
 

 

Volume 1, Issue 2 

                            tg ’s  Restaurant  and Pub  

 

March means spring is almost here!  You know, 
“in like a lamb, out like a lion”.  But what you 
don’t know is that here at tg’s we call it March 
Madness.  Why? Well, not only are we the place 
to be for all of the basketball fans who want to 
cheer on their favorite teams while they battle 
it out for the Championship Title, we are the 
place to be all month long! 

On March 8th come join us for Mardi Gras.  FAT 
TUESDAY is the one last hurrah before Lent and 
it is the perfect excuse to kick up your heels and 
let tg’s show you how to party!  We will have 
Hurricane drink specials, Trivia and prizes, as 
well as Sherry’s Etouffee and Jambalaya.  Are 
you in the mood for Gumbo?  We’ll have that 
too.  You got dat right!  We have everything you 
need to celebrate Mardi Gras and beads too… 
although you might have to earn them! 

Saturday, March 12 tg’s will be hosting Brad 
Barthuly, E.V.S. at Carthage College, to Guest 
Chef.  Starting at 5pm, stop by and enjoy his 
Barbeque Spareribs, Broasted Garlic Potatoes, 
and Cauliflower and Broccoli.  Afterwards you 
can stay for American Folk.  The band has six 
members who play folksy rock with a harmoni-
ous twist.  With the use of violins, mandolin, 
and stand up bass, they will have you dancing in 
no time! 
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tgôs PUB-lication is  a monthly publica-
tion of the contemplational thoughts of 
tgôs Restaurant and Pub patrons and 
employees.  It was created to give 
some entertaining readings, a little 
history, and to keep you up-to-date on 
whatôs new and when itôs happening. 

We welcome suggestions and contribu-
tions submitted at          
tgskenosha@yahoo.com. 

And because we just LOVE your 
suggestions é we have used a 
bigger font size for this monthôs 
issue of the PUB.  We do appreci-

ate you older folk. ;) é Kidding. 

The opinions expressed in this PUB-
lication reflect those of the writers 
and not the owners or operators of 
tgõs Restaurant and Pub. 

St. Patrick's Day, Thursday March 17. All day 
long we will feature the best Irish cuisine in town! 
Corned Beef and Cabbage, Irish Stew and Irish 
Soda Bread are the beginnings of tg's traditional 
St.Patrick's Day celebration.  We will offer a selec-
tion of brews to quench your thirst and of course 
Guinness specials day and night.  At 4:30pm 
Kenosha Area Pipes and Drums will begin their 
tour at tg's. We are honored to be the first place 
that KAPD chose to kick off their annual pub 
crawl.  Keeping with tradition, tg's is also hosting 
Macyn Taylor and Wylde Thyme. To all of our 
patrons and Kenosha, tg's would like to make a 
toast… Life, alas, is very drear, up with the glass, 
down with the beer! Erin go Braugh and Happy 
St. Patrick's Day! 

Starting March 20th, tg's will be open every Sun-
day from 11am until 9pm.  On the evening of 
March s20th starting at 4pm Acoustic Soul will 
host their Indoor Festival.  We can’t think of a 
better way of welcoming spring and gearing up 
for summer than listening to the jams of Acoustic 
Soul and local musicians who love good music, 
great beer and tasty food.  Now open 7 days a 
week, tg's is the place to be all month long.  

If you òLIKEó us, find us 

on facebook or visit us at 

www.tgskenosha.com   

FYI é You can NOW 

download The PUB on our 

Website.  

GREAT IDEA, Tom!!  

When you hear or see the signal S.O.S. you know 
that there is a need for help.  We all feel com-
pelled to offer our help globally when there is a 
crisis.  We also see the need in our own backyard.  
S.O.S.(Sharing Our Service), founded by tg’s staff 
members Angela M. Cook and Shannyn Franklin, is 
a local grassroots organization that would like to 
answer that call.  S.O.S. already has a number of 
servers from tg’s who are ready to volunteer.  We 
hope that over time this organization will include 
members of the service industry from other estab-
lishments who are willing and able to help those in 
need.  We are eager to make a change in Kenosha 
and eventually around the world. Our first call of 
duty is on March 10th serving homemade spa-
ghetti to families in the area in conjunction with 
the local firemen.  S.O.S is very excited to volun-
teer their time for the Kenosha Achievement Cen-
ter’s annual Spaghetti Dinner.  For now, please 

