
What makes LiÕl Guys R    different? LiÕl Guys  R

Build Your Own Grand Daddy
$6.50

Meats - Turkey(+$1), roast beef, corned beef(+1.50), ham,
salami, tuna salad (+1), egg salad, chicken salad, bacon 
(choose one)

Bread - house bread (Hawaiian), wheat, focaccia (+75¢), 
French or rye.

Toppings - lettuce, tomato, onion, cucumbers, green  
peppers, spinach, pickles, sauerkraut.

Dressings - Hellmann’s mayo, Dijon, honey-mustard,  
yellow or brown mustard, balsamic vinaigrette, 1000 Island, 
horseradish sauce, hummus, pesto-mayo, Italian dressing

Extras
Cheese 75¢
Muenster, Mozzarella, Cheddar, Swiss, Provolone, or American
Giardiniera, roasted red peppers 50¢
Daddy Pack  
Add a side dish, pickle & a soda $3.45 

Grand Daddys
Daddy Pack add a side dish, pickle & a soda $3.45

Turkey 
The Turkonator - our own slow-roasted turkey with 
lettuce, tomato, red onions, and homemade honey-
mustard sandwiched on French bread. $7.50

Baked Turkonator - with Swiss cheese $8.25

Pesto Turkey - homemade turkey, lettuce, tomato, 
red onions, provolone cheese, pesto-mayo served on 
tomato-focaccia. $8.95
Damen Avenue Club - our own slow-roasted turkey 
with bacon, muenster cheese, lettuce, tomato, red 
onions, and mayo on French bread. $8.95

TKRB - homemade turkey & roast beef with Swiss & 
Cheddar baked on a sub roll with lettuce, tomato, onion 
and thousand island. $7.75

Roast Beef 
Beefaholic -homecooked roast beef with Dijon, lettuce, 
tomato, and red onion on French bread. $6.50

Beef & Swiss - slow-roasted choice bottom round 
with horseradish sauce, Swiss cheese, lettuce, tomato, 
and red onions on French bread. $7.25
Corned Beef
The Perfect Corner - 1/2 Lb of our home-cured & 
cooked corned beef brisket, served on rye w/Dijon. $11.50

Ruebenesque - our own home-cured & cooked corned 
beef brisket with sauerkraut, 1000 Island dressing, and 
Swiss cheese baked on rye. $8.75
Ham/Salami 
An American Ham - Kretschmar’s hickory-smoked 
ham,  with American cheese, lettuce, tomato, red onions, 
& Hellmann’s mayo on our house bread. $7.25
Hot Ham & Swiss -  Kretschmar’s hickory-smoked 
ham with Swiss cheese, lettuce, tomato, red onions, & 
Hellmann’s Mayo on French bread. $7.25
The Franco-Italian - Volpi’s Genoa salami with 
provolone on French bread w/spicy giardiniera, balsamic 
vinaigrette, lettuce, tomato & red onions. $7.75
The Porker - Kretschmar’s ham, Volpi’s Genoa 
salami & pepperoni with provolone cheese, lettuce, tomato, 
red onions, & balsamic vinaigrette on French bread. $7.25
 

2-Pack
$7.95

LiÕl Guy Meats/Fillings
Turkey Breast with homemade honey/dijon mustard.
Grade A turkey breasts, seasoned and slow-roasted on the bone 
for over 5 hours in our Alto Shaam oven.

Roast Beef with Dijon.  Tender, homemade & slow-roasted 
choice flat bottom round. 

Corned Beef with Dijon.  Cured on the premises for 7 days, 
slowly cooked for over 7 hours.

Salami with Dijon.  Volpi’s genoa aged salami.

Ham with Hellmann’s mayo.  Kretschmar’s hickory smoked. 

Tuna Salad - Simple and superb, made with solid white 
albacore, the best! Tossed with Hellmann’s Mayonnaise.

Egg Salad - Gently tossed so it’s devilishly tasty.

