
PROSCIUTTO-ARUGULA
alfredo sauce, mozzarella, prosciutto de parma,
baby arugula, grated grana americana parmesan  16

3 CHEESE
mozzarella, cheddar, monterey jack  14
add pepperoni, bacon or italian sausage  2

MARGHERITA
tomato sauce, basil, tomatoes, mozzarella  15

CHICKEN , BACON & ARTICHOKE
grilled chicken, smoked bacon, artichoke hearts, 
mozzarella, olive oil, balsamic glaze  16

3 LITTLE PIGS
italian sausage, pepperoni, fennel salami, 
tomato sauce, mozzarella  16

BBQ CHICKEN
shredded chicken, bbq sauce, red onions, 
sweet peppers, cheddar-jack cheese, green onions, 
cilantro  16

SOUPS & SALADS
SOUP OF THE DAY  cup 4, bowl 6 

CLASSIC CHICKEN CAESAR
crisp romaine, rustic croutons, caesar dressing   12 

WEDGE
pear tomatoes, smoked bacon, red & green 
onions, gorgonzola cheese, creamy blue cheese 
dressing  11

CHOPPED  ITALIAN
mixed greens, salami, mozzarella, sweet peppers, 
cherry tomatoes, olives, cucumber, tomatoes, 
bell peppers, parmesan-reggiano, mustard herb 
vinaigrette  14

SANTA FE
mixed greens, barbacoa chicken, black beans, 
avocado, bacon, corn, tomatoes, bell peppers, 
tortilla strips, cotija, avocado ranch  13

FRESH GARDEN SALAD
spring greens, asparagus, radish, heirloom grape 
tomatoes, sugar snap peas, cucumbers, pea tendrils, 
lemon-dijon vinaigrette  12

GIFFORD’S SALAD
mixed greens, grilled chicken, avocado, red onions, 
orange segments, pear tomatoes, feta, croutons, 
orange-thyme vinaigrette  13

FLATBREAD
PIZZAS

CHICKEN WINGS
half dozen classic chicken 
wings, choice of bu� alo or 
golden sweet sauce  10

VICTORY NACHOS
“deconstructed” nachos, 
beef, black bean puree, 
jalapeño, house-made 
guacamole, sour cream, 
salsa quemada,
pico de gallo  10

MEDITERRANEAN
HUMMUS
roasted red pepper 
hummus, asparagus, celery, 
carrots, zucchini, bell 
peppers, grilled pita  12

BUFFALO SHRIMP
buttermilk battered 
bu� alo shrimp, lettuce, 
bleu cheese dressing   11

CHIPS & DIP
house-made tortilla 
chips, roasted tomato 
salsa, guacamole  8

SHRIMP & AVOCADO 
CEVICHE
gulf shrimp, pico de gallo, 
tequila, cilantro, fresh 
avocado, tortilla chips  10

CALAMARI
crispy calamari steak, 
sweet chili sauce, 
comeback sauce  11

STREET TACOS
choice of carnitas or blackened 
fi sh, avocado salsa, spicy slaw, 
lime, cilantro  4 each
add rice and beans  4

POUTINE
slow braised pot roast, gravy, 
cheese curds, 
french fries  11

CHEESEBURGER SLIDERS
mini burgers, cheddar, pickles, 
ketchup, mustard  10

JUMBO BAVARIAN 
PRETZEL
beer-cheddar sauce, dijon 
mustard, merkts cheese 
spread  13ST

AR
TE

RS

HALF ROASTED CHICKEN
choose garlic-herb or BBQ, roasted garlic 
mash, seasonal vegetables  18

GRILLED SALMON
farm-raised salmon, herb butter, grilled 
asparagus  18

CRISPY PORK BELLY
white maple farms pork belly, elote corn, 
garlic aioli  18

ENCHILADA LASAGNA
baked enchilada, ground beef, corn tortillas, 
cheddar-jack cheese, roasted tomato salsa, 
pico de gallo, guacamole, sour cream  15

