate with 'Small' plates.

SMALL

Lumpia ©or)
crispy filipino pork spring rolls,
sweet chili sauce 12

Pork Belly Bao o)
coconut adobo braised, pickled carrot
& daikon, chicharron, cilantro 16

N\ Hush Puppies
with chipotle mayo 6

N\ Fries (v, cF, o)
plain or garlic, with garlic aioli 6

Kimchi Mac & Cheese 7

N\ Green Beans (v, ar, of)
stir fried with garlic 7

N Grilled Corn (r on
chipotle mayo, lime, corn nut powder,
cotija cheese 7

N\ Creamy Asian Slaw (GF or)
cabbage, carrot, sesame 6

N Garlic Rice v, ar.0n 5

SALADS

add grilled chicken thigh +$6 / add shrimp +$8

N\ Kale Salad (v, o, oF)
chopped kale, sweet & spicy pecans,
pear, onion, miso maple dressing 14

Bagoong Caesar @
bagoong caesar dressing, cotija
cheese, crispy pork belly, garlic
croutons 16

N\ Brussel Sprout Salad (r, or)
fried brussel sprouts, carrot,
cabbage, fried shallot & chili, honey
chili crisp vinaigrette -SPICY- 16

N Quinoa Salad @n
quinoa, kale, cucumber, tomato, onion,
sunflower seed, pepitas, almonds,
herbed yogurt dressing 18

<D MENU
10 & UNDER

all served with choice of side & kid
drink(fries, garlic rice, green beans)

Grilled Cheese 10
Mac & Cheese 10
Hamburger 10
Cheeseburger 10
Popcorn Chicken 10

- ask younr servenr about our bar menu -
V (Vegan / can be made V) - GF (Gluten Free / can be made GF) - DF (Dairy Free / can be made DF)

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions



MEDIUN

Bistek™ (or) Maypole Burger* cr or

soy marinated steak, onion, shishito slagel farm smash patties, kimchi cheese
peppenr, ginger vinaigrette sauce, bacon, shaved onion, pickles,

- choice of garlic rice or fries 32 lettuce, garlic mayo 17

] ) substitute a GF bun +$2
Veggie Pancit (v, cr, or)

stir fried rice noodles, assorted veggies, Salmon Sinigang r or)

fried tofu 20 wild caught & pan seared, garlic kale,

add chicken +86 / add shrimp +$8 blistered tomato, sour tamarind broth 24
Spicy Aligue Noodles ©or Tofu Sisig (v, cr, o

spicy fermented crab paste, spicy chili  sjzzling tofu with soy, garlic, & chilis, fried
crisp, shrimp -SPICY- 22 egg, served with garlic rice -SPICY- 20

LARGE
Fried Chicken ©r) Shrimp Ginataang cr or
toyomansi fried chicken thighs, head on shrimp, aromatic coconut broth,
spicy pickles, slawsome sauce 30 bagoong, garlic rice 32

make it SPICY +$2 ]
Chicken Inasal r or

Pork Belly Adobo ©r) bone-in breast & leg, grilled with filipino
coconut adobo braised, pickled carrot spices & calamansi, herbed yogurt,

& daikon, chicharron, cilantro 36 garlic rice 30

Fried Fish o Maypole Sampler s

crunchy panko, asian tartar sauce, fpied chicken, hot chicken, fried fish,
pickles 34 pork belly adobo -SPICY- 36

DESSERT 9%

Ube Cheesecake Strawberry Dole Whip (v, o, oF)
sweet purple yam, coconut graham crust 8  ina cup or cake cone 6

Turon Sundae
banana jackfruit spring roll, coconut pineapple ice cream, salted caramel 7

Strawberry Dole Whip Sundae
strawberry dole whip, wafer cookies, strawberry sauce 8



Cocktails - 14

Refreshing Slow Sippenrs
Dragon-Berry Clover Club Agave White Dew-Groni
Dragonfruit-Strawberry-Raspberry Gin, White Vermouth, Pickle Juice Switched Reposado Tequila and Mezcal, Suze,
Lemongrass, Lemon Mountain Dew Switched Malort, White Vermouth