Chicken Salad- Slow-roasted chicken breast with Granny 
Smith apples, nuts & mayo.

Roasted Veggie- with Balsamic vinaigrette.  Zucchini, 
eggplant, red pepper & mozzarella.

Ultimate Homemade
(The first sandwich made with homemade-from-scratch, 
baked-to-order bread.)

Ultimate Homemade Rueben - Homemade corned 
beef, Bavarian sauerkraut, & Swiss cheese on our homemade 
caraway rye bread.  1000 Island on the side. $9.75
Ultimate Homemade Ham & Swiss- Kretschmar’s 
Hickory smoked ham, topped with Swiss, lettuce, tomatoes & 
onions on caraway-rye bread.  Mayo on the side. $8.25

Ultimate Homemade Turkonator - Homemade 
turkey breast with Swiss, lettuce, tomato, & onions, on home-
made caraway-rye bread.  Honey-Mustard on the side. $9.25

mini-sandwiches   We serve 100% real, all natural turkey, roast beef, corned beef. 

Many sandwich shops spend all their time touting their 
sauces, vegetables and breads.  Then they serve you a  
sandwich with inferior quality, factory-processed meats.

At LiÕl Guys, we concentrate on the whole sandwich  
experience, starting with the most important part – our 
homemade meats and salads.  We roast our own top- 
quality meats – just like (or maybe better than) your mom 
or grandma.  Then we sandwich those between the freshest 
vegetables, sauces, and breads.   

We make all our food from scratch daily and prepare sand-
wiches and salads to order.  LiÕl Guys is run by a professional 
chef with over 25 years of culinary experience.   

It’s what we call:

Fresh. Homemade. From Scratch.

Kids Stuff
(Under ten)

Make Your Own My PieR Pizza, Watch it Cook! (Dine-in only)
Kids PB & J Li’l Guy 85¢ 
Kids Toasted Cheese Li’l Guy 85¢ 
Kids Pop/Milk/Juice box 75¢/$1.25/$1.50
Kids Pack (Add chips or applesauce  $2.50 
                    & kids pop, milk or juice)

Grand Daddys
Tuna/Egg/Chicken Salad
Chuckie’s Delight - Solid white albacore tuna 
-the best- with Hellmann’s Mayo on multi-grain wheat 
with lettuce and tomato, Sorry Charlie! $7.50

Tuna Melt - Top of the line solid white albacore tuna 
salad-ized with Hellmann’s mayo and topped with 
cheddar cheese on French bread $8.25

Egg Salad-a-rama -Light & fluffy egg salad on our 
house bread with lettuce, tomato & red onions. $6.50

Chicken Salad-a-rama -  Our slow-roasted chicken 
salad which is salad-ized with Granny Smith apples, 
walnuts and, of course, Hellmann’s mayo $6.50

Chicken
Chicken Focaccia - Roasted chicken breast with a 
pesto-mayo, mozzarella, lettuce , tomato, & red onions 
on tomato focaccia. $7.95
Chicken Caesar Florentine - Roasted chicken 
breast topped with spinach & mozzarella, baked on 
tomato focaccia with Caesar dressing. $7.95

Veggie
Veg-O-Rama - cucumbers, lettuce, tomatoes,  
roasted red peppers, onions, kalamata olives, feta 
cheese & hummus on wheat bread. $6.50

Soup of the Day
Always Homemade!

cup - $2.95,  bowl - $4.95,  quart - $7.95

Call to inquire which 2 soups are available.
Shrimp & Sweet Potato Chowder - available every Friday! 
a Li’l Guys original! Classic shrimp chowder with real chunks of shrimp in 
a creamy broth with sweet potatoes & cayenne pepper to give it a sweet 
spiciness, finished with a touch of bacon & sherry.  $3.25/$5.75/$8.95
 
