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EggsYour Way
Egg dishes are served with choice of 
hash browns and toast, or 
buttermilk or multi-grain pancakes, or
fresh fruit salad and toast.
With egg whites or Egg Beaters, 
add 1.00 

Skirt Steak & Eggs
Juicy skirt steak char-grilled to your
liking, teamed with two eggs - 14.99

Two Eggs (any style) - 6.29 
Two farm fresh eggs with the
following: 
Bacon - 7.29 
Sausage Links - 7.29 
Sausage Patties - 7.29 
Ham Off the Bone - 7.29 
Canadian Bacon - 7.29 
Turkey Bacon - 7.39 
Turkey Sausage - 7.39 
Corned Beef Hash (no potato) - 7.29

Hot
Off the Griddle
Continental Breakfast
Four thick wedges of French toast
with two eggs and choice of 
two strips of bacon or two 
sausage links - 7.79

Pancakes (5)
Choose buttermilk pancakes or
multi-grain pancakes - 6.49
Add fruit topping: strawberry,
blueberry or banana - 1.49 
Short Stack (3) - 5.49 

Belgian Waffle - 5.99
Add pecans, strawberry, 
blueberry or banana - 1.49

French Toast
Four thick wedges - 5.99 
Six thick wedges - 6.49 
Add fruit! Choice of strawberry 
or blueberry - 1.49

Breads & Sides
Plain Bagel - 1.99
Bagel with Cream Cheese - 2.79
Hash Browns - 2.99
English Muffin - 1.79
Toast - 1.49
Extra Egg - 1.99
Tomatoes - 2.29
Bacon - 2.99
Sausage (links or patties) - 2.99
Corned Beef Hash - 3.99
Turkey Bacon or Sausage - 3.29
Ham - 3.29
Canadian Bacon - 3.29
Chorizo Sausage - 3.29

Healthy Eats
Oatmeal served with milk, brown sugar
and English muffin

Oatmeal Combo
A bowl of creamy oatmeal with one
egg any style and choice of two
strips of bacon or two sausage - 6.99

Old-Fashioned Oatmeal - 3.49

Banana-Raisin Oatmeal - 4.49

Crunch Berry Oatmeal
Topped with crunchy granola and 
fresh strawberries - 4.99 

We serve 100% fresh-squeezed orange juice!

Countryside Skillet
Bacon, ham, sausage,
mushrooms, onions and
green peppers with Jack
and cheddar cheese - 7.99

Mom’s Chili Skillet
Our original beef chili,
onions, green peppers, Jack
and cheddar cheese - 7.99

Tex-Mex Skillet
Hash browns mixed with 
chorizo, onions, tomatoes 
and green pepper - 7.99 

Skillets
Two eggs any style over hash browns with premium ingredients. 
Each skillet is served with toast or buttermilk or multi-grain pancakes, 
or fresh fruit salad and toast. 
Made with egg whites or Egg Beaters, add 1.00 

Vegetarian Skillet
Hash browns mixed with onions,
tomatoes, spinach, broccoli, zucchini,
mushrooms and green pepper - 7.99

San Antonio Skillet
Some like it hot! Bacon, spicy chorizo
sausage, jalapeños, green peppers,
onion, tomato and Jack cheese - 7.99

Build Your Own Skillet - 7.99
Hash browns mixed with your
choice of three of the following:
Ham • Bacon • Sausage • Onions
Turkey Sausage • Mushrooms
Broccoli • Spinach • Green Pepper
Tomatoes • Zucchini • Jalapeños
Finished with your choice of cheese:
Jack • Cheddar • American • Swiss
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3-egg Omelettes
Served with choice of hash browns & toast, or buttermilk or multi-grain pancakes, 
or fresh fruit salad & toast. Egg whites or Egg Beaters, add 1.00

Build Your Own Omelette
You know you’ll love it because you build it
yourself! Choose any two of the following:

Bacon • Sausage • Ham 
Turkey Sausage • Turkey Bacon • Chorizo
Canadian Bacon • Avocado • Zucchini 
Broccoli • Tomatoes • Onions 
Spinach • Mushrooms • Green Pepper 
Swiss Cheese • Cheddar Cheese • Feta Cheese
American Cheese • Jack Cheese • Cream Cheese
Sour Cream • Salsa

Any two items - 7.49 
Additional items - 1.00 each

California Omelette
Avocado, mushrooms, onions and tomato 
topped with sour cream, pepper Jack 
and Swiss cheese - 7.99

Española
Spice up your morning with this combo of jalapeño
peppers, avocado, onions, mushrooms and Jack
cheese served with tortillas - 7.99 
Add chorizo sausage - 1.00

Rocky Mountain High 
Diced ham, bell peppers and onions - 7.59 

Mediterranean
Crumbled feta, spinach and tomatoes - 7.99

Dynamite Veggie Omelette
Egg whites stuffed with spinach, mushrooms,
onions and green peppers, topped with salsa 
and melted mozzarella - 7.99

Veggie Garden Delight 
Tomato, green pepper, mushrooms, broccoli,
spinach and onion - 7.99

Simple Omelette
A three-egg omelette, plain and simple - 6.29 

Choose-a-Cheese Omelette
Monterey Jack, American, cheddar, Swiss, feta,
mozzarella, cream cheese or pepper Jack - 6.79 

Breakfast
Scramblers
Made with three scrambled eggs and served with choice of 
hash browns & toast, or buttermilk or multi-grain pancakes, or
fresh fruit salad & toast. Egg whites or Egg Beaters, add 1.00

Feta Scrambler
Tomato, spinach and feta - 7.99 

Western Scrambler
Diced smoked ham, tomato, portabella and cheddar - 7.99

Veggie Scrambler
Fresh onions, tomato, green pepper, 
portabella, zucchini and cheddar - 7.99 

Turkey Sausage Scrambler
Turkey sausage, onions, tomato, green pepper, 
spinach and mozzarella - 7.99

Eggs Benedict
Served with choice of hash browns & toast, or buttermilk or
multi-grain pancakes, or fresh fruit salad & toast. 

Classic
Toasted English muffin halves layered with Canadian bacon,
poached eggs and hollandaise sauce - 7.99

Avocado
Slices of avocado, poached eggs and 
hollandaise sauce on an English muffin - 7.99

Florentine
Spinach, poached eggs and
hollandaise sauce 
on an English muffin - 7.99 

Irish Benny
Corned beef hash, poached
eggs and hollandaise sauce
on an English muffin - 7.99

Vegetarian
Portabella mushroom,
spinach, tomato, poached
eggs and hollandaise sauce
on an English muffin - 7.99

Breakfast South of the Border
Breakfast Tacos
Sliced avocados, chorizo, tomato and scrambled eggs stuffed
in three tortillas. Served with sour cream - 7.99 

Huevos Rancheros Wrap
Jalapeños, tomato, onion, green pepper and scrambled eggs
all wrapped up and served with homemade salsa - 7.99

breakfast all day
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Side Orders
Waffle Fries - 2.49
Cheese Fries - 3.49
Chili Fries - 3.49
Greek Fries - 3.49
Waffle fries with feta cheese - 4.99 
Homemade Mashed Potatoes - 2.99
Sweet Potato Fries - 3.29
Garlic Bread - 2.29
Fruit Salad - 3.49 

salads

Homemade Soups
Soup of the Day
Made from scratch 
Cup - 2.49    Bowl - 3.49

Our Famous  
Homemade Chicken Soup
Cup - 2.49   Bowl - 3.29

Baked French Onion Soup
Made from scratch. Served in a crock
topped with melted cheese - 4.99