send inquiries to tgskenosha@yahoo.com 

http://us.mc560.mail.yahoo.com/mc/compose?to=tgskenosha@yahoo.com
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This January marked a significant anniversary for Erica Clelland.  She 
has been a grill cook here at tg's for over ten years.  She is also a Can-
cer survivor.  Diagnosed in 2009 with Cervical Cancer, she faced a bat-
tle that most of us fear.  We are pleased to announce that Erica has 
been cancer free for over a year!  During her battle, she was grateful 
for the love and support that she received from her family at tg's and 
the community.  She is known for her fun-loving and feisty personality 
and would like to express her wishes that every woman get checked.  
She sends a HUGE THANK YOU to Sherry and Theresa Revis for their 
support and to the Benefit Committee for their time and commitment 
to Erica and her two boy's.  

 

Dear Edesia, 

 
I know youôre the Roman Goddess of food, but I still thought 
you might know why itôs so hard to find hummus in Kenosha?  
I fear if my palate is not satisfied, I must move on and bid 
farewell to my quest for a delicious and healthy treat!  Will 
you please answer my prayer and send me some hum-
mus?     

                  

                        --Signed, no more ranch dressing for veggies! 
 

Dear no more ranch, 

 
My, how soon do my mortals loose faith that I know what you 
need!  There is a place in Kenosha where you can find 
homemade hummus.  As a matter of fact, it is the best hum-
mus in the Midwest, and tg's is the only place to get it.  
Sherry uses only fresh ingredients, and for years it has been 
a favorite of many.  Do to the demand, it is now available to 
the masses and is on tgôs new menu. Served with pita and 
veggies, Sherryôs hummus has all the integrity that the gods 
expect.  So don't fret, if your faith starts to falter again, just 
stop by tg's: Have the hummus and forget the Ranch.  

Itôs that time of year again. 

Certain annual events remind us that Spring is just around the corner. 

Thereôs the opening of spring training, which usually whips baseball fans into 
an annual frenzy, whether you follow the Brewers (new pitching, new hope), the 
Cubs (always there to find new ways to break your heart), or, in a rare case, 
such as my friend Jeff, the White Sox (never pretty, but of the three teams just 
mentioned, the most recent World Series winner). Every year, there seems to be 

new hope and a sense of renewal, followed by new ways of being let down. 

Thereôs also the opening of Big Star, the iconic north side drive-in thatôs 
spawned arguments fought with only slightly less intensity than the Civil War. 
You know the argument Iôm talking about: Big Star vs. The Spot. It really is a 
North-South kind of thing. If you grew up (or presently reside) on the north side, 
youôll probably favor Big Star and its wallet-friendly meals, not to mention the 
liquid cheese that they put on many of their sandwiches. If you live on the south 
side, your eyes might glaze over, as mine are doing right now, at the thought of 
glomming down on a double cheeseburger while you watch the cheese sticking 

to the wrapping paper and grease running down your arm. 

(OK, I got a little carried away there, but as long as Iôm waxing enthusiastically 
about memories of meals past, Iôd like to askðeven begðtgôs to add J.P.ôs 

incredible burritos to their menu. My God! Talk about a religious experience! 

(OK, Iôm all better now. . .) 

Getting back to this whole spring theme, as well as to the point of this entryð
and there IS a point, you just have to find itðthis time of year always reminds 
me of the wonderful ñBowls and Booksò event, a terrific fundraiser finding some 
of the best soups youôll find taste east of the Mississippi. (All right, I might be 
guilty of hyperbole here: letôs just say the best soups this side of the Des Plaines 

River.) 

This year, the event is on March 30, and Iôd highly recommend that you check 
it out. There are two sessions to choose fromðlunch and dinnerðmore than a 
dozen restaurants offering their best soups to choose from, and an assortment 
of authors ranging from the highly respectable to the motley (Yours Truly), talk-

ing shop and signing books. 

Soups have always been one of my favorite foods, either as appetizers or as 
stand-alones. You can go from the basics (split pea, navy bean, etc.), designed 
to fuel the stout-hearted confronting the winter cold, to the exquisitely prepared 

entrees designed to excite culinary senses. 

I like óem all, especially now that someone has pointed out, not so delicately, 
that soups arenôt finger foods. After learning this a couple of years ago, I find the 

experience of eating soup much less challenging and painful. 

tgôs, Iôm happy to report, features some of the best soups youôll find in the city. 
If you check out the menu board on any given night, youôll find two daily spe-
cialsðone with meat, one vegetarianðand the variety of offerings is impressive. 
Iôve sampled a number of them over the past month, from a hearty potato and 
steak offering to a surprisingly robust and extremely tasty borsht that I wonôt 
soon forget. On Fridays, tgôs offers a soup with fishðthe fishermanôs chowder 

was an exceptional one this monthðand theyôre meals unto themselves. 