More soups: Portabella Posole, Baked Potato Soup, 
New England Clam Chowder, Broccoli, French Onion, 
Chili, Cream of Mushroom, Chicken Noodle

See Lilguys.com for more soup info

Step 1
Li’l Guys
(Choose 2)

Turkey*
Roast Beef

Corned Beef*
Salami
Ham

Tuna Salad
Chicken Salad

Egg Salad
Veggie

Step 2
Sides

(Choose 1)

Traditional 
Potato Salad

Vinaigrette 
Potato Salad

Tricolor Pasta Salad

Pesto Penne

Cole Slaw

3-Bean Salad

Roasted Veggies

Step 3
Drink

(Choose 1)

Comes with a
Fountain

Drink

Or

Upgrade
to a 

Real Fruit
Smoothie

Cheese +25¢ each Li’l Guy
*Turkey  +15¢/sandwich, Corned Beef + 35¢/sandwich



Desserts
Cookies: Chocolate Chip or Peanut Butter  $1.50

Brownies Wonderfully fudgy.  Made with Belgian 
chocolate in our special oven  $2.25

Cheesecake (30 year old family recipe)  $3.95

About LiÕl Guys R

Slow-roasted Turkey Breast $15.95
Slow-roasted Roast Beef $11.95
Tender House-Cured Corned Beef $20.95
Kretschmar’s Hickory Smoked Ham $9.50
Volpi’s Genoa Salami $10.50
Tuna Salad - solid white albacore $9.95
Egg Salad $6.95
Chicken Salad $9.50

Side Dishes
 

Made from scratch!!

1/2 pint - $2.50,  pint - $4.95,  quart - $9.95

Traditional Potato Salad - Our special version of 
the classic made with Hellmann’s mayo, Dijon mustard, 
fresh hard-boiled eggs & crisp celery.
Vinaigrette Potato Salad - Made with a home-
made red wine vinaigrette & roasted red peppers.
Cole Slaw - Classic version of the creamy masterpiece.
Pasta Salad - Tri-color rotini, aged balsamic vinai-
grette, feta, kalamata olives, & red onions.
Pesto Penne - Our best seller! Penne with a fresh basil 
pesto, mozzarella, & sun-dried tomatoes.
3-Bean Salad - A fantastic version with a bonus 4th 
bean!
Roasted Veggies - Tossed in a balsamic vinaigrette.
Potato Chips- kettle cooked, BBQ, Jalapeno  $1.25

Buy it By the Pound!

Fresh. Homemade. From Scratch!
(We do not use any trans-fats)

Carryout & Delivery Menu

847-715-9009
1361 Shermer, Northbrook

Two hour parking east of the train tracks, 
enter from Walters street.

Free parking at the train station
on weekends, holidays & after 4pm 

($1 at other times)

Hours:
 Monday - Saturday Sunday
 11am - 10:15pm 11am - 9:00pm

Delivery to:
Northbrook

Delivery Hours:
 M-F 11:30am-1:30pm,  M-F 5pm-10pm
 Sat noon-10pm Sun noon - 8:45pm
 $10 minimum, $2.75 Delivery Charge

MC/Visa/AmEx  Sorry, No Checks

Online Ordering coming soon to:
www.lilguys.comPrices subject to change without notice. LiÕl Guys(tm) and LiÕl Guys Deli Sandwiches and 

Smoothies(R) are registered & trademark property of RMA Management, LLC   5/09

Catering
Let us cater to your party needs!  
See our catering menu online at LilGuys.com.  

Comments 
Send us an e-mail at info@lilguysandwich.com

Our smoothies are fat-free and all-natural! Made from 100 % 
real fruit and juice... no mixes or fillers. Try one, you’ll love it!

 Small Large

#1 - Strawberry, banana, & juice* $4.25 $5.25

#2 - Strawberry, blueberry, juice* $4.75 $6.00

#3 - Strawberry, raspberry, juice* $4.75 $6.00

#4 - Blueberry, banana, & juice* $4.75 $6.00

#5 - Peach, banana, & juice* $4.25 $5.25

#6 - Mango, banana, & juice* $4.25 $5.25
#7 - Make your own! Pick 2 fruits & a juice

Always Homemade!