Our Homemade Chili
Thick and meaty  
Cup - 2.99   Bowl - 3.99

Veggie Chili
Cup - 2.49   Bowl - 3.49

Perfect Panini
Served on panini bread with a
complementary cup of soup and 
choice of waffle fries, sweet potato fries,
potato chips or fresh fruit salad.  
Substitute a side salad for soup - 1.49 

Smoked Turkey & Cheddar
Sliced turkey, cheddar, Swiss and
cranberry. Served on a sweet
cinnamon-raisin bread - 8.49

Smoked Stacker Club
Sliced turkey, provolone and
bacon with chipotle mayo - 8.49

Plymouth Panini
Hot pastrami, tender roasted
turkey, mozzarella cheese, roasted
red pepper and giardiniera - 8.99

Vegetable Panini
Portabella mushrooms, onions,
green peppers, tomato, provolone
and pesto mayonnaise - 8.99 

Ham & Swiss Panini
Ham, Swiss cheese and pesto
mayonnaise - 7.99 

Grilled Chicken Panini
Grilled chicken, spinach, tomato
and onions - 8.99

Corned Beef Panini
Tender slices of corned beef,
sauerkraut, Swiss cheese and
Thousand Island dressing - 8.99

Turkey Panini
Oven roasted turkey, avocado,
lettuce, tomato, Dijon mustard and
Swiss cheese - 7.99

Shish Kabobs
Shish Kabob Platter
Two delicious shish kabobs served
with tzatziki sauce, pita bread and
a small Greek salad. Choose
chicken or pork - 9.99

Fresh Salads
Chopped Salad
Roasted chicken, avocado, tomatoes,
bleu cheese, bacon, corn, tortilla
strips and fresh chopped lettuce with
honey citrus vinaigrette - 9.99

Seafood Salad
Lump crabmeat, sea scallops, tilapia
and baby shrimp over mixed greens
with cucumbers, tomatoes, avocado,
crumbled bleu cheese and pecans.
Served with choice of dressing - 13.99

Greek Salad
Fresh greens with tomato, cucumber,
anchovies, black olives, green pepper
and feta cheese with house dressing.
Served with pita - 8.99
Add grilled chicken or tilapia - 2.99

Southern Fried Chicken Salad
Homestyle golden fried chicken
strips, mixed greens, cucumber, green
pepper, tomato, hard-boiled egg and
ranch dressing. Served with pita - 8.49

Caesar Salad
Crunchy croutons, parmesan cheese,
black olives and our special Caesar
dressing. Served with pita - 7.49
Add grilled chicken or tilapia - 2.99

Grilled Chicken Breast Salad
Sliced chicken breast over mixed
greens with tomato, green pepper and
hard-boiled egg. Includes pita - 8.99
Also available with balsamic chicken
breast at no additional charge

Chinese Chicken Salad
Sliced chicken breast, rice noodles,
mixed greens, almonds, crisp
wontons, bean sprouts, bamboo
shoots, mandarin orange sections
and sesame seeds, tossed in our
ginger sesame dressing - 8.99

Cobb Salad
Sliced chicken breast, crumbled bleu
cheese, bacon bits, hard-boiled egg,
artichoke hearts, tomato, diced
avocado and red Bermuda onion. 
with ranch dressing and pita - 8.99

DRESSINGS: 
House, Buttermilk Ranch, Italian,
Thousand Island, Honey Mustard,
Caesar, Sesame Ginger, 
Honey Citrus Vinaigrette. 

Chunky Bleu Cheese, add 1.49 extra
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Plymouth Burger
Third-pound Certified Angus Beef
burger, marinated portabella caps and
roasted red peppers with choice of
pepper Jack, Swiss, provolone, cheddar
or American cheese - 8.99

Chicago Burger
Third-pound Certified Angus Beef
burger topped with crisp bacon and
melted cheese - 8.99

Olé Burger
Topped with bacon, bleu cheese, grilled
jalapeños, melted cheddar, grilled
onions and chipotle mayo - 8.49

Greek Burger
With feta, kalamata, pimento green olive
tapenade and tzatziki sauce. Served
with Bermuda onion and tomato -  8.49