One recent item, appropriately and cleverly named Velvet Underground, de-
serves special mention. This soup, a cream-based little number, featuring vege-
tables that grow underground (potatoes, carrots, onions, parsnips, etc.), ranks 
as one of the best Iôve tried in a long timeðand, I might add, is one of the most 
difficult to describe. Itôs served hot and has a little punch to it, but Iôm guessing 
that it could be eaten cold, as well. (Of course, Iôve been known to eat just about 

anything cold, much to the disapproval of people who know better.) 

I could go on and on, but there isnôt room here. My recommendation is that 
you come in and try out any of the soups. You wonôt be disappointed. And mark 
your calendar so you remember ñBowls and Books.ò tgós will be there, competing 
with a bunch of other restaurants, bars, and caterers for a first-place nod from 

judges who just might have one of the best jobs you can imagine. 

Life Per Kevin Cunningham: 

òI thought everyone got along & everyone had a  
garbage disposal.ó 

Starting at 5pm, will be serving his Bar-
beque Spareribs, Broasted Garlic Pota-

toes, and Cauliflower and Broccoli.  
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MARCH 4 

@ 9PM 

 Singing his original music 
ÁÎÄ ÃÏÖÅÒÓȟ ÈÅȭÓ Á ÔÇȭÓ 
favorite.  Come by and 
wish him a very happy 

27th birthday. 

MARCH 11 

@ 9PM 

 Eclectic take on Billy Joel 
ÁÎÄ %ÌÔÏÎ *ÏÈÎȭÓ ÃÌÁÓÓÉÃ 
ÒÏÃË ÈÉÔÓȢ  9ÏÕ ÃÁÎȭÔ ÁÆȤ

ford to miss this! 

Are you interested in 
ÂÏÏËÉÎÇ Á ÓÈÏ× ÁÔ ÔÇȭÓȦ 

Contact Angie at 
tgkenosha@yahoo.com 

 Are you interested in 
ÂÏÏËÉÎÇ Á ÓÈÏ× ÁÔ ÔÇȭÓȦ 

Contact Angie at 
tgkenosha@yahoo.com 

MARCH 25 

@ 9PM 

 4ÈÉÓ ÔÉÍÅ ÉÔȭÓ 2%!,,9 
Jimmy LaRose!  Adult 
Contemporary & Pop 

Rock 

 

May you have:  

A world of wishes at your command.  

God and his Angels close at hand.  

Friends and family their love impart  

and Irish Blessings  in your heart.  

On Saturday April 2nd tg's will hold our 3rd an-
nual Autism Benefit. Starting at 1pm The New 
Vinyls will kick off  the festivities with their leg-
endary rock n' roll tunes! Bring your instrument 
along and join in the jams. Raffles and prizes 
through out the day and of course a lot of fun. 
All proceeds benefit Kenosha Unified Schools. 
Sponsors Frank and Cheryl Parise along with tg's 
are thrilled to throw this bash for Autism. Any-
one can contribute to the raffle items and bas-
kets are welcome. So keep the date, April 2nd at 
1pm til 5pm, and wear your boogie shoes! 

4:30pm Kenosha Area 
Pipes and Drums 

6pm Macyn Taylor 

7:30pm Wylde Thyme 

*Corned Beef and Cabbage * Irish Stew *Vegetarian 
Irish Stew *Homemade Irish Desserts 

MARCH 5 

@ 9PM 

 /ÎÅ ÏÆ +ÅÎÏÓÈÁȭÓ 
favorite-Original 

Rock Band.   

MARCH 12 

@ 9PM 

 An epic tapestry of 
old-ÔÉÍÅÙ ÄÒÉÎËÉÎȭ 

songs. Bluegrass/Folk 
Rock/Americana 

MARCH 19 

@ 9PM 

 This Classic Rock 
Trio is truly THE 

REAL DEAL! 

MARCH 26 

@ 9PM 

 Boogieoggieoggie!
4ÈÁÔȭÓ ÒÉÇÈÔȢȢȢ9ÏÕ ÁÒÅ 

gonna boogie!  
Funk/Reggae/Rock 



 

 


