NUTS & BOLTS
EMPANADAS 

GARDENING DEPARTMENT

add grilled chicken ($5), shrimp ($6), salmon ($8) to any salad

$7

pork ragu, cheddar, chili ranch

BUFFALO CHICKEN BITES 

sauce, chili ranch, blue cheese, celery,
bacon

COBB SALAD 

$11

APPLE, CRANBERRY SALAD  $7

CHEF ANDREW’S SALAD 

$11

SOUTHWEST SALAD 

chicken, avocado, bacon, egg, feta,
tomato, romaine

$7

FRENCH ONION SOUP 

$5

white cheddar, salami, olive, sweet
pea, egg, oven-roasted cherry tomato,
artichoke, mixed green, white balsamic

SMOKED TOMATO SOUP 

$5

CAESAR SALAD 

focaccia, mozzarella

focaccia crouton, parmesan

heart of romaine, focaccia crouton,
parmesan, bacon, egg

FEATURED SANDWICHES
$16

HAGEL BURGER

shaved prime rib roast,
horseradish, swiss, beefy
au jus, brioche

black bean, corn, cucumber, cilantro,
jalapeno, red onion, feta, corn tortilla
crisp, romaine, chili ranch

$7

HAMMER TO THE NAIL

waffle fries or onion strings

THE 1891

apple, cranberry, blue cheese, walnut,
spinach, citrus vinaigrette

waffle fries or onion strings

10 oz double stacked house
ground short rib burger,
cheddar, pickle, red onion,
our perfect sauce, brioche

$15

AVERAGE JOE CHEESE BURGER $11

8 oz choice ground beef, lettuce, tomato,
onion, brioche, choice of swiss, pepper
jack, or cheddar
*add bacon or mushroom for $1

LIGHT FARE

pickled ginger, pepper jack, pickle,
sriracha aioli, housemade pretzel
bun

THE CLUB 

$11

CRAB CAKE SANDWICH 

$12

grilled = good, fried = better!!
lettuce, tomato, onion, pickle, house
aioli, brioche

waffle fries or onion strings

TERIYAKI TURKEY BURGER $11

CHICKEN SANDWICH 

cajun turkey, black forest ham,
bacon, lettuce, tomato, mayo,
sourdough

$11

blue crab, pepper, remoulde, brioche

BASKET STAPLES  $11, $11, $12
choice of chicken, shrimp, or walleye

FISH TACOS 

$11

fried white fish, chili ranch, cabbage,
radish, corn salsa, cilantro

Indicates gluten-free | An 18% gratuity will be added to all parties of 8 or more.
For reservations, please call 217-773-7038 or email reservations@Hagel1891.com

$8

EXECUTIVE CHEF ANDREW DEUEL