Super Cheeseburger
HALF-POUND Certified Angus Beef
burger cooked to your specification and
topped with melted cheese - 7.99

Hamburger
Third-pound Certified Angus Beef
burger cooked to your specification - 6.49

Patty Melt
Juicy burger patty, melted Swiss cheese
and grilled onions on marble rye - 7.99

Vegan Veggie Burger
Served on a multi-grain wheat bun - 7.79

Turkey Burger
Fresh, lean all-white meat seasoned with
pepper and garlic - 8.79

extras
Add cheese:

Swiss, pepper Jack, cheddar,  
provolone or American - 1.00

Add bacon or turkey bacon - 1.50
Add marinated portabella cap - 1.50 
Add roasted red peppers - 1.00
Add avocado -  1.00

Select Sandwiches
The John Marshall
Char-grilled chicken breast with 
honey lime sauce and melted pepper Jack
cheese, topped with
avocado - 8.99

California Club 
Char-grilled chicken
breast with bacon,
mozzarella, tomato,
roasted red peppers,
spinach and 
fresh basil - 8.99 

Balsamic Chicken 
Char-grilled balsamic
chicken breast, dry
mustard and green
onion marinade on a
pretzel roll - 8.99

Char-Grilled 
Chicken Breast Sandwich
Served on pretzel roll - 7.99

Grilled Tilapia Sandwich
Served on multi-grain cracked 
wheat ciabatta - 7.99

Acropolis Turkey Sandwich
Sliced turkey, feta cheese, grilled
marinated portabella mushrooms, greens
and hummus on multi-grain cracked
wheat ciabatta - 7.99

Club House
Turkey bacon, lettuce and tomato on
white or multi-grain bread - 8.49 

B.L.T. Club 
Bacon, lettuce and tomato stacked 
triple decker-style on white or 
multi-grain bread - 7.99 

B.L.T. 
All-time favorite with bacon or 
turkey bacon, lettuce and tomato 
on white or multi-grain bread - 5.99

Chipotle Chicken Salad 
or Tuna Salad
Made fresh daily, served on 
white or multi-grain bread - 6.49

Monte Cristo
Off the bone ham and Swiss cheese on
French toast, grilled golden brown - 7.99 
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Char-Grilled Skirt Steak Sandwich
Tender skirt steak cooked to perfection and served on a club roll.
Available with your choice of bourbon or chipotle glaze - 13.99 

Fresh Wraps
Caprese Avocado Wrap
Sliced avocado, tomato, basil
pesto and mozzarella rolled in
a soft wheat wrap - 8.99

Chicken Chipotle Wrap
Grilled chicken, avocado,
lettuce, tomato, pepper Jack
cheese and chipotle mayo in a
garlic-herb wrap - 8.99

Chicken Caesar Wrap
Chicken breast, romaine,
Parmesan cheese and our
Parmesan dressing rolled in a
garlic-herb wrap - 8.99

Grilled Veggie Wrap
Peppers, onions, spinach and
portabella, lettuce, tomato
and Swiss cheese in a soft
spinach wrap - 8.99

BLT Wrap
Crisp bacon, lettuce, tomato
and mayo in a fresh 
garlic-herb wrap - 8.99 

Mediterranean Wrap
Grilled chicken breast,
tomatoes, olives, onion and
feta dressing in a soft garlic-
herb wrap - 8.99 

Best Burgers
Certified Black Angus Beef served with 
lettuce and pickle garnish on your choice of
sesame bun, pretzel roll, multi-grain roll or 
multi-grain cracked wheat ciabatta. 
(Raw or grilled red onion available on request)

ALL BURGERS, SANDWICHES, PANINIS & WRAPS include complementary cup of soup and 
choice of waffle fries, sweet potato fries, potato chips or fresh fruit salad.             

sandwiches

Substitute a 
side salad for
soup - 1.49 
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Perfect Appetizers

