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OPENING LINE:

APPETIZERS

CHIPS, QUESD CON CARNE ano SALSA

a mound of flash-fried salted tortilla chips,
house-made queso con carne and salsa 8%°

FRIED CHEESEBURGER BITES

flame-broiled cheeseburger, breaded and
deep fried, chef’s burger sauce 9%

CHEF'S POPPERS

a blend of cheeses and bacon on a crispy
jalapefio half, accompanied by spicy chipotle
sauce for dipping 8%

FRIED ZUCCHINI

crispy, fried, hand-breaded zucchini, parmesan
dusting, tzatziki and marinara sauces 8%

SOUTHERN FRIED PICKLES

hand-battered and flash-fried, chipotle ranch
dipping sauce 7°°

CRISPY TENDERS

a sports bar classic served with your choice from
our array of sauces; ask your server about
selections 9%°

CHICKEN or STERK NACHDS

flash-fried tortilla chips, diced tomato, green onion,
warm cheddar cheese sauce, sour cream & salsa
on the side

chicken 11°°
add grilled steak 13%°

EVEN MONEV:

50UPS & SALADS

Make any salad a wrap for .99

GRILLED CHICKEN or STERK CRESAR SALAD

crisp romaine hearts dusted with parmesan,
creamy caesar dressing on the side

marinated sliced chicken breast 13%
smoked flank steak 14°°

THE SPREAD:

- BURGERS

our signature seasoned 8oz burger patty,
crisp lettuce, ripe tomato, thinly sliced red onion
and your choice of cheese 13°%°

GCLASSIC PATTY MELT

our 8oz patty, melted swiss and caramelized
onions, grilled sourdough bread 13%°

SMOTHERED MUSHROOM BURGER

two 1/4 pound angus beef patties, roasted
wild-foraged mushrooms, fried button mushrooms,
sw_iss, caramelized onions, creamy roasted mushroom
sauce, and applewood smoked bacon 15%

CHICKEN NOODLE S0UP

homemade chicken noodle soup with
shredded chicken, diced celery and carrots,
and bow tie noodles

bowl 6%° | cup 4°°

THE PARLAY:
SANDWICHES

GRILLED HAM nno SW155

thinly sliced, applewood smoked ham,
melted baby swiss, golden sourdough bread,
deli pickle spear 11°°

THE PHILLY

shaved top-round, grilled onions and mushrooms,
melted provolone, philly roll 14%°

All gourmet house-ground burgers and sandwiches are
served with your choice of french fries, baked potato salad
or creamy house-made cole slaw.

The Department of Public Health advises that thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry,
or shellfish reduces the risk of food-borne illness. Individuals with certain health conditions may be at higher risk if these foods are
consumed raw or undercooked. Consult your physician or Public Health official for further information.
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THE PAY DUT:

WINGS, WINGS, WINGS

CHOOSE YOUR WINGS: CHOOSE YOUR FLAVOR:

bone-in
bone-in smoked w1 dryranch lemon pepper
boneless = cajun style garlic parmesan
o hoover teriyaki
E spicy buffalo mild buffalo
half dozen 8% — mango habanero  bbg
dozen 15%° A sweet chili nashville hot

tray of 25 28%

Wings are accompanied by carrot & celery sticks, bleu cheese or ranch dressing.

THE MONEVY LINE:

SPORTBAR SPECIALTIES

FISH & SHRIMP BASKET BABY BACK RIBS
crispy fried catfish fillets, gulf shrimp and seasoned a full or half-rack of our spice-dusted and lightly
“chips”, or fries as we know them, our special creole glazed slow and low smoked baby back ribs,
tartar sauce and spicy cocktail sauce 14%° accompanied by smokehouse slaw

and your choice of side

full rack 25%°
half rack 19%°

SIDELINERS: SWEET VIGTORY:
SIDES DESSERTS

CHEESECAKE BRULE

house-made vanilla bean cheesecake,
bruleéd sugar crust and strawberry compote 5%

french fried potatoes
potato salad
smokehouse slaw

all sides: 3%°

The Department of Public Health advises that thoroughly cooking foods of animal origin such as beef, eggs, fish, Llamb, pork, poultry,
or shellfish reduces the risk of food-borne illness. Individuals with certain health conditions may be at higher risk if these foods are
consumed raw or undercooked. Consult your physician or Public Health official for further information.




