Obed & Isaac’s Microbrewery and Eatery
500 S. 6th St. Springfield, IL 217-670-0627
321 NE Madison, Peoria IL 309-306-0190
Open 11am-11:30pm Daily
Gluten-Sensitive Printable Menu
Snacks
Goat Cheese Stuffed Dates

9.50

Triplet of Dips - Vegetables instead of pitas

9.50

Warm and tangy goat cheese encased in a fresh date wrapped with smokey bacon.

Creamy house-made traditional hummus, pico de gallo, and spicy black bean dip, with fresh vegetables.

Burgers and Sandwiches - Served WITHOUT French roll/bun/brioche with your choice of side.

*Gluten-free buns are available upon request for a $2 upcharge* Items crossed through are removed from the recipe.
Margherita Chicken

9.75

Roast Beef and Gouda

9.75

Vegetable

9.75/add cheese .50

Spicy tomato sauce, garlic, sliced tomatoes, Italian cheese blend, marinated chicken, and fresh basil.
Roast beef, gouda cheese, sautéed onions, and horseradish mayo.
Mushrooms, spinach, tomatoes, beer-braised onions, balsamic glaze.
Ham and Swiss

Papa Conn’s baked brown-sugar ham with swiss cheese and honey mustard.

9.75

Pub Burger

10.50

Stinger Burger

12.00

Seasoned chargrilled ground sirloin on a pretzel roll with all the trimmings.
Pub burger with onion rings, cheddar cheese, BBQ sauce, and bacon on pretzel roll.
Beer & Whiskey Burger

10.75

Whiskey-glazed pub burger with beer-braised onions, mushrooms, and smoked gouda cheese.
Veggie Burger

9.75

GBLT

9.50

Chipotle Chicken

9.75

House-Smoked Pork BBQ

10.50

Reuben

10.25

Leg of Lamb Sandwich

12.75

Smoked Turkey

9.75

Chargrilled chipotle bean burger on a pretzel roll.
Goat cheese, applewood-smoked bacon, lettuce, and tomato on wheatberry bread.
With bacon and Swiss on a brioche bun.
House-smoked and hand pulled, served with cole slaw.

House-made corned beef OR turkey with seasoned sauerkraut, melted Swiss cheese, and thousand island dressing on toasted
marble rye.
Thinly-sliced marinated leg of lamb with grilled onions and a creamy tzatziki sauce.
Thinly-sliced marinated leg of lamb with grilled onions and a creamy tzatziki sauce.

Salads
Grilled Caesar Salad – NO CROUTONS

9.50/add chicken or shrimp 3.00

Cobb Salad

11.50

Harvest Salad

12.50

Side Salad – NO CROUTONS

5.00/Double Size 9.00

Grilled romaine hearts with our house Caesar dressing, onions, house-made croutons, and shredded parmesan
cheese.
Mixed greens topped with roasted chicken breast, applewood-smoked bacon, bleu cheese, guacamole, tomatoes, egg,
and carrots.
Grilled chicken, goat cheese, candied pecans, chopped apple on romaine, served with cider vinaigrette.
Mixed greens topped with tomatoes, red onion, house-made croutons, parmesan cheese, and choice of dressing.
Dressing Choices: Balsamic Vinaigrette, IPA Vinaigrette, and Maple-Cinnamon Hard Cider Vinaigrette.

Entrees
Blackened Salmon

15.50

Open-face Roast Beef

11.25

Bangers-n-Mash

14.50

Salmon filet served with choice of two sides.

Roast beef, potatoes, and green beans – WITHOUT mushroom & onion gravy
A traditional English dish of sausage served over a bed of grilled onions and mushrooms, with mashed potatoes and
a choice of side.

Sides
Baked Beans with Smokey Bacon and Onions
Bacon and Green Beans
Mini Salad- no croutons
Papa Conn’s Potato Salad

Sunday Brunch

3.50 per side
Zesty Cole Slaw
Garlic Potato Mash
Vegetable of the Day

11am-2pm weekly

The Omelet

3 eggs served with breakfast potatoes and toast.

Asparagus, spinach, tomato and goat cheese
Andouille sausage, Swiss cheese and bacon

9.50
10.50

The Scramble

3 eggs served over breakfast potatoes and toast.

Ham, mushrooms, beer-braised onions, and spinach
Roasted tomato, red onion, garlic, spinach, mushrooms

The Benedict

10.50
10.00
10.00

2 poached eggs and country ham over English muffin topped with hollandaise and served with breakfast potatoes.

Brunch Sides:
Ham, Sausage, or Bacon

3.00

*OBED’S HOUSE CIDER IS NATURALLY GLUTEN-FREE – CHEERS!*