TTrriippllee  PPllaayy  MMuunncchhiieess
Your call! Choose your favorite trio - 10.99

• Chicken Tenders, Baked Chicken Wings 
& Spicy-Hot Onion Scoops
Served with Cattleman’s Bold B.B.Q. Sauce

~ or ~
• Baked Wings, Jalapeño Poppers  

& Mozzarella Sticks
With ranch and honey mustard

~ or ~
• Jumbo Fantail Shrimp, Jalapeño Poppers 

& Baked Wings
With ranch and cocktail sauces

Potato Skins (3) - 7.99
Choice of:
• Bacon bits and cheddar cheese
• Chili, cheese and sour cream
• Salsa, sour cream, guacamole 

and cilantro

Baked Wings
Choice of mild, spicy, bourbon,
teriyaki or chipotle glaze. Served
with celery sticks and ranch
dressing. Add bleu cheese - 1.00
extra per 10 wings
• 10 Wings - 8.99
• 20 Wings - 15.99 
• 30 Wings - 23.99 
• 50 Wings - 39.99

Nachos Supreme
Choice of ground beef or chicken breast.
Delicious nachos topped with refried beans,
pico de gallo and jalapeños, smothered with
Chihuahua cheese and served with our
signature hot salsa, homemade guacamole
and sour cream - 7.99

Jumbo Shrimp
Served with choice of 
Dijon horseradish bistro 
or cocktail sauce 
Half-Dozen - 8.99   
13 Shrimp - 14.49

Hummus Platter
Served with crudités, fresh
fruit and pita chips - 7.99

Mozzarella Sticks
With savory marinara sauce - 6.99

Onion Scoops (HHOOTT!!)
Blooming onion petals coated in a
premium beer batter with red
jalapeño flakes. Served with sour
cream and ranch dressing - 6.99

Domestic
Bottles
• Miller Lite
• Bud Light
• Budweiser
• MGD
• MGD 64
• Rolling Rock
• Coors Light
• Samuel Adams Seasonal
• Shiner Bock
• Goose Island 312

Imported
Bottles
• Amstel Light
• Becks
• Guinness
• Heineken
• Heineken Light
• Corona Extra
• Corona Light
• Harpoon IPA
• Stella Artois
• La Fin du Monde

Beers
on Tap
Ask your server

White Wines
Clos du Bois Pinot Grigio
Clos du Bois Chardonnay
Geyser Peak 
Sauvignon Blanc

Red Wines
Geyser Peak 
Cabernet Sauvignon
Folie á Deux 
Amador Zinfandel
Clos du Bois Merlot

Sangria

Sparkling
Champagnes
J Roget Champagne Brut
Nicolas Feuillatte Brut

appetizers

Jalapeño Poppers
Filled with smooth, rich cream 
cheese, lightly battered and
served with ranch dressing - 6.99

Chicken Tenders
With ranch dressing - 7.99

Spinach & Artichoke Dip
Served with pita chips - 7.99

Chips & Dip 
Homemade tortilla chips with
our signature homemade 
hot salsa, sour cream and
homemade guacamole 
Serves 3–5 people - 7.99

Quesadillas
Your choice of steak, chicken or 
veggie. Browned to perfection,
served with guacamole, sour
cream, pico de gallo, homemade
chips and hot salsa - 8.99 

Mini-Burger Baskets
Served with pickle chips. 
Turkey mini-burgers also
available, just ask.
• 3 Burgers - 6.99   

Add cheese - 1.00
• 6 Burgers - 12.99   

Add cheese - 1.50 
• 12 Burgers - 18.99   

Add cheese - 2.00 
• 18 Burgers - 24.99   

Add cheese - 2.50 

PGLL-production proof  7/21/11  2:36 PM  Page 7



Classic Martinis
Attorneytini
Southern Comfort, Absolut
Mandarin, amaretto, lime,
cranberry juice   

