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THEROOM
I assumed the placewould be somekind

of dark dungeon filledwith 12-sided dice
and buddingWiccans. The restaurant logo,
which features a demonwielding scimitars
amidst flames, didn’t really disabuseme of
this notion. But stepping inside froman
onslaught of rain and sleet immediately
banished those fears. The bar feels down-
right homeywith a couple of golden repur-
posed church sconces casting
their light against burgundy-
coloredwalls and exposed brick.
Sure, there’s a painting of a
Cyclops casting laser beam
death rays toward the corncob-
shapedMarinaTowers, but
DMenTapwas otherwise chill.

As bar culture has evolved in
Chicago, it feels like everywatering hole is
now somekind of over-stylized roomwith
a backstory (“The bar topwas repurposed
froman ocean liner stateroomwe found at
the bottomof the sea!”). DMenTapwas
mostly black pleather banquettes,wood
high-tops and the kind of flickering red
candleholders youmight find in a vintage
Italian restaurant. The vibe remindedme
of the early days ofMapRoomorHopleaf.
The focuswas less on interior design and
more on conversation and community.

THEBACKSTORY
DMenTapwasmore or less part of the

planPodgurski andNaumannhad set
when they first debuted their food truck,
Donermen.

“Wehadhoped to eventually do this.
Food trucking is hard,” Podgurski said. “I
mean, I’mnot comparing it to people going
throughhuge traumatic things, but the
competition is fierce and the lawsmade it

rough. Running a bar is stressful,
but having things in one place is
a lot easier.”

The pair cameupwith the
truck ideawhile theywere in a
band called Sybris, which played
Lollapalooza in 2006.

“Wehad a lot of part time
jobs.Wedid it for 11 years, but at

somepoint aswe got older,we knewwe
weren’t going to beTheRolling Stones,”
Podgurski said. “I noticed that therewas a
switch in the city, and chefswere the new
rock stars.Wherewe once had Jeff
Tweedy, Liz Phair or Billy Corgan, people
were talking about chefs thatway.Weused
to go toRainbo [Club] and peoplewould
askwhat band youwere in. But pretty
soon, I noticed the question became,
‘Where do you sous chef?’”

Currywurst LENNY GILMORE/REDEYE PHOTOS

FOOD
TRUCK TO
DUNGEON
AT DMEN TAP, THE BEER IS FLOWING
AND THE CURRYWURST IS POPPIN’
By Michael Nagrant | FOR REDEYE

Iwas afraid Imight getmurdered if I playedDungeons&Dragons.Mymom, like somany
other parents in the late1980s, got caught up in amoral uproar about the popular
role-playing game. She cited news accounts of dungeonmasters supposedly committing
suicide andmurder as a result of playing the game andwarnedme I should stay away. So
when I heard thatDungeons&Dragons influencedDMenTap, a newLogan Square
restaurant fromDonermen food truck owners ShawnPodgurski andPhilNaumann, Iwas
a little apprehensive to visit.

REVIEW

DMen Tap
2849 W. Belmont
Ave. 773-961-8757

★★

eat&drink
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THEFOOD
Before they launched the truck, Podgur-

ski andNaumannwent toGermany,where
they estimate they tried 30 different doner
kebabs andnearly 70 currywursts. They
returned toChicago to scourMiddleEast-
ern bakeries to find the right pita and sau-
sagemakers to craft the sausage for the
currywurst. Podgurski developed a curry
blend.

That attention to detail and research has
paid off. The gas-roasted chicken doner
($11) is juicy and fleckedwith char and
pepper. The pickled salad and condiment
zings through the richness of the chicken,
and their toasted pita is crackling on the
outside andpillowy inside. The currywurst
sausage ($9) is custard smooth and sits on a
bed of goldenFrench fries smothered in
thick, lip-smacking curry paste.

Poutine ($9) has become so popular in
Chicago that it should probably be on the
BannedRestaurant Food list alongwith
pork belly and caprese salads. TheDMen
version, though, is something. Curdsmeld
into the hot gravy bath, stretching and
oozing like a never-endingmozzarella
stick. And the fries stand up to the on-
slaught.

If I have any complaint at all about the
food, it’s that the fries,which are used for
the currywurst and poutine, are notably a
food service product and not hand-cut in
house. I don’t begrudgePodgurski this
point. Their kitchen is small and they’re
making a lot of stuff themselves. The fries
are good. There’s just room for them to be
great.
THEDRINKS

ImentionedMapRoomearlier, but the
beer list atDMenTap isn’t as encyclopedic.
Still, it’s a verywell curated list. Penrose
Raspberry dubbel ($7)wafts a serious
bready perfume followed by a fruity (not
sweet) top note. 3 Floyd’s YumYum ($6)
tastes like the lovechild of a pale ale and
wheat beer.

You don’t expect good cocktails at a beer
bar, but those are here too. I’ve sipped so
many old fashioneds in recent years that
I’m expecting to transform in toDon
Draper anyminute. TheWinterOld Fash-

ioned ($10) served here is certainly boozy,
but the cinnamon syrup and orange bitters
in themix lend a touch of fire and balance.
TheCaesar ($6)—with its celery salt rim,
picanteClamato juice and vodka—drinks
like a satisfying liquid version of aChicago
dog,minus the hot dog. Thismight seem
weird, but I can’t ever get enough.Now, if
they only spiked itwith a sport pepper.
THESERVICE

Guests order food froma separate take-
outwindowat the back of the bar. The
window is so high off the ground that you
might feel like a hobbit supplicating to
Gandalf. Ormaybe like you’re ordering
froma food truck, thus replicating the
Donermen truck experience indoors. The
cool thing is you don’t have to stand around
andwait for your food. The cooks bring it
out to your table and even bus the tables
once you’ve finished.
BOTTOMLINE

Fans of classic Chicago bars likeMap
Room,Hopleaf and their ilk are going to
really digDMenTap.Whereas somany
bars these days aremasquerading as baby
clubs pulsingwithEDMand serving as
booty-call barns, DMenTap is a place for
grown-ups to gulp downhigh quality
brews, chowon spit roastedmeats and
chill.

MichaelNagrant is aRedEye freelancer.
Reporters visit restaurants unannounced,
andmeals are paid for byRedEye.

Chicken doner kebab

Penrose Raspberry dubbel

Call today to make
an appointment!

Cortiva Institute
Chicago Loop Campus
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Student Massage
Therapy Center
Get a 60-minute*

full-body massage
for only $30!

Get a $30
Massage!

Bring this coupon to your appointment to
receive $10 off a $40 Massage in our
Student Massage Therapy Center.
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$30 Massage!
Hurry! Offer good thru April 15, 2017!

*50-minute massage, 10-minute interview. You must bring this coupon to receive this incredible deal.
Cannot be combined with any other offer or coupon. No cash value. Cortiva Institute is approved by

the Division of Private Business and Vocational Schools of the Illinois Board of Higher Education.


