
 

                   For take-out or free delivery of the entire menu,
 lunch or dinner, please call 351-7400 

 

Welcome to Bob's your Uncle!  We hope our large menu of carefully made comfort food and 
award winning pizza gives you every opportunity to find something great you like.  "Bob's your 
uncle" is an old British expression that arose more than 100 years ago when Robert (thus Bob) 
Cecil appointed his nephew to the post of Under-Secretary to Ireland, which many thought was 
inappropriate.  The phrase soon came to mean "You're lucky" or "That certainly turned out well".  
We hope every meal at Bob's your Uncle turns out well for you.

Here we offer comfort food from a big menu, as well as homemade gourmet pizza in 3 
styles, made the same way we did at The Airliner.  There we won "Best Pizza in Iowa City" 
awards 7 years in a row, using traditional Italian slate ovens as we do here.  We now also offer 
Individual-sized Pizzas, as well as a new style of pan pizza, Stuffed Chicago-style pizza, which 
features a tasty, zesty tomato sauce on top.  We also offer more than 30 items on our gluten-free 
menu.

We have a sister restaurant on the Coralville Strip called Monica's, after their General Manager 
Monica Meyer.  Both restaurants feature American comfort food and great pizza; both have two 
rooms, with big screen tv's in one and a dining room as well; both have garden patios with 
fountains; both have friendly servers; both have professional chefs committed to quality in every 
meal; and both offer free delivery of the entire menu.  Monica's menu is half Italian specialties 
and half American comfort food and features hand-tossed pizza cooked in an open-flame brick 
oven. You'll find a Monica's menu on your table--feel free to take it with you. Our head chef there 
is Rod Bowman who was much loved for 11 years at the University Athletic Club. 

Our staff here is led by Managers Amy Vernon, Haley Kemp, Jesicah Ruffin, and Megan Slach. 
We allow our front of the house personnel to choose when they work, so they always enjoy being 
here and serving you.  Our customers are predominately regulars, so they truly do become friends.

Our Head Chef is Sal Hnesh who's been with me for 21 years and has been one of Iowa City's 
finest for 3 decades.  Please let us know if anything isn't done right because we are truly 
committed to excellence.

My name is Randy Larson. I've been in the restaurant business since buying The Airliner with a 
partner in 1992 (and selling to my partner in 2001), but I still practice law full-time.  If you have 
any concerns or suggestions, please email me at randymlarson@gmail.com or call my office at 
319 354-5500 anytime. I hope your time here leaves you saying "Bob's your Uncle!"

-Randy Larson





SANDWICHES 

Wraps                  $9.95 
Your choice of Crispy Chicken Club, Buffalo Chicken, or 
Caesar Chicken wrapped up in a fresh flour tortilla, served 
with your choice of side dish. 

Parmesan Chicken Sandwich     $9.45
A breaded chicken breast with marinara sauce, provolone 
and mozzarella cheese, served on sourdough bread, with 
your choice of side dish. 

Ahi Tuna Sandwich             $12.95 
Grilled marinated Ahi tuna with mushrooms and Monterey 
Jack cheese on sourdough bread, with your choice of side 
dish. 

Ribeye Steak Sandwich                         $12.95 
A six-ounce ribeye steak served on grilled sourdough bread, 
with lettuce, tomato and onion, and your choice of side dish.   

Grilled Tuna Salad Sandwich              $8.95 
Fresh tuna salad warmed on the grill, with Monterey Jack 
cheese on grilled sourdough bread, with your choice of side 
dish.   

Classic Club                                  $10.95 
Served in quarters, our Classic Club is served on sourdough 
bread with turkey, ham, lettuce, tomato, mayonnaise and 
bacon, with your choice of side dish. 

Pork Tenderloin                $9.95
Dipped in buttermilk, egg, special seasonings and Panko 
bread crumbs.  Served on a toasted bun, with your 
choice of side dish. 

Turkey and Swiss          $9.45 
Shaved smoked turkey breast with Swiss cheese, piled high 
on fresh sourdough bread and toasted to perfection.  Served 
with lettuce, tomato, onion and your choice of side dish. 

Grilled Portabella Sandwich          $10.45
A grilled, marinated Portabella mushroom, with provolone 
cheese and creamy red pepper sauce on sourdough bread.  
Served with your choice of side dish. 

Grilled Cheese            $7.95 
Any two cheeses melted in-between grilled sourdough 
bread, with your choice of side dish. 

Sliders                  $10.95 
Three mini burgers on soft litte buns--a full half-pund 
of the finest fresh ground beef from Ruzicka's in Solon, 
topped with American cheese, served with a side dish.