Cosmopolito
Patron Silver, 
Grand Marnier,
cranberry juice, lime
juice, simple syrup   

Fruit of the Loom
Stoli Blueberry, peach
schnapps, cranberry juice   

Girls’ Night Out
Ketel One, Pama Pomegranate, 
Triple Sec, sour mix,
lemon zest   

Key Lime 
Absolut Vanilla, triple sec, 
pineapple juice, sour mix, 
lemon lime soda   

Peartini
Grey Goose Pear, Cointreau,
pineapple juice, sour mix, 
lemon lime soda   

Stormy Night
Effen Black Cherry,
Midori, blue curacao,
splash of sour mix  

Mai Tai
Light rum, dark rum, 
orange juice, grenadine   

Strawberry Mimosa
Champagne, strawberry puree   

Hurricane
Malibu Rum, Southern

Comfort, pineapple and orange 
juice, grenadine, splash of 
Meyers’s Dark Rum   

Orange Crush
Absolut Mandarin, Sierra Mist,
orange juice, splash of 
Cointreau Noir   

Strawberry Long Island
Vodka, rum, gin,
tequila, triple sec, 
sour mix, strawberry
puree  

Miami Ice
Vodka, rum, gin, peach schnapps,
Triple Sec, sour mix, orange  

Grape Crush
Skyy Grape, Grape Pucker,
lemonade, lemon lime soda  

Twisted Lizard
Absolut Citron, Midori, 
Apple Pucker, Red Bull, 
lemonade, pineapple juice, 
lemon lime soda  

Gummy Bear
Skyy Grape, Skyy Pineapple, 
Stoli Strawberry and tonic  

Cocktails & Specialty Drinks

Mojitos
Classic Mojito
Bacardi Light, mint,
sugar, soda, lime   

DragonBerry Mojito
Bacardi DragonBerry,
Mint, sugar, soda, lime   

Raspberry Mojito
Bacardi Razz, mint, 
sugar, soda, lime, splash

of Chambord  

Passion Fruit 
Mojito

Malibu Passion
Fruit, mint, 

sugar, soda, lime  

Whiskeys
Jim Beam, Jack Daniels, 
Knob Creek, Maker’s Mark,
Crown Royal, Canadian Club,
Seagrams VO, Seagrams 7, 
Wild Turkey American Honey.
Jameson, Basil Haydens

Scotches
McCallan, Johnnie Walker Red,
Johnnie Walker Black, J&B, 
Dewars 12, Dewars White Label, 
Glenlivet 12 Yr, Glenmorangie,
Glenfiddich, Chivas Regal,
Glenrothes

Frozen Drinks
[seasonal]

Daiquiri
Strawberry, Raspberry 
or Mango 
Light rum, triple sec,
strawberry, raspberry or
mango puree  

Summer 
Romance
Bacardi Gold,
Malibu, raspberry
and mango puree,
float of Myers’s 
Dark Rum  

Blue Hawaiian
Light rum, blue curacao,
coconut puree, pineapple juice  

Piña Colada
Bacardi Gold, Malibu, coconut
puree, pineapple juice  

Flavored Margarita
Sauza Gold, triple sec, sour
mix, choice of blue, melon,
mango, strawberry or
raspberry 

Cognacs
Remy Martin VSOP, Hennessey VS, 
Hennessey VSOP Privilege, 
Martell VS, Courvoisier VS,
Cointreau Noir

Margaritas
The Ultimate 
Margarita
Patron Silver, Cointreau,
sour mix, splash of
Patron Citronge   

Plymouth Margarita
Patron Silver, Cointreau,
sour mix, splash of Grand
Marnier   

House Margarita 
Sauza Gold, triple sec, 
sour mix   

Flavored 
Margarita
Blue, Peach, 

Melon or 
Pomegranate

Sauza Gold, triple sec and 
sour mix with choice of blue

curacao, peach schnapps,
Midori or pomegranate  
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Beverages
Coffee (Regular or Decaf) - 1. 99
A la Carte - 2.49
To Go:  Small - 1.79    Large - 1.99
Hot Tea or Iced Tea - 1.79
Hot Chocolate - 1.99
Soft Drinks (One free refill) - 1.79
Milk (2% available)
Small - 1.49   Large - 1.79
Juice
Tomato, grapefruit, 

apple or cranberry
Small - 2.49   Large - 3.79
Fresh-Squeezed Orange Juice
Small - 2.49   Large - 3.79

711We serve 100%                                       fresh-squeezed orange juice!

