CRISPY WINGS 2o

Buffalo, Garlic Parmesan
or Korean BBQ

WAGYU MEATBALLS 20

Giardiniera, Pomodoro, Pesto Aioli

CRISPY SMOKED
CHICKEN RAVIOLI 16

Pomodoro, Fried Basil, Parmesan

GAME DAY DIP BOARD 2
Roasted Pepper Whipped Feta,
Lemon Thyme Hummus, Spinach Dip,
Veggies, Crostini, Naan

TATER TOT NACHOS 20
Cheddar, Pulled Pork, Sour Cream,
BBQ Sauce, Green Onions,

Pickled Jalapefos, Cilantro

BAKED PRETZEL 1

Whipped Beer Cheese, House Pickles,
Whole Grain Mustard

ITALIAN BEEF SLIDERS 21

Roast Beef, Giardiniera,
Cheddar, Brioche

DOUBLE-STACK BURGER 22
American Cheese, Red Onion,
B&B Pickles, Roasted Garlic Aioli,
Brioche, Fries

CRISPY CHICKEN SANDWICH 22

Nashville Hot, Coleslaw, Pickles,
Brioche, Fries

SMOKED RIBS 30
St. Louis Style BBQ Sauce,
Green Onion, Corn Nuts

THAI COBB @ 22

Crispy Noodles, Romaine, Cabbage,
Carrot, Green Beans, Red Onions,
Sweety Drop Peppers, Asian Chicken,
Red Curry Peanut Dressing, Cilantro

CHOPPED WEDGE SALAD 1

Thick Bacon, Chives, Blue Cheese
Crumbles, Cherry Tomatoes, Red
Onions, Hard-Cooked Eggs, Ranch

MUSHROOM MELT 19

Lemon Mayo, Cheddar, Chili Crisp,
Rustic Italian, Fries

GRILLED NY STRIP STEAK 38

House Steak Sauce,
Parmesan Herb Fries

PAN-SEARED SALMON & 32

Cucumber, Avocado, Cherry Tomato,
Feta Salad, Charred Lemon Vinaigrette

ROASTED CHICKEN @ 30

Fingerling Potato, Sweety Drop
Peppers, Red Onions, Green Bean
Hash, Pan Jus

* PIZZA PIES «

CLASSIC 2

Mozzarella, Basil Pesto,
Vodka Sauce

HOT PEPPERONI 22

Pepperoni Cups, Marinara,
Mozzarella, Hot Honey

SPINACH & MUSHROOMS 2

Roasted Mushrooms,
Spinach, White Sauce,
Garlic Chips, Chili Flake

CHILI-ROASTED CARROTS @ s

Lemon Herb Aioli

FIVE-CHEESE 20

Provolone, Ricotta,
Fresh Mozzarella,
Mozzarella, Parmesan,
Marinara

BBQ CHICKEN 2
Smoky BBQ Chicken,
Red Onion, Cheddar,

Pickled Jalapefo

TOMATO PIE 23
Mozzarella, Marinated
Sun-Dried Tomatoes,
Roasted Garlic, Oregano

SIDES

GRILLED BROCCOLINI @ s

Charred Lemon Vinaigrette, Pistachios,

Chili Oil

@  EatWell Items, available in half portion

SAUSAGE 23

Sweetie Drop Peppers,
Fresh Mozzarella,
Herb Ricotta

ROASTED VEGETABLE 23
Roasted Squash, Peppers,
Onions, Artichoke Hearts,
Arugula, Balsamic Glaze

TRIO 2

Coppa Ham, Pepperoni,
Sausage, Mozzarella

ROASTED GREEN BEANS @ ¢

Cherry Tomatoes, Roasted Garlic

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness

18% service charge on parties 8 or more



* SPECIALTY COCKTAILS *

THE SHOW 14 ALL NIGHT LONG 1 RED BIRD 15
Maker's Mark Bourbon, Tito's Handmade Vodka, Caffé Borghetti  Bombay Sapphire, Raspberry, Lemon
Demerara Syrup, Bitters Espresso Liqueur, Baileys Irish Cream
SANGRIA 15
THE WIZARD 15 PERFECT GAME 15 Red & White Wine, Peach,
Ketel One Vodka, Chambord, Don Julio Blanco, Passion Fruit, Citrus, Spices
Pineapple, Prosecco Habanero, Lime, Agave Syrup
DIRTY BIRD 15 SPRING TRAINING 15
Sipsmith, Dolin Dry Vermouth, Olive Bacardi Superior Rum, Cinnamon,

Pineapple, Lime, Bitters

FREE-SPIRITED

TL KL BUCK 13

Ritual Rum Alternative, Pineapple, Lime,
Tiki Bitters, Q Ginger Beer

COZY BLANKET 13

Ritual Whiskey Alternative, Passion Fruit,
Lime, Q Ginger Beer

ATHLETIC BREWING IPA 7

SEER

DOMESTIC -
Bud Light, Budweiser, Miller Lite, Coors Light,

Schlafly Pale Ale, High Noon Seltzer, Busch Light

IMPORT s

Stella Artois, Corona Extra

DRAFT ¢

Michelob Ultra, Kona Big Wave, Guinness, Voodoo Juicy Haze IPA, Modelo Especial, Schlafly Hefeweizen,
4 Hands Divided Sky Rye, Urban Chesnut Zwickel, Loghoat Dark Matter Wheat Porter, Samuel Adams Seasonal

* % %« %  WINES » * » » «

WHITES + ROSES cLs SPARKLING 6ts
Daou Rosé, Paso Robles, California- 14 La Marca Prosecco, Italy 12
Ruffino Lumina Pinot Grigio, Delle Venezie, Italy 13
Franciscan Estate Chardonnay, California 14 REDS ¢is

Sea Sun by Caymus Pinot Noir, California 14
Bonanza by Caymus Cabernet Sauvignon, California 14
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