
Imported from Belgium, this bar was 
built by Pabst Blue Ribbon in 1898 .  John 
P .  Brady was the original owner.  his 
init ials are st ill etched in the front 
door glass .  The mirrored Mahogany 
bar spans fifty feet, with hand carved 
figurines at each end.  It  is  also 
accented with the original brass 
f ixtures .  Detailed carved l ion heads 
are throughout the building.  Along 
the wall are small buzzers topped 
with t iny eagles that were used to 
summon a waiter to the customers .
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CERNOS1898 .com 213 W. 3rd St. 
Kewanee > Illinois 
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cup 4    |    bowl 5

SOup of the day

stuffed green pepper
a house favorite!

chili
seasonal

apple walnut
green apple, dried cranberry,  
candied walnuts & feta  10.25
add grilled chicken + 2.75
add grilled shrimp + 4.75

southwestern
taco meat, grilled chicken, crushed tortilla chips, 
cheese and a side of southwestern dressing  10.75

cobB chef
hand sliced ham and turkey, eggs, bacon, 
tomato, cucumber and cheese  10.25

chicken breast 
grilled or fried, onion, tomato, black olive  
& shredded cheese 10.25 | Dip it in our  
hype hot sauce +1.50

1/2 salad
a 1/2 portion of any of our above salads  7.25

Appetizers

sOup + salad

 lettuce, tomato, 
grilled shrimp 
drizzled with a 

cilantro cream sauce 
(3) 11.50

fresh, jumbo sized 
mushrooms stuffed and 

baked to a 
golden brown  8.75

shrimp
tacos

Stuffed
Mushrooms

ranch  |  french  |  honey mustard  |  bleu cheese  

1000 island  |  italian  |  southwestern

fat free raspberry vinaigrette

CERNO’S BAR & GRILL

Spinach artichoke dip
thick homemade dip, topped with 
browned mozzarella cheese   9.75

potato skins
hand cut, served with cheese and fresh bacon  8.25
add shredded bbq + 2.25

mushrooms
fresh, hand battered whole mushrooms   6.75

pickle chips 
hand battered pickle slices   6.75

buffalo shrimp (Grilled or Fried)
lightly hand battered and dipped in our  
hype hot sauce  10.50

nachos
taco meat, nacho cheese, shredded lettuce, 
tomato, onion and green pepper  10.75

cheddar cubes 6.75

onion rings
thick hand cut and battered onions   6.75

Wings  1 lb.   |   9.5
choose your flavor: 
hot  |  bbq  |  spicy bbq  |  spicy bacon ranch 
naked  |  Caribbean Jerk  |  Sweet Chili Thai

NE
W

PROPERTY O
F U

S FOODS



bbq pulled pork
grilled in Sweet & Bold BBQ   9

Sandwiches

CERNO’S BAR & GRILL

served with choice of a side or substitute
cup of soup 1.75, bowl of soup 2.75, side salad 2.25

Gluten Free Bun available upon request +2

Chicken Breast
grilled or hand battered, shredded lettuce, 
cheese, tomato and ranch   8.75

Wraps served with your choice of a side or substitute 
cup of soup 1.75, bowl of soup 2.75, side salad 2.25

reuben
served on toasted rye with corned beef, sauerkraut 
and swiss cheese  11.50

blt club
served on toasted pretzel bun  7.75

Chicken salad
served on toasted white, with lettuce   8.50

walleye fillet 
hand battered walleye served on a toasted 
hoagie bun   8.50

ribeye steak sandwich 
char-broiled ribeye steak served  
on a toasted bun   13.25

smothered grilled tenderloin
grilled onions and bacon with swiss cheese  10.5

Tenderloin
grilled or hand battered   9.50
dipped in hype sauce add   1.25

served on toasted pretzel bun,  
hand sliced turkey, lettuce, american and  
swiss cheese, bacon, tomato and mayo  10

turkey club (Hot or Cold)

grilled Chicken, Asian slaw,  
fried won-ton strips and sweet 

Thai chili sauce  11

Asian Chicken

buffalo chicken
grilled or hand battered, dipped in our HYPE 
HOT SAUCE with shredded lettuce, cheese, 
tomato and ranch   10

