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Third Corner 
Food & Spirits
By Bryce Parks

It’s been some time since we first reviewed Third 
Corner Food & Spirits, and a lot has changed. Now, 
you are surely asking, what the heck is Third Cor-
ner Food & Spirits? Good question. The reason you 
don’t recognize the name is that the last time we 
wrote about them they were called Which ? Sand-
wich. Then again, they were called Which ? Sandwich 
right up until the day this issue of 365ink came out, 
so you’re forgiven for being behind the eight ball.

You may not have also known that they have moved 
locations. It happened just a month before the pandemic 
hit, so once again, you can be forgiven. Leaving their 
tiny place in the Millwork District, Third Corner Food 
& Spirits has now settled into their new space at 210 
W 1st. St., or as is much easier to remember, they are 
at the corner of First and Main. Why does that place 
sound so familiar? Oh yeah, it was the home of 365ink 
Magazine for a number of years once upon a time. The 
name is derived from the fact that they are now the 
third bar and restaurant on the four corners of First 
and Main, joining 1st & Main which stole that clever name 
a few years back as well as the long-running Lot One 
bar. In true Dubuque fashion and statistical math-
ematical accuracy, the fourth corner of the block is, of 
course, a church. So that brings balance to the force.

“We’re no longer just a little 300 sq. ft. walk-in and 
grab lunch place in the Millwork District,” says owner 
Blue Kunz. “On the corner of First and Main, we’re now 
a full bar with a much larger menu. We’ve added quite 
a few things including a variety of burgers and wraps.” 
They have indeed far outgrown the days of paninis 
and simpler sandwiches. They’ve gone gourmet.

Being on the corner of First and Main with a full bar 
is a game-changer for the restaurant. And it became 
clear to Kunz that it should be a name-changer as 
well. A lot of people got to know Which ? Sandwich 
as a sandwich place and mostly a lunch venue at 
that. So with the big change and expansion of the 
business model, they felt a name change was also 
in order, as grueling as that process can be. In the 

long run, the new image will serve them well, as they 
deserve your attention far past the lunch hour.

With a full bar, creative mixed drinks, and a wide 
selection of beers, expect evenings to become a 
high point for the reimagined restaurant. But before 
we get into the nightlife aspects, let’s focus on the 
food because, hey, that’s why we’re here, right?

I’m going to dive right into what I think is the 
eye-opener on the menu: the tender smoked beef 
brisket. I’m a meat smoker, and I’ve had my share of 
briskets, sammys, and smoked this and that at sand-
wich shops, and they’re usually some kind of shaved 
beef and a smoke flavor derived mostly from liquid 
smoke or something. Not this sandwich. It’s got real 
deep smoked, genuine tender juicy flavor. It’s bold and 
flavorful, and they give it to you buried in white ched-
dar mac and cheese if you are living on the edge.

“I’ve tried lots and lots and lots and lots of bris-
ket to find the one I have,” says Blue Kunz. So 
it’s no accident that it’s amazing. When you go 
to a fairly fast service sandwich place, you just 
don’t expect to get things like real slow-smoked, 
thick-cut beef brisket. Well, you do now.

“I just wanted to create an option that was quick 
and easy but not simple and boring. People don’t 
want to have to sit down and spend an hour at 
lunch, and nothing here takes more than 10 min-
utes to prepare, and our sandwiches are large.”

Their sandwich roster also boasts a piled-high Maple 
Smoked Pulled Pork and a Cuban (or Cubano) sand-
wich featuring smoked ham, pulled pork, dill pickle, 
Swiss cheese, mustard, mayo, and for the just-right 
amount of kick, a little pinch of cayenne pepper on a 
Turano French roll. The Cuban sauce was inspired by 
an uncle’s input. Note also that they do have gluten-
free bread options so that one person who can never 
come along to lunch can come along to lunch.

The Italian Beef is their best seller. Seven 
ounces of classic Chicago Italian beef is slowly 
cooked is topped with melted cheese sauce, and 
Chicago Giardiniera peppers give it a kick.

“We have so many people that come and fall in 
love with one sandwich then never get anything else 
because they have their thing they love. We have a 
lot of guys who come for the Italian Beef because I 
cook it in the au jus for 24 hours before I serve it so 
it’s super tender, and they just keep coming back. 
What I have here is inspired a lot by the stuff my 
dad used to have in his place in Spokane, WA.”

A big part of the new offerings at the new location 
with the new vibe is a selection of great burgers. From 
a classic cheeseburger, they grow more decadent and 
drool-worthy. The BBQ Bacon burger is just as it sounds 
while the Brisket burger takes things up a notch by 
adding their amazing thick-cut smoked brisket. Or you 
can get a pile of white cheddar mac and cheese on top 
of your burger. Good luck picking that up! Or maybe 
go spicy with a Chipotle burger or just throw caution 
to the wind like we did and attack the Which ? Burger 
(which will keep the mane for nostalgia sake). Third 
Corner Food & Spirits takes a cheeseburger and adds 
pulled pork, smoked ham, bacon, tomato, pesto, pickles, 
onions, lettuce, and Gochujang sauce (Gochujang is 
a mildly spicy Korean fermented red pepper paste).

And yes, of course, they still have the paninis 
filled with top-of-the-line premium deli meats. No 
pressed kinda-meats or fillers here. Just the real 
thing. Options include Three Cheese; Chicken Pesto; 
Chicken Bacon Swiss; Turkey Bacon Cheddar; Reuben; 
Rachel; and the Italian with pepperoni, salami, ham, 
provolone, banana peppers, and Italian dressing.