BURRITO BOWL
rice, black beans, shredded lettuce, pico 
de gallo, sour cream, guacamole, choice of 
chicken or carnitas  11

FISH & CHIPS
1/2 lb malt-vinegar & beer battered 
haddock, seasoned fries, chipotle slaw, 
tartar sauce  15

MAC ‘N CHEESE
1 lb of cavatappi, beer-cheddar cheese 
sauce, cheddar-jack melt, parmesan-panko 
crust  12
add chicken, pulled pork, bu� alo chicken  4

BBQ RIBS
slow roasted, “fall o�  the bone”, bbq sauce, 
spicy slaw, fries  full  22 / half  17

BONELESS RIBEYE STEAK
12 oz Angus ribeye steak, tru�  e-parmesan 
crispy fi ngerling potatoes, grilled asparagus, 
red wine demi   34 
add blue cheese steak crust  3

CAJUN CHICKEN ALFREDO
blackened chicken breast, rigatoni pasta, 
alfredo sauce, red onion, red pepper, 
zucchini  16

SHORT RIB RISOTTO
creamy parmesan risotto, sweet peppers, 
fresh herbs, boneless short rib, red wine 
gravy, onion crisps  21

BEER BATTER SHRIMP
six jumbo gulf shrimp, seasoned fries, 
chipotle slaw, cocktail sauce  18

ENTREES

 

 

HOUSE SALAD  4
CAESAR SALAD  4
WEDGE SALAD  5

FRENCH FRIES  4
SWEET POTATO FRIES  4

ROASTED GARLIC MASH  4
TRUFFLE-PARM POTATOES  5
ELOTE CORN SKILLET  5

GRILLED ASPARAGUS  5
SEASONAL VEGETABLES  5SID

ES

GRIDDLED DOUBLE BURGER
beef patty, american cheese, ketchup, mayo, 
mustard, pickles, brioche bun  13

THE BIG PORTOBELLO
balsamic grilled portobello mushroom cap, roasted 
red pepper, baby arugula, tomato, red onion, 
mozzarella cheese, pesto mayo, brioche bun  12

WHOLE HOG BURGER
beef patty, bbq pulled pork, bacon, crispy onions, 
spicy slaw, pickles, mayo, cheddar, brioche bun  14

THE TEX-MEX BURGER
beef patty, bacon, pepper jack, guacamole, salsa, 
lettuce, tomato, onion, brioche bun  14

CRISPY CHICKEN SANDWICH
chicken breast, swiss, spicy slaw, chipotle mayo, 
pickles, brioche bun  12

CHICKEN CLUB SANDWICH
grilled chicken breast, swiss cheese, bacon, 
lettuce, tomato, mayo  12

POT ROAST GRILLED CHEESE
pot roast, tillamook cheddar, mozzarella, tomato, 
texas toast  12   add smoked bacon  2

FISH SANDWICH
blackened, grilled or fried haddock, lettuce, tomato, 
remoulade,  brioche bun  12

BLTA 
bacon, lettuce, tomato, avocado, pesto mayo, 
texas toast  12

GIFFORD STEAK SANDWICH
shredded pot roast, green peppers, onion, 
mushrooms, mozzarella, onion crisps, au jus  15