B.L.A.T
bacon, shredded lettuce, avocado,  
tomato, & bacon aioli 11 NE
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cheeseburger
9.50  |  add bacon +1.50
swiss, american or pepper jack

Black-n-bleu Bacon 
Cheeseburger
prepared with a blackened seasoning, topped 
with bacon and bleu cheese crumbles. 
Served on a toasted bun 10.5

cerno burger
grilled onion and mushroom, swiss cheese, 
lettuce and ranch  10.75

Mushroom and Swiss
smothered with grilled mushrooms,  
gravy and swiss cheese  9.50

patty melt
served on toasted rye with american and swiss 
cheese, grilled onion, bacon and a side of 1000 
island   10.75

pbr burger
deep-fried PBR beer in a garlic pretzel batter, 
topped with pepper jack cheese, covered in 
sriracha cream sauce   11

King hog burger
topped with american cheese, our bbq pulled 
pork, swiss cheese, onion straws, house made 
special sauce and shredded lettuce   12.75

burgers

CERNO’S BAR & GRILL

hand pattied 1/2 pound beef served with your choice of side or 
substitute cup of soup 1.75, bowl of soup 2.75, side salad 2.25.  

Gluten Free Bun available upon request +2

pbr burger king hog burger

AVA I L A B L E

GLuten
free
bun
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CERNO’S BAR & GRILL

Teriyaki  
Chicken or Salmon on Rice
served with a side salad and garlic toast
chicken 12.25   |  salmon 17

8oz. Sirloin
with house or Jack Daniel’s seasoning, served  
with choice of potato, dinner roll and one side   15.75

entrees only available after 5:00pm

French fries 3.75

coleslaw 2

cottage cheese 2

apple sauce 2

potato salad 2

side salad 3.5 

baked potato (dinner only) 3.75

grilled veggies (dinner only) 3.75

sides

chicken quesadilla
served with a side of shredded lettuce, 
tomato and cheese   8

chicken
5 hand battered 

strips  10.50
• have them dipped  

in a signature  
sauce +1.25

• choose from: 
Hot, BBQ, 

Spicy BBQ, 
Spicy Bacon Ranch, 

Caribbean Jerk,  
Sweet Chili Thai

Chicken Strips

12pc Shrimp Dinner  
(fried or grilled) 
grilled or hand battered, served with choice of 
potato, dinner roll and one side 14.50

salmon
served with choice of potato, dinner roll  
and one side   17

Chicken  
Avocado Sandwich
grilled Chicken Breast, bacon, 
Swiss cheese, avocado slices, 
lettuce and bacon aioli 11.75

buffalo chicken Sandwich
grilled or hand battered, dipped in our  
HYPE HOT SAUCE with tomato, lettuce, swiss cheese 
and ranch   11 

Chicken philly sandwich
grilled chicken with grilled onions, green pepper  
and swiss cheese  10.50

Chicken breast  
Sandwich
grilled or hand battered  9.75

12oz. ribeye
with house or Jack Daniel’s seasoning, served with 
choice of potato, dinner roll and one side   19.75

served with choice of a side or substitute
cup of soup 1.75, bowl of soup 2.75, side salad 2.25

Gluten Free Bun available upon request +2
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CERNO’S BAR & GRILL

nightly specials
O n l y  A v a i l a b l e  A F T E R  5 : 0 0 p m

B B Q  B a b y  B a c k  R i b sD O n ' t  m i s s

Monday 
homemade Italian beef sandwich 
slow cooked roast beef with a blend of peppers 

and italian seasonings, topped with melted 
mozzarella cheese and served on a toasted  

