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Originally, “Tobacco Road” was the 
title of a 1932 Erskine Caldwell novel 
about poor, rural sharecroppers in 
Georgia.  But it was North Carolina 
- not Georgia - that was the center 
of the tobacco industry, and before 
long, Caldwell’s pejorative term 
began to refer to certain college 
athletics programs that blossomed 
like a tobacco leaf in the Carolina 
soil.  Within the past twenty years or 
so, the designation has often been 
specifically utilized in reference to 
the Duke/UNC basketball matchup, 
a rivalry which many sports fans 
regard as the most iconic and most 
storied in all of collegiate athletics.  
While some will instantly recognize 
the reference, others will be curious 
to discern its hidden meaning.  In any 
event, there is no name more perfect 

than Tobacco Road for an Atlantic 
Coast Conference (ACC) style bar 
located in the heart of Chicago.

In preparation for opening the bar, 
the founders did some ‘R&D’ in the 
form of a road trip (aptly named 
Tobacco Road Trip), during which 
they visited all fifteen ACC schools 
in just fifteen days. The goal of this 
3,500 mile journey was to discover 
authentic food and drink on each 
campus in order to build the Tobacco 
Road menu organically. Luckily, 
the founders were able to do just 
that. Welcome to Tobacco Road 
Tap Room, and we hope you enjoy 
your taste of the Atlantic Coast!

. THE TOBACCO ROAD STORY .

TAP ROOM

. HOUSE SPECIALS .

. STARTERS .

CRISPY RIBS
savory pork ribs slow cooked, then deep 
fried to crispy perfection. smothered in our 
sweet chili-lime sauce

$13

ACC SOUTHERN 
FRIED CHICKEN

four (4) pieces of bone-in crispy chicken, 
served with coastal slaw, mashed 

potatoes and biscuit

$18

ACC SAMPLER PLATTER
serves 3 - 4 people. ‘cuse wings, crispy ribs, 

julius peppers and mozzarella sticks

$39

CALAMARI
fried, lightly breaded calamari with a side of 
housemade spicy marinara and fresh lemon

$13

‘CUSE WINGS
ten (10) jumbo syracuse-style wings tossed in 

your favorite sauce. served with your choice of 
ranch or blue cheese

$14

tobacco road wing challenge: eat 10 ‘cuse wings 
tossed in acc challenge sauce in under 5 minutes and 

win a tobacco road t-shirt plus your order of wings free!  

MARISSA’S NACHOS
crispy tortilla chips topped with melted 

cheddar & monterey cheeses, guacamole, 
jalapeños, sour cream, and pico de gallo

$10
add chicken $4

MAC & CHEESE
tender macaroni in a creamy blend of

american and sharp cheddar cheese with 
pimento peppers 

$10
add bacon $1 | add mushrooms $1

add chicken $2

MOZZARELLA STICKS
cheesy sticks with a side of housemade 
marinara sauce

$11

JULIUS PEPPERS
fried pickles and peppers with a side of 
roasted red pepper aioli

$13

JUNIOR’S CHICKEN TENDERS
hand-breaded jumbo tenders with your choice 
of housemade sauce on the side, (or ask to 
have them tossed in a sauce!)

$13

SPICY BUFFALO ROLLS
three fried wonton rolls loaded with grilled 
chicken, cheese and tangy buffalo wing sauce. 
served with carrots and celery

$12

BARNABY’S BUILD YOUR 
OWN PIZZA
10” pizza includes cheese and sauce 

$14 

TOPPINGS
sausage | pepperoni | bacon | canadian bacon | 
chicken tenders | grilled chicken | pulled pork 
$2 

mushroom | onions | jalapeños | spinach 
green olives | black olives | tomatoes 
green peppers | roasted red peppers | 
pepperoncinis | extra cheese | extra sauce 
$1vegetarian

LIVES
HERE



. ON BREAD .

. SIDES .

TAILGATE BURGER
1/2 lb., 100% angus beef patty served with 

lettuce and tomato on a brioche bun

$13
add cheese $1

RALEIGH BBQ BURGER
1/2 lb., 100% angus beef patty, bacon, 

cheddar cheese, onion straws, and carolina 
bbq sauce on a brioche bun

$15

VIRGINA GUS BURGER
1/2 lb., 100% angus beef patty, american 

cheese, lettuce, tomato, and special sauce 
with a fried egg on a brioche bun

$14

HAND CUT FRIES
$4

SWEET POTATO FRIES
$5

TRUFFLE PARM FRIES
$8

served with coastal slaw and hand cut fries
upgrade your side:  sweet potato fries $1  |  onion rings $1  |  mac & cheese $2  |  truffle parm fries $4

TALLAHASSEE POBOY
fried shrimp, buffalo tender, lettuce, tomato, 
pickles, and spicy cajun mustard on hoagie roll

$13

UNC #23
grilled chicken breast sandwich with provolone, 
mushrooms, roasted red peppers, and
herbed mayo

$13

DURHAM FRIED CHICKEN
SANDWICH
fried breaded chicken breast with lettuce, 
tomato, and pickles on a toasted brioche bun

$14

ONION RINGS
$5

MAC & CHEESE
$6

SIDE CAESAR SALAD
$5
add chicken $2

. HEALTHY .

. DESSERT . . SAUCES .

GRILLED CHICKEN WRAP
crispy lettuce, tomatoes, cheese, and your 
choice of buffalo sauce or caesar dressing

$13

HOUSE HUMMUS
herbed flatbread, veggies

$13

SOUP DE JOUR

bowl $6  | cup $3

DEEP FRIED OREOS
coated oreos, powdered sugar and 

vanilla ice cream

$5

CAESAR SALAD
crispy romaine lettuce tossed in creamy caesar 
dressing with parmesan and croutons

$9
add chicken $4

SOUTHERN SALAD
crispy mix of greens topped with grilled 
chicken, tomato, black beans, roasted corn, 
carrot and shredded pepper jack cheese. 
served with crispy tortillas and chipotle ranch

$10
add chicken $4

HOUSEMADE SAUCES
blue cheese
honey mustard
signature yellow jacket (spicey honey mustard)
carolina bbq
bacon maple aioli
ranch
sweet chili-lime
buffalo (mild, medium, or spicy)
chipotle ranch
acc challenge (peppers include jalapeño, ghost,  
       habanero, black, white, and green)

$.99

all food items are prepared with trans fat-free cooking oils vegetarian
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