
DRINK MENU

BEER ON TAP
BUD LIGHT 
Anheuser-Busch, Light Lager 

COORS LIGHT 
Coors Brewing Company, Light Lager

BLUE MOON  
Molson Coors Beverage Company,  
Belgian White Wheat Ale 

SAMUEL ADAMS  
Samuel Adams, Seasonal 

MICHELOB ULTRA  
Anheuser-Busch, Light Lager 

BIG WAVE  
Kona Brewing Co., Golden Ale 

ESPECIAL  
Modelo, Pilsner 

WICKED HAZY  
Samuel Adams, Hazy IPA

JACKPOT JUICE  
Two Roads Brewing Company, Hazy IPA

IPA SPACE DUST  
Elysian Brewing IPA 

MANGO CART 
Golden Road Brewing, Wheat Ale

DOWNEAST CIDER 
Downeast Cider House

BOTTLES, CANS AND SELTZERS
HIGH NOON 12oz.

SUN CRUISER 12oz.

WAYPOINT ORANGE WHIP 12oz.

YUENGLING LAGER 16oz.

SAMUEL ADAMS BOSTON LAGER 16oz.

SURFSIDE STRAWBERRY LEMONADE 12oz.

STELLA ARTOIS 16oz.

BUDWEISER 16oz.

CORONA 12oz.

CORONA LIGHT 12oz.

HEINEKEN 12oz.

SIP OF SUNSHINE 16oz.  
Lawson’s Finest Liquids, IPA, 8% 

FUZZY BABY DUCKS 12oz.  
New England Brewing Co., IPA, 6.2% 

VOODOO RANGER 12oz. 
New Belgium Brewing, IPA, 7% 

FRESH CATCH 16oz.  
Narragansett Brewing, Golden Ale, 4.2% 

GARAGE BEER 16oz.  
CLASSIC or LIME 
Braxton Brewing Company, Golden Ale, 4% 

GUINNESS 14.9oz.

TWISTED TEA 16oz.

NUTRL REAL FRUIT JUICE VODKA SELTZER 12oz.

TRULY 12oz. 
Boston Beer Company, Seltzer 

NON-ALCOHOLIC
BUD ZERO 

TÖST ROSÉ

SAMUEL ADAMS  
JUST THE HAZE IPA

RED BULL  
REGULAR  
SUGAR FREE 
WATERMELON 
TROPICAL 
BLUEBERRY

MONSTER 
MONSTER ZERO SUGAR

CIDER
ANGRY ORCHARD CIDER

B E E R,  H A R D  S E LT Z E R  &  H A R D  C I D E R



DRINK MENU

C O C K T A I L S  W I T H  C H A R A C T E R    $15  
CASAMIGOS PREMIUM MARGARITA (MAKE IT MEZCAL) 
CASAMIGOS BLANCO, COINTREAU, RIPE MARGARITA, LIME

BLACKBERRY LEMONADE 
CORVUS, FRUITFUL BLACKBERRY, SIMPLY LEMONADE

GRANNY SMITH MOJITO 
BACARDÍ, MUDDLED MINT, SIMPLE SYRUP, SELTZER, SOUR APPLE PUCKER

PROPER IRISH MULE 
PROPER NO. TWELVE IRISH WHISKEY, FEVER-TREE GINGER BEER, FRESH LIME

KNOB CREEK OLD FASHIONED 
KNOB CREEK, PROOF TRADITIONAL, LUXARDO MARASCHINO CHERRY

ORANGE CRUSH 
GREY GOOSE L’ORANGE, TRIPLE SEC, ORANGE JUICE

PALOMA (MAKE IT MEZCAL) 
IGNITE TEQUILA, SPARKLING GRAPEFRUIT, LIME, SELTZER

PEACHY PALMER 
MAKER’S MARK, PEACHTREE, SIMPLY LEMONADE, ICED TEA

BOURBON PUNCH 
PUNCHER’S CHANCE BOURBON, LIMONCELLO, ORANGE JUICE,  
PINEAPPLE JUICE, GRENADINE

CHERRY BOMB 
THREE OLIVES CHERRY, RED BULL, CHERRIES

PARADISE 
PROSECCO, PEACHTREE, SPLASH OF PINEAPPLE JUICE, SPLASH OF RIPE SOUR

HENNY WHERE BUT HERE 
HENNESSY, TROPICAL RED BULL, PINEAPPLE JUICE 

P R E M I U M  S P I R I T S
BOURBON & WHISKEY 
BULLEIT, CROWN ROYAL, JAMESON,  
JACK DANIEL’S , MAKER’S MARK,  
PROPER NO. TWELVE