hoagie bun. giardiniera available upon request  11

2 medium
2 topping pizzas

14.25

tuesday
chicken fried steak

with mashed potatoes, country gravy, 
corn and dinner roll  11.25

Butterfly pork chop sandwich
butterfly pork chop, char-broiled and 

served on a toasted bun  8.75

wednesday
fried chicken dinner
hand battered, bone in chicken  

served with choice of potato, side and dinner roll

1/4 light  7.75  |  1/2 light  10.75
1/4 dark  7  |  1/2 dark  9

1/2 mixed  10.25

thursday
taco

cheese, shredded lettuce and tomato 
beef 3.75  |  chicken 5.25

Pork Carnitas
Mexican style tacos 3 to an order 7

Carnita Burrito
pork carnita, lettuce, tomato,  

onion  and sour cream topped with  
white queso cheese 8.5

Taco Salad
fried 12” shell, filled with taco meat, 

shredded lettuce, cheese and tomato 
beef 7.75  |  chicken 10.75

friday
served with choice of potato, 

side and dinner roll

Fish Dinner
beer battered or dry battered  11.75

whole catfish
15

Saturday 
BBQ Baby Back Ribs

Half Rack 15.75  |  Full Rack 22.75
Served with choice of potato,  

Texas toast and one side
NE
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CERNO’S BAR & GRILL

pizza
Monday - Thursday   4:30 - 9:30

Friday   4:30 - midnight 
Saturday   11:00 - midnight

Sunday  11:00 - 9:00

build your Own
INCLUDES TWO TOPPINGS

each additional topping added:
small +.75  |  medium +1.00  |  large +1.25

SMALL 9.25  |  MEDIUM 11.25  |  LARGE 15.25  |  GLUTEN FREE CRUST  16.25

tOppings
bacon, canadian bacon, grilled chicken, pepperoni, sausage, 

hamburger, black olive, green olive, banana pepper, green pepper, jalapeño, 

mushroom, onion, pineapple, tomato, sauerkraut

w e  h av e

GLuten
free
crust

Cheese sticks
served with ranch, marinara or cheese sauce
small 9.25  |  medium 11.25

bbq chicken 
grilled chicken in Sweet & Bold BBQ 
with shredded mozzarella  
11.25  |  13.25  |  17.25

king hog 
blend of cheeses, hamburger, our bbq  
pulled pork, onion straws, house made  
special sauce and shredded lettuce
11  |  15  |  20

nacho taco
Nacho cheese base, our taco meat,  
3 blended cheese, topped with  
sour cream, shredded lettuce,  
diced tomato, and crushed taco chips
11  |  16  |  21

the whole hog
sausage, bacon, canadian bacon and pepperoni
9.75  |  11.75  |  16

Supreme
sausage, pepperoni, mushroom, onion and green pepper
9.75  |  11.75  |  16

BLT 
bacon, tomato, shredded lettuce, mayonnaise
10.25  |  12.25  |  16.25

Buffalo Chicken  
grilled chicken, HYPE HOT SAUCE, ranch,  
shredded lettuce and tomato
11.75  |  13.75  |  17.75

veggie 
onion, green pepper, black olives, green olive and 
mushroom
9.75  |  10.75  |   16
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Imported from Belgium this bar was built by Pabst Blue Ribbon in 1898. John P. Brady was the 

original owner; his initials are still etched in the front door glass. The mirrored mahogany bar 

spans fifty feet, with hand carved figurines at each end. It is also accented with the original brass 

fixtures. Detailed carved lion heads are throughout the building. Along the wall are small buzzers 

tipped with tiny eagles that were used to summon a waiter to the customers. 

While overhead is an embossed tin ceiling. Stained-glass and leaded windows enhance the 

19th century atmosphere. The brass footed pedestal tables are still here, as is the teller cage 

where men would cash their paychecks, and then come in for a drink. The brass spittoons  

are now used as tip jars behind the bar. Years ago women were not allowed at taverns,  

the men would have to take their lady friends upstairs for a drink.  

Their drinks were then sent up to them via the dumbwaiter. 

Try any of the 30 beers we have on draft with a selection from our new menu. We hope you 

find a beautiful and relaxing atmosphere here at Cerno’s where you can have a drink and 

something to eat with friends. We hope your time spent here was fun and memorable.

 PLEASE COME BACK AND SEE US AGAIN SOON.

John Cernovich & Brian Crabtree
O W N E R S
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