Old Fashioned(s)

Sake Switched
JTS Brown Bonded Bourbon, Sake Switched Bourbon, Orange +
Lemon Peel Salers, House Bitters

Honeydew Hugo Spritz Classic
Honeydew Switched Vodka, Elderflower, Clarified Lemon, Bubbles ~ Heaven Hill 7 Year Bonded Bourbon, Cherry Orange Benedictine

Demerara, House Bitters
Peach Mango Kentucky Mule Pork Belly Adodo Manhattan

Peach Mango Infused Old Forrester, Fermented Ginger, Lime, Adobo Pork Belly Washed Rye, Bourbon, Carpano Antica and
hoshizaki Water Bianco, House Bitters

Cucumber Kiwi Mojito
Cucumber Kiwi Sous-pressed Fijian Rum + Sake, Lemongrass,
Lime, Hoshizaki Water

The Love Bird Margarita Negroni
Tequila, Lychee Apenitivo, Cantaloupe, Tarragon, White Watermelon Grapefruit Dimmi Switched Gin, Rinomato, Jammy
Peppercorn, Pineapple, Lime Vermouth
_ o Sicilian Honeymoon
Spicy Hibiscus Paloma Stout Switched Gin, Averna, Campari, Carpano Antica
Mezcal, Grapefruit, Hibiscus, Chipotle, Serrano, Jalapeno, Lime,
Hoshizai Weter Frozen + Blended
True Bleu Gimlet | | Espresso Martini
Bleu Cheese Gin. Alpine Liqueur, Bianco, Celery, Basil Honey, Lime Tequila, Averna, Amanetto, Caffé Amaro, Coconut, ESpresso,
Cascara

Japanese Highballs Frosé-Viation

American Gin, Love U Bunches Rosé, Maraschino, Violette, Lemon,
Green Cardamom, Lavender

Toki Highball 12 Ameri-Tiki Time Jambonree 18 (serves 2)

Toki Japanese Whiskey, Hoshizaki Water, Lemon Qil Bourbons, Glasglow Blended Malt, Turmeric, Beet, Mint,
Cinnamon, Coconut Cream, Lime

Roku Gin & Tonic 12 Zeno Proof

Roku Gin, House Made Tonic, Hoshizaki Water, Lime Free Spinited Mocktails 10

Song of Fire + Thyme

Blood Orange, Guava, Thyme, Jalapeno, Lime, Super Bubbles

Watermelon Wish-Key
Watermelon, Non-Alcoholic Whiskey, Mint, Lime, Super Bubbles

Frozen Coco-Melon Dream
Watermelon,. Coconut, Lime, Mint




Wine By The Glass

White

Moulin De Gassac | Picpoul De Pinet
Picpoul - Languedoc, France 13/62

Swick Wines | 2021 Chardonnay
Chardonnay - Columbia Valley, Oregon 17/68

Coteaux Du Giennois | 2022
Sauvignon Blanc - Loire Valley, France 15/60

Red

Les Lunes | Cabernet Sauvignon
Cabernet Sauvignon - Pasa Robles, California 17/68

Manrchisio Family | Barbera D’Alba
Barbera - Peidmont, Italy 15/60

Hendry | 2020 HRW Zinfandel
Zinfandel - Napa Valley, California 16/64

Tensley | Fundamental Pinot Noir
Pinot Noir - Central Coast, California 16/64

Onange + Rose + Bubbles

Stolpman | Love You Bunches Rosé
Grenache, Mouvedre - Central Coast, 13/50

Limited Addition | Constant Crush
Pinot gris, gewurztraminer, muscat, reisling - Oregon 183/50

Albet | Noya | Petit Albet Brut
Xarel-lo, Macabeu, Parellada - Catalonia, Spain 11/42

