
S T A R T E R S

S I G N A T U R E  S A N D W I C H E S

S A L A D S
Extraordinary dressings turn the everyday salad into a craving: a “must have” part of the meal. 

Ours, homemade from 80 year-old family recipes, are truly exceptional.

HOUSE • CAESAR* • CREAMY GARLIC • CREAMY FETA •  BLUE CHEESE • 1000 ISLAND 
• ITALIAN, BALSAMIC, or CHAMPAGNE VINAIGRETTE •

Our Legendary Caesar* parmesan, homemade croutons, our Caesar* dressing 13

Garden cucumber, tomato, red onion, homemade croutons 13

Garbage cucumber, tomato, scallions, artichoke, egg, hearts of palm, bacon 16

Iceberg Wedge tomato, red onion, bacon, blue cheese dressing 16

Traditional Greek cucumber, tomato, red onion, bell pepper, Kalamata olives, feta cheese 17

Cobb cucumber, tomato, red onion, avocado, bacon, egg, blue cheese 17

Slow Smoked BBQ Pulled Pork or Brisket Sandwich slow-smoked overnight . . . served until we run out 19 | 20

Chargrilled Chicken Breast Sandwich BBQ, blackened, Mediterranean, or plain grilled 20

Slagel Family Farms Half-Pound Burger* lettuce, tomato, red onion, pickle, & choice of cheese 21

Fresh Salmon Sandwich* BBQ, blackened, Mediterranean, or soy-ginger glazed 26

Served with Award-Winning Cole Slaw & one choice from our Superb Sides

*This item is served raw or undercooked, or contains (or may contain) raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

MY NAME IS DEAN CARSON, & I am a third generation Chicagoan. My family has been in the food & beverage business since the 1930s. 
Over 40 years ago, Carson’s was created with this simple goal - serve large portions of great food at an honest price. 

The high expectations of several generations of Carson’s customers drive me to keep the great things great. 
Time-honored recipes are rightfully expected to taste the same, all the time. 

Often I notice our guests talking, laughing, & enjoying the timeless tradition 
of a meal at Carson’s. I am always reminded my primary job is to honor the 
legacy & reputation entrusted to me by decades of satisfied customers. dean@ribs.com |  personal cell 773.310.1000

     R I B S . C O M   If you love us, please let us know!
    

DeanCarson

Homemade Cornbread or Fresh Baked Tuscan Loaf 6

Scratch-Made French Onion Soup 9

Chargrilled Mediterranean Wings or Shrimp extra virgin olive oil, lemon, garlic, herbs, cracked pepper 16 | 19

Shrimp DeJonghe white wine, garlic, butter, chives, whipped breadcrumbs 19

Jumbo Lump Crab Cake jumbo lump, breadcrumbs, our mustard sauce 24

W E A R E P R O U D TO S E R V E F R E S H F O O D M A D E F R O M S C R ATC H DA I LY .  A S  S U C H,  W E W I L L  R U N O U T O F S O M E T H I N G S . 
T H I S  I S  N OT A M I S TA K E ;  T H I S  I S  A  C O M M I T M E N T TO E X C E L L E N C E .

W E AC C E P T  M U LT I P L E  C R E D I T  C A R D S P E R  TA B L E ,  B U T  P L E A S E ,  N O S E PA R AT E  C H E C K S .
RE C O M M E N D E D 18% G R AT U I T Y  C A L C U L AT E D O N E V E RY C H E C K . 

T I P P I N G E X T R A F O R O U T S TA N D I N G S E R V I C E  I S  A LWAY S A P P R E C I AT E D ,  B U T  N E V E R R E Q U I R E D .  100% O F T H E G R AT U I T Y  G O E S TO T H E S E R V E R S .

Whole Chicken Breast 10  •  4 U12 Shrimp 15  •  Fresh Salmon Fillet 16  •  Filet Medallions or NY Strip 18