TEQUILA 
CASAMIGOS BLANCO, DON JULIO  
REPOSADO, DON JULIO 1942,  
DOS HOMBRES MEZCAL, PATRÓN SILVER

VODKA 
CORVUS, GREY GOOSE, KETLE ONE, TITO’S, 
WAYPOINT VANILLA

COGNAC 
COURVOISIER VS, HENNESSY VS, D’USSÉ

SCOTCH 
DEWAR’S, JOHNNIE WALKER BLACK  
LABEL, MACALLAN 12 YEAR

RUM 
BACARDÍ SILVER, CAPTAIN MORGAN, 
MOUNT GAY

LIQUOR 
APEROL, BAILEYS, BAILEYS CHOCOLATE, 
DISARONNO, GRAND MARNIER, KAHÚLA

GIN 
BOMBAY SAPPHIRE, HENDRICK’S,  
TANQUERAY NO. TEN

ASK YOUR SERVER FOR PRICING AND  
A FULL LIST OF AVAILABILITY.



shareables

QUESO NACHOS  $8 
Traditional tortilla chips with nacho 
cheese, jalapeños, sour cream and 
scallions with your choice of pulled 
chicken or beef tossed with peppers, 
onions and salsa. 
ADD CHICKEN $5 
ADD STEAK $7

FRIED PICKLES  $8 
Buttermilk fried pickles served  
with house-made Ranch dressing.

GARLIC KNOTS  $6 
Tossed with garlic butter  
and Parmesan served with  
house-made marinara.

BIG PRETZEL  $14 
Jumbo pretzel served with nacho  
cheese and spicy mustard.

QUESADILLAS  $12  
Cheese quesadillas in a 
flour tortilla, onions, peppers, 
salsa and sour cream. 
ADD CHICKEN $5 
ADD STEAK $7

LOADED TOTS  $10  
Served with cheese sauce, 
bacon, sour cream and scallions.

CHIPS & SALSA  $8 
Crispy fried tortilla chips 
served with fresh salsa.

WINGS

APPETIZERS

BONE-IN 
8 FOR $8 

16 FOR $16 
24 FOR $24

TENDERS 
4 FOR $8 
8 FOR $16 
12 FOR $22

CHOICE OF  |  Buffalo, Asian BBQ, Garlic Parmesan,  
Sportsbook BBQ or our Flavor of the Month

20% gratuity will be added to all open tabs 
and checks at the end of Food Service hours.

Thoroughly cooking meat, poultry, seafood, 
shellfish or eggs reduces the risk of foodborne 
illness. Food is for dine-in only, unless 
business volumes allow. Seating is prioritized 
for guests ordering food and beverage. 



FOOD MENU

GRILLED CHICKEN BACON 
RANCH SANDWICH  $12 
Seared chicken breast, American  
cheese, lettuce, tomato, onion  
and house-made Ranch dressing. 
Served with french fries.

THE CHEESESTEAK  $17 
Shaved ribeye, onions, cheese Wiz,  
and garlic butter toasted roll.  
Served with french fries.

CAESAR SALAD  $11 
Crisp Romaine, Focaccia croutons, 
Caesar dressing and shaved Parmesan 
cheese. 
ADD CHICKEN $4 
ADD STEAK $7

JUMBO HOT DOG  $10 
Butter-seared top split roll, griddled hot  
dog and house pickle. 
Served with french fries. 
ADD CHEESE OR ONION $1 
ADD CHILI $2

SPORTSBOOK SUNDAE  $10 
Cracker Jack house-made gelato, peanuts, 

chocolate sauce and whipped cream, 
topped with a cherry.

BURGERS

DESSERT

BUILD YOUR OWN BURGER  $15 
Two 4oz. Smash burgers served on a 
pub roll with lettuce and tomato.  
Served with french fries.

TOPPINGS $0.50 EACH  
Grilled Mushrooms, Seared Onions,  
Jalapeños 

TOPPINGS $1 EACH 
Swiss, Cheddar, American

TOPPINGS $2 EACH  
Bacon

SANDWICHES, SALADS & MORE

SIGNATURESIGNATURE SPORTSBOOK 
BURGER  $16 
Two 4oz. prime all beef patties, 
topped with bacon, Cheddar cheese 
and a fried egg in between crispy 
sweet waffles, smothered in a 
maple mustard glaze. 
Served with french fries.
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