
PIZZA
12 INCH $18

BUFFALO CHICKEN
mozzarella cheese, ranch dressing, buffalo chicken

THE BIG DILL
spicy pickle chips, garlic, mozzarella cheese with 
creamy garlic aïoli & fresh dill

SUPREME
pepperoni, mushroom, sweet peppers, black olives, 
mozzarella cheese 

MEATLOVERS
applewood-smoked bacon, italian sausage, 
pepperoni, ham

PEPPERONI
pepperoni, mozarella cheese

VEGGIE
mushrooms, green peppers, onions, black olives

CHEF'S SPECIALTY PIZZA
ask your server for details

SALADS
add grilled chicken or shrimp $8

CAESAR SALAD $12
romaine lettuce, caesar dressing, garlic croutons, 
parmesan cheese

WEDGE SALAD $13
iceberg lettuce, bleu cheese dressing, 
baby heirloom tomatoes, blue cheese crumbles,  
applewood-smoked bacon, chives, roasted corn

HOUSE SALAD $11
shaved carrots, baby heirloom tomatoes, 
garlic croutons, English cucumber with choice of 
ranch, honey mustard, bleu cheese or 
balsamic vinaigrette dressing

HANDHELDS
SPORTSBOOK BLT $16
pimiento cheese, lettuce, applewood-smoked bacon, 
roast carnitas, bacon jam, beefsteak tomato slices on 
sourdough toast with fries
add roasted chicken $8 

TACOS $17
choice of fried or blackened catfish, shrimp or chicken, 
lettuce, pepper jack cheese, jalapeño mayo, 
roasted corn salsa

THE HONEY BADGER $18
choice of fried or grilled chicken breast tossed in  
hot honey, ranch dressing, pepper jack cheese, lettuce, 
spicy pickle chips, on a brioche bun served with fries

PO’BOY $20
choice of fried or blackened catfish or shrimp, 
shredded lettuce, tomato, spicy pickle chips,  
house-made remoulade, on toasted french bread 
served with fries 

BURGERS
served with sideline fries

CLASSIC $17
two angus beef patties, lettuce, tomato, onion, 
spicy pickle chips, on a brioche bun
add cheese $1 add bacon $2

DEATH VALLEY $18
two angus beef patties, topped with 
ghost pepper cheese, dragon’s breath ketchup, 
habanero relish, spicy pickle chips, onion straws, 
on a brioche bun

SPORTSBOOK BURGER $18
two angus beef patties, topped with swiss cheese, 
applewood-smoked bacon, chicken fried wild 
mushrooms, pickles, garlic aïoli, fried onion straws, 
on a brioche bun

ENTRÉES
HALF A COW $49
18oz ribeye with choice of 1 side
add grilled mushrooms $3 add grilled onions $3 
add grilled shrimp $8

WINNER, WINNER! 
CHICKEN DINNER! $24
garlic & herb marinated grilled chicken breast, 
choice of 1 side
add grilled mushrooms $3 add grilled onions $3 
add grilled shrimp $8

FRIED CATFISH PLATTER $27
choice of 1 side
add grilled or fried shrimp $8

BEEF TIPS & SHRIMP $27
firecracker beef tips, sweet peppers & jalapeños, 
grilled shrimp, choice of white cheddar mac n' cheese 
or garlic mashed potatoes 

TO SHARE
TRAIN WRECK NACHOS $14
corn tortilla chips, beer cheese, ground ribeye chili, 
pepper jack cheese, applewood-smoked bacon, 
pico de gallo, chives 

CHIPS & QUESO $12
corn tortilla chips, beer cheese dip 

HOT HONEY-GLAZED PRETZELS $11
beer cheese dip 

CAJUN SHRIMP COCKTAIL $18
shrimp tossed in cajun spices with a chili cocktail sauce 

CATFISH SLIDERS $16
three sliders with fried catfish, cajun tartar sauce, 
shredded lettuce, spicy pickle chips, on a slider roll

RAZORBACK SLIDERS $17
three sliders with shaved ham, applewood-smoked 
bacon, pulled pork, spicy pickle chips, swiss cheese, 
creole honey mustard dressing, on a slider roll

LOADED SIDELINE FRIES $15
beer cheese, pepper jack cheese,  
applewood-smoked bacon, pico de gallo, chives

GROUND RIB-EYE SLIDERS $17
house ground prime rib, topped with swiss cheese, 
applewood-smoked bacon, lettuce, tomato, 
spicy pickles

BIG ASS WINGS
JUMBO WHOLE WINGS
4 wings = 8 wings 8 wings = 16 wings

TRADITIONAL 
BONE IN

04
$15

08
$25

TENDERS 

04
$13

06
$19

SAUCES
DEATH BY WINGS
BUFFALO
HOT HONEY
SRIRACHA-HONEY
SPICY GARLIC
DA SAUCE 
(Lemon Pepper Wet)

PHUKET
(Asian Glaze)

GARLIC PARMESAN
CRACKED PEPPER
TRADITIONAL BBQ
HOT HONEY BBQ
MESQUITE DRY RUB
SALT & PEPPER

SIDES $6

SIDELINE FRIES
SIDE SALAD
SIDE CAESAR SALAD
SEASONAL VEGETABLES
GARLIC MASHED POTATOES
ONION STRAWS
WHITE CHEDDAR MAC N' CHEESE