  
 

Reuben Sandwich                  $10.95 
A classic Reuben, thinly sliced corned beef with sauerkraut, 
Swiss cheese and fresh Russian dressing, piled high on a 
light rye bread, served with any side dish. 

French Dip                 $10.95 
Roast beef with Swiss cheese on a French loaf with au jus 
for dipping, served with your choice of side dish. 

Fresh Burger                      $9.95 
Our most popular menu item, a full half pound of hand-
pattied, never-frozen, fresh ground beef from Ruzicka’s 
locker.  You can really taste the difference. Served with 
lettuce, tomato and onion on a toasted bun, and your 
choice of side dish.  Add any cheese or other topping for 
$.50: American, Cheddar, Mozzarella, Bleu, Feta, Swiss, 
Monterey Jack, pepper, provolone, and Philly cream 
cheeses, mushrooms, caramelized (fried) onions, jalapenos, 
guacamole or green peppers.  Bacon $1.00

Cajun Burger                              $9.95 
Same as our 8-ounce Fresh Burger, grilled with Cajun 
seasonings. Served with lettuce, tomato and onion on a 
toasted bun, and your choice of side dish.  Add your 
choices of toppings, same as for the Fresh Burger.  

Chicken Sandwich                      $9.45 
A 6-ounce chicken breast flat-grilled to perfection and 
served on a toasted bun with ranch dressing on the 
side.  Comes with lettuce, tomato, onion and choice of side 
dish.  Add toppings if you want. 

Cajun Chicken Sandwich                      $9.45 
Flat-grilled with the perfect blend of Cajun seasonings and 
served on a toasted bun with ranch dressing on the 
side.  Comes with lettuce, tomato, onion and choice of side 
dish.   

BLT                  $9.45 
A lighter sandwich classic, bacon, lettuce, mayonnaise and 
tomato on sourdough bread, and your choice of side dish. 

Hawaiian Chicken Sandwich            $9.45 
Barbeque sauce, pineapple and a six-ounce flat-grilled 
chicken breast.  Served on a toasted bun with lettuce, 
tomato, onion and your choice of side dish.  

All Bob’s Your Uncle sandwiches are served with your choice of any of our side dishes: 
Sal’s Sour Cream and Cream Cheese Twice-Baked Potatoes, Cup of Soup, Side Salad, Brew City French Fries, 

Onion Rings, Fresh Sautéed Vegetables, Baked Yukon Gold Potato, Fresh Fruit, Mac & Cheese, Spaghetti    

DESSERTS

Gluten-free bread now available to substitute in most sandwiches.  

White Chocolate Bread Pudding       $5.95
Many people don't even know what bread pudding is, but this is fabulous!  Bread baked with sugar, eggs, milk and vanilla 
surrounded by a white chocolate sauce makes this dish incredible, enough for 2 or 3, although I can eat one by myself.

Baked Apple Pie         $5.95
Real fresh-baked apple pie slices, served with vanilla ice cream.

Warm Fudge-filled Chocolate Cake     $6.45
Hot fudge inside, served with vanilla ice cream, drizzled with chocolate sauce,  enough for 2 to 4.

Cheesecake           $4.95
Medium size slices for one, ask your server for flavors.

2 Scoops of Vanilla Ice Cream       $1.95
2 big scoops of premium vanilla, with chocolate sauce if you like.



COMFORT FOOD ENTREES

Pot Roast                 $10.95 
Oven-baked pot roast, just like Sundays at home, with 
carrots and potatoes and gravy over everything. 

Liver & Onions            $10.95
A generous serving of sautéed beef liver and onions, served 
with twice-baked potatoes and gravy over everything, and 
your choice of a second side dish. 

Open-Face Smothered Roast Beef   $10.95 
Pot Roast Beef served open-face on sourdough bread, with 
twice-baked potatoes and gravy over everything. 

Open-Face Smothered Turkey        $10.95 
No processed turkey loaf here, this is chunks of real turkey 
breast served on sourdough bread, with twice-baked 
potatoes and gravy over everything. 

Fish & Chips            $8.95
Two golden-battered fish pieces, served with fries.  We've 
down-sized this meal and lowered the price. Extra pieces $2.75

Pan-Fried Tilapia          $13.95 
Pond-raised tilapia is a white-flesh fish that takes on flavors 
nicely.  We lightly batter an 8 or 9 oz. piece and fry it in a 
light sauce made of butter, white wine, tarragon and garlic.  
Served with any two side dishes and fresh-baked French 
bread.

Wisconsin Tuna Cakes         $12.95 
Two sautéed fish cakes of the finest flake tuna served with a 
lemon dill sauce.  Served with any two side dishes and 
fresh-baked French bread. 

Shepherd’s Pie               $10.95 
Twice-baked potatoes and cheese over plenty of ground 
beef flavored with tomato soup, French-cut green beans and 
rice.  This is a whole meal, so no side dish. 