COME VISIT US!

Hollywood Grill   
(Open 24 hours)
1601 W. North Avenue
Chicago, IL 60622
(773) 395-1818
hollywood-grill.com

White Palace Grill  
1159 S. Canal
Chicago, IL 60607
(312) 939-7167
whitepalacegrill.com

Ody’s Drive Inn   
(Corner of Grand & Austin)
6001 W. Grand Avenue
Chicago, IL 60639
odysdriveinn.com

Health Advisory: 
The Illinois Department of Public
Health advises that eating raw or
under-cooked meat, poultry, eggs or
seafood poses a health risk to
everyone, but especially to the
elderly, children under age four,
pregnant women and other highly
susceptible individuals with
compromised immune systems.
Thorough cooking of animal food
reduces the risk of illness. 
For further information, 
contact your physician or 
public health department

he patriarch of our family, 
Odysseas Liakopoulos, came 
to Chicago in 1956 from his

native Greece. After working as a
painter for a year, he opened the
Victory Restaurant at 18th and
Wabash with the help of three
friends. Together, they went on to
found the LaSalle Cafeteria on
Wabash and Harrison in 1965. Both
of these successful restaurants were
later torn down to make way for
residential and retail development. 

Early introduction
The disco year of 1974 brought
Odysseas and his partners to Mount
Prospect, where they established
Kallens Restaurant & Lounge.
Odysseas soon brought his 13-year-
old son George to the new restaurant
to bus tables and wash dishes. The
industrious young man soon worked
his way up to the position of cook. 

Another venture
In 1984, Odysseas decided to leave
the suburbs and return to the city. He
purchased the former Golden
Nugget Restaurant on the corner of
Lincoln and Wellington in the
Lakeview neighborhood, and
renamed it the Golden Apple.
When George graduated from Loyola
University four years later with a
desire to enter the restaurant
industry, Odysseas bought out his
partners and brought his son into the
family business. Odysseas’ wife
Christina also became involved, 

contributing her management and
bookkeeping skills. Under this team,
the Golden Apple became a success,
known throughout Chicago for its
quality cuisine and service. The key
to this success was the family’s
personal commitment. Each day,
Odysseas and Christina would work
the morning shift, with George
covering the night shift. 

Hollywood Grill
In 1995, George decided the time was
right to expand the restaurant
business. The family purchased a
corner lot at North and Ashland and
established the popular Hollywood
Grill. On opening night, the
restaurant threw wide its doors to
lines that stretched around the
corner. The Hollywood Grill was
soon so successful that the
Liakopoulos family sold the Golden
Apple in 1998 to devote more time to
their new enterprise. 

White Palace Grill
George purchased and expanded the
historic White Palace Grill at Canal
and Roosevelt in 2002. Established in
1939, the restaurant is a Chicago
landmark famous for its service, as
well as its diverse and faithful
clientele. A veritable melting pot of
city residents and tourists, the White
Palace Grill caters around the clock
to politicians and poets, civil servants
and cabbies, and a full range of white
and blue collar workers, many of
whom have been eating there since
the 1950s, 1940s, even 1939. 