DESSERTS $8

RED VELVET CAKE
ten layers of red velvet cake with cream cheese icing

CHOCOLATE BREAD PUDDING
topped with Skrewball Peanut Butter whiskey sauce  
& vanilla ice cream

BOURBON PEACH COBBLER
cream cheese mousse, brown sugar, 
pecan graham cracker crumble

PARTY 
PLATTERS
THE G.O.A.T. PLATTER $47
chips & queso, loaded sideline fries, 4 chicken wings, 
2 razorback sliders
choose 1 sauce for wings

WINGS & MORE WINGS $55
16 wings, served with carrots, celery, blue cheese 
or ranch dipping sauces, sideline fries
choose 2 sauces for wings

*Contains (or may contain) raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood,  
shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.



SPECIALTY COCKTAILS
SIC EM’ SOUR $13
Crown Royal Regal Apple, strawberry purée, 
sweet & sour, orange juice, simple syrup, Sprite

HAIL MARY $13
Texacraft Sour Pickle vodka, lemon & lime juices, 
A1 sauce, Tobasco, Zing Zang mix. Topped with 
Modelo Especial, bacon, canned green beans, 
lemon, lime, olives

THE POWER KICK $13
Cazadores Blanco tequila, muddled raspberry, 
triple sec, lemon, lime, agave syrup

CHEERLEADER BEER $13
Blue Moon Belgian White, Tito’s Handmade vodka, 
orange juice, soda water

THE ALL AMERICAN $14
Smirnoff vodka, Bacardi Superior rum, 
Cazadores Blanco tequila, New Amsterdam gin, 
watermelon purée, sour mix, Sprite

SPACE JAM $14
Maker's Mark Bourbon, lemon juice, blueberry purée, 
sour mix

THE CRUSH $13
Bacardi Superior rum, amaretto, lemon juice, 
orange juice, lemonade, Sprite

DESSERT 
MARTINIS
COWBOY KICKER $14
RumChata rum, Fireball Cinnamon whisky, 
vanilla vodka

A&M BREEZE $15
Grey Goose La Poire vodka, St-Germain Elderflower 
liqueur, cinnamon sugar

THE GIMMIE $14
Skrewball Peanut Butter Whiskey, Mozart Cream 
Chocolate liqueur, half & half

BOTTLED BEER
DOMESTIC
MILLER LITE 
16OZ ALUMINUM $7
4.17% / AMERICAN LIGHT LAGER /  
MILWAUKEE, WI

COORS LIGHT  
16OZ ALUMINUM $7
4.2% / AMERICAN LIGHT LAGER / 
GOLDEN, CO

MICHELOB ULTRA  
16OZ ALUMINUM $7
4.2% / AMERICAN LIGHT LAGER / 
ST. LOUIS, MO

BUD LIGHT  
16OZ ALUMINUM $7
4.2% / AMERICAN LIGHT LAGER / 
ST. LOUIS, MO

BUDWEISER  
16OZ ALUMINUM $7
5% / AMERICAN LAGER / ST. LOUIS, MO

YUENGLING TRADITIONAL LAGER 
12OZ GLASS $7
4% / AMERICAN LIGHT LAGER / 
POTTSVILLE, PA

O’DOUL’S  
12OZ GLASS $7
.5% / NON-ALCOHOLIC / ST. LOUIS, MI

IMPORTS
HEINEKEN  
12OZ GLASS $8
5% / MUNICH HELLES / NETHERLANDS

CORONA EXTRA  
12OZ GLASS $8
4.2% / AMERICAN LAGER / MEXICO

PACIFICO  
12OZ GLASS $8
4.2% / AMERICAN LAGER / MEXICO

DOS EQUIS LAGER 
12OZ GLASS $7
4.2% / LAGER / MEXICO

SHINER BOCK  
12OZ GLASS $8
4.4% / AMERICAN DARK LAGER / SHINER, TX

GUINNESS  
14.2OZ CAN $8
4.2% / STOUT / IRELAND

HARD 
SELTZERS
WHITE CLAW PINEAPPLE $8

WHITE CLAW WATERMELON $8

WHITE CLAW WILD CHERRY $8

SHOTS
2 FOR $5 GELATIN SHOTS

ADULT SHOTS
WIN-OR-BOOZE $12
Red Bull, Crown Royal Regal Apple, Crown Royal Peach

BLUE BALLER $12
Smirnoff blueberry vodka, blue curaçao, 
cranberry juice, sour mix

WINES
SPARKLING GLASS BTL

Wycliff Brut Champagne, California, 750mL $7 $30

WHITE GLASS BTL

Trinity Oaks Chardonnay,  
Napa Valley, California $8

Trinity Oaks Pinot Grigio,  
California, 750mL $8 $30

Liberty Creek Moscato, California $8

Canyon Road Pinot Grigio, California $8

RED GLASS BTL

Trinity Oaks Cabernet Sauvignon,  
California $8

Liberty Creek Merlot, California  $8

Trinity Oaks Pinot Noir, California, 750mL $8 $30