Buffalo Chicken Burrito              $12.95
Spicy breaded chicken pieces wrapped in a flour tortilla 
with Sal’s twice-baked potatoes, bits of celery and carrots, 
and buffalo sauce.  Served with any side dish. 

Grandmother’s Meat Loaf                 $10.95
Our magnificent manager at Monica’s got this recipe from 
her Grandmother.  The sauce we put on top is her secret, but 
you’ll be able to tell it’s got catsup and brown sugar in it.  
Served with any side dish and fresh-baked French bread. 

Panko Chicken                              $14.95 
Flat-grilled with Panko breadcrumbs, the chicken stays 
tender and moist, with great flavor. Presented on a fresh 
herb raspberry vinegar cream sauce and served with any 
two side dishes and fresh-baked French bread.

Roaring 20’s Chicken            $14.95 
This recipe came from a New York Times story that said it 
was America’s favorite dish during the Roaring 20’s, 
symbolizing our love of fine food and nights out.  Sautéed 
chicken breasts served over a delicious sauce made with 
chicken broth and wine.  Served with any two side dishes 
and fresh-baked French bread. 

Chicken Marsala                               $14.95 
A creamy classic Marsala sauce with mushrooms over 
plenty of chicken breast meat.  Served with any two side 
dishes and fresh-baked French bread. 

Filet Mignon                          $16.95 
A new price on an 8 ounce tender cut of the finest beef 
tenderloin grilled to your taste and served with any two 
side dishes and fresh-baked French bread.

Ribeye Steak                           $19.95 
Ribeyes are flavorful cuts with a bit more fat on them.  This 
one’s 12 ounces, served with any two side dishes and fresh-
baked French bread. 

Salmon                               $17.95 
Our most popular entrée, this grilled salmon is topped with 
tarragon butter and served with any two side dishes and 
fresh-baked French bread. 

Butterfly Shrimp                         $14.95 
Deep-fried butterfly shrimp, served with cocktail sauce and 
tartar sauce, and any two side dishes and fresh-baked 
French bread. 

Generally, our steaks and meat are fresh from Ruzicka’s Meats in Solon, not pre-packaged or frozen. 
We know you’ll taste the difference! 

PASTAS 
All pasta is served with your choice of side dish and a fresh-baked garlic breadstick upon request. 

Pastas can be ordered without the side dish for $1.50 less. Gluten-free spaghetti or penne noodles are available to substitute.  

Tortellini Chicken Arrabiatta        $12.95 
Sprinkled with bread crumbs and browned in the broiler for 
a minute, this casserole is tortellini pasta and chicken breast 
pieces mixed with a wonderful orange sauce made with 
garlic, oregano, red pepper, white wine, cream, marinara, 
and parmesan cheese.  Served with any side dish. 

Guinness Chicken Pasta          $12.95 
The Guinness gives this sauce a unique flavor.  Linguini 
with chicken, Portabella and button mushrooms, served 
with any side dish. 

Fettuccini Alfredo                       $12.95 
Fettuccini with parmesan cream sauce, served with any side 
dish.  Added grilled or Cajun chicken $2.50
Added shrimp $4.00 

Chicken Ravioli                       $15.95 
Chicken, spinach and cheese raviolis, in your choice of 
lemon dill sauce or marinara, served with any side dish. 

Meat Lasagna                         $13.95 
Mozzarella and ricotta cheese layered with pasta, Italian 
sausage and marinara sauce.  Served with any side dish.               

Spaghetti Marinara             $11.95 
Spaghetti with a classic marinara sauce, served with any 
side dish.  Add chicken, hamburger, or mushrooms $2.50 

Shrimp Scampi                $16.95 
A classic garlic cream sauce with shrimp, tomatoes, green 
onions and fettuccini, served with any side dish.

Entrees that don’t already contain bread are served with fresh-baked French bread, and if they don’t already have a side dish in them, 
they usually get two side dishes.  Choose from: Sal’s Sour Cream and Cream Cheese Twice-Baked Potatoes, Side Salad, 

Fresh Sautéed Vegetables, Brew City French Fries, Onion Rings, Cup of Soup, Baked Yukon Gold Potato, Spaghetti, 
Mac & Cheese, Fresh Fruit. You may delete a side dish for  $1.50 less.   

SIDE DISHES All side dishes are $3.95 
Sal’s Sour Cream and Cream Cheese Twice-Baked Potatoes, Cup of Soup, Side Salad, Brew City French Fries, 
Onion Rings, Fresh Sautéed Vegetables, Baked Yukon Gold Potato, Fresh Fruit, Mac & Cheese, Spaghetti    

  






