The 231 Main S¢

R ine, WI14543403
loanhoe | ‘e w3203

q Open at 11:00
@\"—r.'.g = Fooo Serveo Daily
\(z% Sun-Thur €il 9p.m.
Pab Fri/Sat €il 10p.m.

" & Eatery

Pub open €il at least 2a.m.
www.theivanhoepub.com

Appetizers Pub Burgers**
Soup Du Jour Cup $3 Bowl $ 4 The lvanhoe Pub Burger $ 7
Greenleaf le€€uce, shaved red onion ano
Baked French Onion $6 fresh tomato
Nacho Typical Nachos $ 6 Black & Bleu $ 9O
Chicken or Beef add $ 2.5 Bleu cheese, caramelized onions,

green leaf lettuce, and fresh €omato

Spinach & Artichoke Dip $ 8

W ith Parmesan Fry Bread Hickon;y Smokeo Bacon

Smoked Gouda & ano® Cheddar % 9

. Our famous pub burger topped with
Roas‘fteb Red Pepper Dip $8 hickory smoked bacon ano ageo
W ith Parmesan Fry Bread

cheoodar cheese

Fire Grilled Wings (8) $6.5
Reg, fFire, or BBQ
**Please allow 15 minutes for wings**

Mushroom Swiss $ 9
Our famous pub burger topped with
sautee® mushrooms ano swiss cheese.

Chips and Salsa $3

Quesadilla $ 6
Chicken or Beef add $ 2.4 .
Favorites

————— e ——— o

Salads/Wraps Soup Du Jour & Half Sandwich $ 6.5
———— L of €the Day (©®oes not include side)
Chicken Caesar $ 8 Pulled Pork $ 7.4
Fresh Apple & Goat Cheese $ 7 cookeo low anod slow in our own smoker
Turkey Bacon Cheddar Ranch $ 8 Roast Beer 3 8

served hot ano wet€

Cobb Sala® $8

Turkey, Blue Cheese, HB Egg, Bacon, ano cukes Tunkey and Guac w/cukes 3 8

Grilled Chicken Breast $ 7.5
on aKaiser Roll *Buffaloadod $1

.. CaliforniaB.L.T. $8
PGDID]S W ith Guacamole an® Moz zarella

MacnCheese $ 7
Corneo Beef Reuben $ 8 W ith White Trufgfle Oil and

Paniniof €he Day % 7.4 Panco Breadcrumbs
Grilled Vegetable & Gruyere $ 8

*All Sandwiches/W raps/Paninis
come with your choice of
seasoneo [ries or sweet potato
Fries, unless noted otherwise.

*Whether dining out or preparing food at home, consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne ilinesses



Tap Beer

Guinness
Smithwicks
New Castle
Miller Lite
Boooingtons

The
lvanhoe

=<

Puab "¢° & Eatery

Blue Moon

Hacker Pschorr

Sam Adams
High Life
Bell's Seasonal

Bot€tleo Beer
T T e =

Bass Heineken
Blatz Heineken Lite
Corona Michelob Ul€ra
Hamm's Red S€ripe
MGD MGD Lite
O'Douls Wooochuck
Rolling Rock Coomrs Light
Framboise Rasberry Tart
Harp Buo Lite
Amstel Lite Pabst
Spotted Cow Miller Lite
Miller High Life Coronalite
Bell's Seasonals Leinie's Seasonals
Strongbow Miller Chill
Kalibur Mike's Haro Lemonaoe
Goose Islano 312

Irish Whiskey By €he Or.
Bushmills Sherry Cask Brogan's
Bushmills 12 yr Bourbon Cask Bushmills 16 yr
Bushmills 12 yr Rum Cask Bushmills 21 yr
Connemaral?2 yr Connemara Cask
Dunphys Greenore
Green Spot Inishowen

Jameson Crested Ten
Jameson Gold Reserve
Jameson12 yr
Knappogue Castle 1951
Locke's Pure Pot
Locke's 8 yr

Miooleton "7 3"

Olo Masters 13 yr
Reo Breast

Tullamore Dew 12 yr
The Wild Geese

The Irishman

Jameson Vintage

Jameson 18 yr
Kilbeggan 15 yr
Locke's
Miooleton
Millars
Power's12 yr
Shanahans
Tyrconnell

9231 Main St
Racine, WI153403
(262)637-4730

Open a€11:00
Food Serveod Daily
Sun-Thur €il 9p.m.
Fri/Sat €il 10p.m.
Pub open €il a€t leas€t 2a.m.
www.theivanhoepub.com

History

Erected in 1891, this historic pub first offered
beer [rom the Bohemian Brewing Company out of
Chicago, IL. Pabst purchased the building in 1898 from
Mj MrVicka and in turn, leased the building to a
gentleman who opened a tavern and boarding house.

Barney Richter purchased the builing in the late
1990s. Richter moved to Racine from Sunny California
after his prize-fighting career ended. It was rumored
that many of the top prize-fighters [rom the 20s and 30s
would stop in to visit.

The antique lamps that still light up the interior today
were given to Mr. Richter as gifts for the Grand Opening
of his restaurant after its third renovation. These lamps
are Oated back to the early 1800s. There is even a sef of
lamps [rom a horse-Orawn hearse hanging at the east end
of the building.

In the 6 0s, the Richters sold the building to the Theos
family who opened The lvanhoe Dance Hall. This became a
local hang-out for the teenagers in town who would listen
to live bands, socialize with [riends, and of course dance!

Through the late 6 Os and into the early years of the
80s the building housed a wide variety of taverns and
restaurants. The building then sat vacant for 16 years until
Doug Nicholson opened The lvanhoe Pub & Eatery in 2002. To
keep with the rich tradition and original tin facade, the owner
took on the endeavor to restore the building instead of
renovating it. This proved to be an incredibly long and difficult
project, yet when all was [inished, it was worth the sweat and
long hours Doug, along with his family and [rienos, put into this
historic building.

The interior contains the original white oak beams and
Bavarian stained glass. An antique Pabst front bar rail was
built into the new bar, which was crafted out of old materials.
The liquor shelves were fashioned out of the old register
covers and antique milk glass found in the basement. Proudly
sitting upon the stage is an antique player piano from the
teens. Sunday afternoons often give this piano a chance to
be heard, as the Irish and 010 Tyme Sessions Players come in
to enjoy a jam session. The upper walls are filled with antique
aovertisement signs and artwork. All advertisement signage
that adorns the walls of The lvanhoe is vintage memorabilia.
Each one tells a story of a time not so long ago which is still
embraced by The lvanhoe today.