Cantina F. Illi Carafoli | Lambrusco
Lambrusco - Emilia-Romagna, Italy 11/42

Scan To See

[E]eRe
Wines By The Bottle

Coffee, Tea, & Juice

Spirit Tea Hot Tea 4

Black, Green, White. Oolong, or Herbal

Drip Coffee 4

Ube Miso Vanilla Cold Brew Latte 5
Rose & Heather Cold Brew Tonic 5
Iced Cold Brew 5

Apple Juice 4

Orange Juice 4

Drnaft Been

Sturdy Shelter | EI Refugio
Mexican Amber Lager - 5.7% / 12 0z Batavia, IL 8

Off Color Brewing | Eat Prey Mango
Saison- 5.8% / 160z Chicago, IL 7

Three Floyd’s | Zombie Dust Ice
Double APA - 8.5% / 120z Munster, IN 9

Sixpoint Brewery | The Piff
New England IPA - 8.6% / 120z New York 7

Dovetail Brewing | X07 Wild Hefe
Wild Ale - 6% / 160z Illinois 10

Half Acre | Reef Knot
Summer Helles Lager - 4.5% / 160z Chicago, IL 7

Maine Beer Co. | Woods and Waters
IPA - 6.2% [ 160z Maine, USA - 10

Pipeworks | Napkin Math
American Stout - 7.6% / 80z Chicago, IL 8

Whiner | Outside Beer
Dry Hopped Lager - 6.5% | 16 oz - Chicago IL 7

Odell Brewing | Sippin' Pretty
Acai, Elderberry, Guava Sour - 4.5% / 12 oz Fort Collins, CO 7

Cruz Blanca | Cruz Light
American Light Lager - 4% / 16 0z Chicago IL 7

Bottle/Can

Pabst Brewing Co. | Blue Ribbon
American Adjunct Lager - 4.8% / 160z Milwaukee, WI 5

San Miguel | Dark Lager
European Dark Lager - 5% / 120z Phillippines 7

Krombacher Brauerei | Pilsner
German Pilsner - 4.8% / 160z Germany 8

Soft Dninks

Uncle Mikey’s Secret Sweet Tea 6
Chamomile Lavender Lemonade 6
Ilced Mint Green Tea 6

Coca-Cola De Mexico Bottle 4
Squirt De Mexico Bottle 4

Diet Coke 3

Sprite 3
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Fried Chicken Sandwich - 16 or)

toyomansi fried chicken, creamy asian slaw, spicy pickles,

garlic mayo

Hot Chicken Sandwich - 17 (or)
toyomansi fried chicken, spicy honey gochujang sauce,
creamy asian slaw, spicy pickles, garlic mayo
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Fried Fish Sandwich - 17 (or)
panko crusted pollock, asian tartar sauce, pickles, american
cheese

Pork Belly Adobo BLT - 17 (or)
coconut adobo braised pork belly, oven roasted tomato,
lettuce, chipotle mayo

L ate Night

Garlic Fries - 6
with garlic aioli

Popcorn Chicken - 8
toyomansi marinated thigh,served with slawsome sauce

Ube White Chocolate Chip Cookie - 3

Kimchi Cheese Fries - 8

Hush Puppies - 6
with chipotle aioli

Weekly Specials

Bring your family and friends and enjoy one of our

board games or puzzles... or bring one of your
own! Enjoy our Game Night Platter or Game Night
Beer Pitchers

Thirsty Thursday
THU Enjoy a Fried Chicken or Fried Fish Sandwich with

a selected draft beer and a shot of JTS Brown
Bonded Bourbon for only $18

Maypole
After-After

Muisc, Dancing, Trivia... each saturday is
different. Check our events calendar for info!
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Whiskey
Wednesday

- $10 Buffalo Trace Classic Cocktails
- Weekly Special Whiskey Flights

Karaoke Friday
9:15 - Midnight - No Cover

Family Night

- Free Soft Serve Cone For Kids
- Kids get a free toy from our treasure chest.
- Enjoy one of our game night games s a family!
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