They also offer a stunning footlong 
Nathan’s chili dog. Just use the fork already. 
Too many people have attempted to pick it 
up to eat it and have failed miserably.

You can do some sliders as well in the form of 
three mini burgers, brisket, or pulled pork. And 
they’ll even let you build your own sandwich. Well, 
I mean you can’t come in the kitchen, but you can 
pick your bread, meat, veggies, and dressings to 
make what you love. One local police officer has 
created a grilled cheese of sorts packed with all of 
their grilled veggies and comes back for it often. 
Their Chicken Salad is also back for the summer.

Because of historical building code limitations, 
they could not poke holes in walls and put a deep 
fryer and griddle in the kitchen. So instead of a pile 
of fries, Blue went the other way starting with kettle 
chips but then added a ton of other sides like potato 
salad, pasta salad, coleslaw, chili, or mac and cheese. 

“My sandwiches are big enough that you don’t 
need a pile of fries to fill you up the rest of the way. 
And I don’t charge an arm and a leg for them.”

They have outdoor sidewalk seating in addition to 
the indoor tables and the bar. With the window access, 
you can order and be served through the window 
if you prefer and not have to come inside if you are 
still being extra careful about COVID-19 protocols. 

ITALIAN BEEF WHICH ? BURGERSMOKED BEEF BRISKET WITH MAC & CHEESE

Columnists



DUBUQUE365.COM issue #381 April 29–MAy 12, 2021 365INK MAGAZINE  25

COLUMNISTS 

Third Corner Food & Spirits
210 W 1ST ST, DUBUQUE, IA (CORNER OF FIRST AND MAIN)
563-451-7708
THIRDCORNERBAR.COM
Hours: Tue–sat: 11 AM–8 pM; sun–Mon: Closed; 
late-night weekend hours coming soon
Ordering Options: Dine in, curbside carryout, 
delivery, catering

SUBMIT YOUR DINING SUGGESTIONS!
DO yOu HAVe A FAVOriTe resTAurANT yOu WOulD 

liKe TO see us VisiT? pleAse seND us yOur 

reQuesTs, suGGesTiONs AND COMMeNTs!

eMAil: DINING@DUBUQUE365.COM

They’re also doing curbside carry-out service and 
delivery through DoorDash, eatstreet, and Grubhub. 
The same lunch specials weekly mean people know 
which day is what special and brings repeat business.

“The last year has been hell. i didn’t qualify for 
a lot of governmental support things because we 
were only here for four weeks before COViD hit. so 
i made a promise to myself and my husband that 
we would not dip into our personal money to get 
through it. But because of the delivery services and 
the great existing customer base that followed us 
from our earlier location who were very nice to come 
in and get take out and curbside, it saved us.” 

The speed of their service also played well into the 
grab-and-go attitude that came with quarantine. 

Now, with the primo location and proximity to a 
very bustling nightlife scene on lower Main st., they 
have naturally extended their hours to take advan-
tage of the opportunity and provide a new dining 
option for the late-night bar crowd in addition to a 
bustling lunch and dinner service. While they are 
open until 8 p.m. right now, with additional staff -
ing they plan to fi rst jump quickly to 11 p.m. and 
then to 1 a.m. on weekends to fi ll a niche for all of 
those late-night entertainment seekers who fl ock 
to lower Main street on Fridays and saturdays. 

Kunz joked that they’re not staying open to 
bar closing hours because “nothing good hap-
pens after 1 a.m.” she’s got that right. so you’ll 
have to cure your munchies before last call.

Blue’s daughter, sydney, is often behind the bar and 
has become the creative expert of amazing drink con-
coctions like the Washington Apple, the Corona sunrise, 

and the peanut Butter & Jelly shot. yep, this is a real 
bar with a great selection of spirits and mixed drinks. 
look for a full cocktail specials menu, coming soon.

“We’re very excited about all of the new possibilities,” 
says Blue. “We added a bunch of beers from Guinness to 
Backpocket Golden Coin. And if you become a regular 
here, tell me what you like to drink, and i’ll get it for 
you.” But the old stand-by, $1 Busch light on Thursdays 
through saturdays from 5 to 8 p.m., is also always a hit.

regular entertainment options are also becom-
ing a regular thing at Third Corner Food & spirits. On 
Thursday nights they do trivia. saturday night is board 
game night, and Fridays bring a unique bingo option, 
not the old school bingo you’re thinking of, but one with 
challenges to earn your markers and drinks for prizes.

“i would love to expand if space became open 
to do so,” shares Kunz. she also sees new dessert 
options coming to the menu very soon. Third Corner 
also off ers catering services upon request and are 
more than happy to work with and help customers 
with any events they have. There’s a lot of NeW right 
now at the Third Corner. The new sign went up in the 
window the same week this story is publishing with 
a nice metal sign following soon after. The new logo 
was even designed by a loyal patron named David 
Barba, one of her fi rst actually from the old location. 
He went to school for design and will also be doing a 
metal mural on the interior wall in the near future.

We suggest you put Third Corner Food & spirits 
on your must-visit list in the near future as well. And if 
you’re coming down on your work lunch hour, you’ll have 
plenty of time to eat. Just take our advice and if it looks 
daunting, use the fork. No one will think less of you. 