Real Fruit Smoothies

*Your choice of orange, apple, or pineapple juice

Fresh Green Salads
Dinner Salad - Combination of seasonal fresh greens 
topped with carrots, cucumbers, tomatoes, croutons, and 
your choice of dressing  Regular $3.50 
    Large $6.25 

Mandarin Orange Salad - Fresh greens, mandarin 
oranges, mushrooms, tomatoes, red onions, blue cheese 
& walnuts, served with our homemade mandarin orange 
vinaigrette   $8.50

Caesar Salad - Fresh greens with croutons and a 
traditional homemade Caesar dressing  $6.25
   with chicken breast $8.75 

Cobb Salad - tomatoes, chicken breast, eggs, blue 
cheese, & bacon on bed of fresh greens with your choice of 
dressing.    $8.50

Chef’s Salad - Homemade slow-roasted turkey, 
Kretschmar’s hickory smoked ham, cheddar cheese, cu-
cumbers, tomatoes & hard-boiled eggs on a bed of lettuce 
with your choice of dressing.   $8.50

Dressings: French, 1000 Island, Ranch, Creamy Garlic, 
Blue Cheese, Mandarin Orange Vinaigrette, Italian, Fat Free 
Italian, Fat Free Ranch

Extra Dressing 50¢  Extra Caesar Dressing 75¢

LiÕl Guys is my dream restaurant.  For years I’ve wanted to 
create a restaurant that served real, homemade sandwiches, 
soups and salads.  Using the classical techniques and train-
ing that I learned at the Culinary Institute of America, I’ve 
made that dream a reality.

I believe that the best sandwiches are made with the best 
meats.  And the best meats are not made at a factory and 
prepackaged, they are fresh, homemade, from scratch.  
At LiÕl Guys, that’s exactly what you get.  Our turkey is an all 
natural turkey breast that we slow roast on the bone for over 
five hours, giving it the most possible flavor.  The turkey has 
no chemicals or fillers added.  The same goes for the roast 
beef: slow roasted to medium rare perfection on the premises 
in our special Alto Shaam oven then sliced to order.  Our 
corned beef is incomparable, made from whole briskets that 
we cure on site then slowly braise for 12 hours until tender.  
Even our egg and tuna salads are made from the absolute 
finest ingredients, such as farm fresh eggs hard boiled daily 
and solid white Albacore tuna (the best) specially packed in a 
vegetable broth to retain its flavor.  

But it’s not all about the meats.  Our sandwiches are topped with 
fresh produce, the finest condiments such as Hellmann’s mayon-
naise and French Dijon mustard, and made on the best breads, 
baked by professionals and delivered to our doorstep every day.

We go the extra mile in everything we do so the soups and 
salads at LiÕl Guys get extra TLC, too.  Our Chicken Noodle soup 
is made with a classical French chicken stock.  We even make 
a shrimp stock from freshly peeled shrimp for our Shrimp and 
Sweet Potato Chowder.  Our side salads like the Pesto Penne 
and Pasta Salad are made daily with fresh cooked pasta and 
our own homemade dressings.  We call this type of cooking: 

Fresh.  Homemade.  From Scratch.

We think you’ll notice the difference

Chef Richie’s Special Dessert

Chocolate InsanityTM

5 different chocolate confections in one:
(1) Flourless chocolate cake with a (2) chocolate truffle filling, 
(3) coated in a chocolate ganache, surrounded by a (4) semi-
sweet chocolate tower, and drizzled with (5)white chocolate.

$8.95 (feeds 2-4)

Smoothie Add-Ons
 Omega-3 protein shot add 50¢
 Ice cream or frozen yogurt Small add 75¢ Large add $1