Burgers & Sandwiches
served with seasoned fries



CHARDONNAY

CHARLES & CHARLES CHARDONNAY
Columbia Valley, Washington  8/31

TALBOTT CHARDONNAY
Monterey County, California  12/47 

SONOMA CUTRER CHARDONNAY
Sonoma Coast, California  14/55

INTERESTING REDS

THE PRISONER RED BLEND
Napa Valley, California  65

HOPES END RED BLEND
South Australia, Australia  8/31

DONA PAULA ESTATE MALBEC
Tupungato, Argentina  10/39

UPSHOT RED BLEND
Sonoma County, California  12/47

PINOT NOIR

CLOUDFALL PINOT NOIR
Monterey County, California  9/35

SMITH & PERRY PINOT NOIR
Oregon  10/39

J WINERY PINOT NOIR 
Russian River Valley, California  12/47

VANDUZER PINOT NOIR
Williamette Valley, Oregon  50

MERLOT & CABERNET

CHATEAU SOUVERAIN MERLOT 
Napa Valley, California 8/31

CARMEN GRAN RESERVE
CABERNET SAUVIGNON 
Maipo Alto, Chile  10/39

14 HANDS CABERNET SAUVIGNON
Columbia Valley, Washington  8/31

JOEL GOTT 815 CABERNET SAUVIGNON 
California  10/39

RODNEY STRONG CABERNET SAUVIGNON  
Mendocino County, California  12/47

MT. VEEDER CABERNET SAUVIGNON
Napa Valley, California  75

WINE & BUBBLES

Gifford’s Kitchen and Social has great spaces within spaces where we can offer our guests different experiences.  
Our lounge patio is the perfect setting to gather and relax, catching up with friends and family while overlooking 

our pond, complete with a fountain. We have private dining rooms on the fi rst fl oor to reserve for parties of 
10-50 people.  On the second fl oor, we have an amazing venue space for larger gatherings such as trendy rustic 

weddings, dinners, lunches, dances, concerts or social gatherings complete with its’ own private bar, large balcony 
overlooking the pond, stage for live music or shows and can accommodate 100 - 250 guests.  

For more information about a private event, please contact our Event Manager at 
(847) 844-1728 or visit us online at www.giffordskitchen.com

The name Gifford’s Kitchen and Social is a nod to the founders of the City of Elgin. In 1835, two brothers, 

Hezekiah and James Gifford left central New York in search of new land in the quickly developing US 

frontiers. Their desire was to fi nd land along one of the main rivers which,  at the time, served as our nation’s 

fi rst commercial highways. Riding on horseback from Chicago, they headed fi rst toward the Milwaukee River 

in Wisconsin only to fi nd the area had already been claimed.  They persevered on eventually fi nding a perfect 

spot on the west side of the Fox River, today called Elgin.  OU
R S

TO
RY

OUR ‘SOCIAL’ EVENT SPACE
 

 

 

 

CHAMPAGNE & BUBBLY

AVISSI PROSECCO
Prosecco, Italy  8/32

JP CHENET SPARKLING ROSE  
Languedoc-Roussillon, France  10/40

INTERESTING WHITES

SEAGLASS RIESLING
Monterey Country, California  8/31

TERRA D’ORO PINOT GRIGIO
Santa Barbara, California  8/31

ECHO BAY SAUVIGNON BLANC
Marlborough, New Zealand   9/35 

BIELER ROSE
Cote aux D’Aix En Provence, France  9/35

CAPOSALDO MOSCATO D’ASTI 
Provincia di Pavia, Italy  9/35

cocktails
TOWER OLD FASHIONED
Infused whiskey, white wine syrup, 
orange bitters  10 

GIFFORD LEMONADE
Infused Tito’s Vodka, Grand Marnier, 
lemonade, soda  9

PALOMA
Milagro Tequila, Pamplemousse, 
lime juice, soda  10

SPICED ISLAND MULE
Tito’s Vodka, pineapple juice, lime juice, 
chocolate bitters, ginger beer  8

STOLI DOLI 
Stoli Citron, Rose Liquor, grapefruit 
juice, Prosecco  9

TOWER MANHATTAN
Infused bourbon, sweet vermouth, dry 
vermouth, angostura bitters  10

LATTE-TINI
Kahlua, Godiva, vanilla vodka, 
Rumchata  10

SANGRIA
Brandy, orange juice, cranberry 
juice, triple sec, simple syrup, 
pinot noir  9

CUCUMBER BASIL PRESS
Gin, cucumber, basil, lime juice, 
simple syrup  9