Plymouth Restaurant & Bar
In 2005, the Liakopoulos family
discovered an opportunity for
growth they couldn’t pass up. They
purchased the former Binyon’s
Restaurant at 327 S. Plymouth Court
on the first of September. For this
venture, Odysseas and Christina,
their daughter Patty and her
husband Bill all came aboard to
launch the new Plymouth Restaurant
& Bar. September 1, 2005, also saw
the expansion of the family itself,
when George’s wife Lenia gave birth
to a baby girl, named Odyssey in
honor of her grandfather. His legacy
of hard work and the proud heritage
of our family shine through at each
of our fine restaurants. 

Once again, we welcome you to the
Plymouth Restaurant & Bar. We hope
your meal here will be an enjoyable
and memorable one!

A Family Matter
The Liakopoulos and Laskaris Family proudly welcomes you to the Plymouth Restaurant & Bar! 

T

Note: An additional charge                        of .30 per container is added for to-go orders
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Plymouth Pizza

SPECIALTY PIZZAS 15.99 • 22.99  

Supreme
Sausage, mushrooms, onions and green peppers

Margherita
Fresh tomato, fresh basil and mozzarella

Carnivore 
Sausage, pepperoni and homemade meatballs

Hawaiian Kiss
Canadian bacon, pineapple and fresh tomato

Giardino
Fresh spinach, zucchini, mushrooms, 
broccoli, onions and roasted red peppers

Southwest
Barbecue sauce, onions and 
your choice of grilled chicken or sausage

Whoa Mama!
Spicy Buffalo sauce, grilled chicken, 
onions and ranch dressing

Milano
Pesto sauce, roasted red peppers and 
your choice of grilled chicken or shrimp

Venezia
Creamy Alfredo sauce, spinach, artichoke hearts 
and your choice of grilled chicken or shrimp

South of the Border
Seasoned taco meat, cheddar cheese 
and spicy jalapeños

BUILD YOUR OWN PIZZA
Start with our thin-crust cheese pizza:    9.99 • 12.99
Load it up!

Ingredient Choices:    1.50 • 2.00
Sausage, Pepperoni, Ground Beef, 
Bacon, Turkey Bacon, Canadian Bacon, 
Spinach, Mushrooms, Green Peppers,
Roasted Red Peppers, Broccoli, Pineapple, 
Black & Green Olives, Giardiniera. 
Onions (no charge)

Premium Ingredient Choices         2.00 • 2.50
Portabella Mushrooms, Anchovies, 
Shrimp, Chicken, Artichoke Hearts, 
Feta Cheese

12"      16"

12"      16"
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Deli Classics
Served on your choice of
rye, marble rye, white or
cracked wheat with
choice of waffle fries,
sweet potato fries, potato
chips or fresh fruit salad

Oven-Roasted 
Fresh Turkey Breast
Moist and juicy - 6.99

Corned Beef  on Rye
Sliced thin, lean and
tender. A favorite! - 7.79

Pastrami
Mouth-wateringly
tender. Served on 
marble rye - 7.79

The Reubens
Traditional Reuben
Lean corned beef with
tangy sauerkraut, 1000
Island dressing and
melted Swiss cheese,
served open-faced on
marble rye - 8.49

Pastrami Reuben
Tender pastrami with
tangy sauerkraut, 1000
Island dressing and
melted Swiss cheese,
served open-faced on
marble rye - 8.79

SmartChoice
Stuffed Avocado
With choice of crabmeat
or chicken salad or tuna
salad. Served with
cottage cheese and 
fruit slices - 9.99

Pineapple Boat
A pineapple half stuffed
with choice of crabmeat
or chicken salad or tuna
salad. Served with
cottage cheese and fruit
slices - 9.99

Fresh Fruit Plate
A tempting array of
seasonal fresh fruit - 9.99

711

Great Crepes
Fruit Crepes
Strawberry, blueberry or banana - 7.29

Banana Nutella Crepes
A chocolate-hazelnut spread in our delicate crepes
topped with freshly sliced bananas - 7.99

Classic Crepes - 6.29

Veggie Supreme Crepes
With fresh spinach, mushrooms and two scrambled
eggs. Served with hollandaise sauce on the side - 7.99
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