
T H E  S P O R T S B O O K  R E S TA U R A N T  &  B A R
Some items served at this establishment may contain imported crawfish or shrimp. Ask for more information.

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

TO SHARE
TRAINWRECK NACHOS� $16
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, charred corn salsa

HOT HONEY‑GLAZED PRETZELS� $11
beer cheese dip

SOUTHERN FRIED PICKLES,  
JALAPEÑOS & GREEN BEANS� $13
garlic aïoli

CHICKEN CRACKLINS� $16
tossed in a choice of dry rub or sauce, served with ranch dressing

CRACKED PEPPER RIBS� $17
smoked st. louis-style ribs tossed in a house‑made cracked pepper sauce, 
sweet peppers, jalapeños

CAJUN CORN RIBS� $14
fried white corn tossed in garlic butter, parmesan cheese, southern spices, 
onion straws, sriracha-honey mayo

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

SLIDER TOWERS
served with fries

HOT HONEY CHICKEN SLIDERS� $16
fried chicken tossed in hot honey, iceberg lettuce, pepper jack cheese, 
ranch dressing on a slider roll

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

GROUND RIBEYE SLIDERS� $17
house-ground prime rib, topped with swiss cheese, 
applewood‑smoked bacon, lettuce, tomato, spicy pickles on a slider roll

SALADS
add: grilled chicken or shrimp (LA) +$8

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

CHEF’S CHOPPED SALAD� $15
english cucumber, baby heirloom tomatoes, hard‑boiled egg, 
shredded carrots, roasted corn, applewood-smoked bacon, 
cornbread croutons, choice of dressing

HOUSE SALAD� $12
shaved carrots, baby heirloom tomatoes, garlic croutons, 
english cucumber with choice of ranch, honey mustard, bleu cheese or 
balsamic vinaigrette dressing

JUMBO WHOLE WINGS
TRADITIONAL BONE-IN
4 Wings = 8 Wings  |  8 Wings = 16 Wings

4 Wings� $15 8 Wings� $25

TENDERS
4 Tenders� $13 6 Tenders� $19

BIRDS OF A FEATHER� $22
wings & beer flight with choice of any 3 wing flavors & any 3 draft beers

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
MANGO HABANERO
PEANUT BUTTER & JELLY

DRY RUBS
NASHVILLE HOT
MESQUITE

SALT & PEPPER
LEMON PEPPER

PIZZAS
12-inch
sub: cauliflower crust +$4

CRACKED CHICKEN� $22
mozzarella cheese, nashville hot dry rub chicken cracklins

THE BIG DILL� $18
mozzarella cheese, spicy pickle chips, garlic, creamy garlic aïoli, fresh dill

SUPREME� $24
applewood-smoked bacon, italian sausage, pepperoni, ham, mushrooms, 
sweet peppers, black olives, mozzarella cheese

MEATLOVERS� $23
applewood‑smoked bacon, italian sausage, pepperoni, ham, 
mozzarella cheese

PEPPERONI� $20
pepperoni, mozzarella cheese

VEGGIE� $18
mushrooms, green peppers, onions, black olives, mozzarella cheese

CHICKEN, BACON, RANCH� $21
grilled chicken, applewood-smoked bacon, mozzarella cheese, 
ranch dressing

BURGERS
served with sideline fries or substitute onion straws +$2

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

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

SPORTSBOOK BURGER� $20
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

BACON, EGG & BEER CHEESE� $20
two angus beef patties, topped with applewood‑smoked bacon, fried egg, 
jalapeño mayo, fried onion straws, house-made beer cheese



T H E  S P O R T S B O O K  R E S TA U R A N T  &  B A R
Some items served at this establishment may contain imported crawfish or shrimp. Ask for more information.

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

HANDHELDS
served with sideline fries or substitute onion straws +$2

SPORTSBOOK BLT� $16
pimento cheese, lettuce, applewood‑smoked bacon, roast carnitas, 
bacon jam, beefsteak tomato slices on sourdough toast
add: roasted chicken +$8

TACOS� $18
choice of fried or blackened catfish, shrimp (LA) 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

WAGYU BEEF HOT DOGS� $21
all-beef wagyu franks, topped with ground ribeye chili, beer cheese, 
house‑made pickled relish on a pretzel bun

ENTRÉES� $6.00

HALF A COW� $49
18oz ribeye with choice of one side
add: grilled mushrooms +$3, grilled onions +$3 or grilled shrimp (LA) +$8

CHICKEN FRIED RIBS� $28
half-rack of ribs, side of tasso gravy with choice of one side

WINNER, WINNER! CHICKEN DINNER!� $24
garlic & herb marinated grilled chicken breast with choice of one side
add: grilled mushrooms +$3, grilled onions +$3 or grilled shrimp (LA) +$8

FRIED CATFISH PLATTER� $27
with choice of one side
add: grilled or fried shrimp (LA) +$8

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

SIDES� $6

SIDELINE FRIES
SIDE SALAD
SIDE CAESAR SALAD
SEASONAL VEGETABLES

ONION STRAWS
GARLIC MASHED POTATOES
WHITE CHEDDAR 
MAC N’ CHEESE

DESERTS
RED VELVET CAKE� $8
ten layers of red velvet cake with cream cheese icing

TURTLE GLAZED MOLTEN CHOCOLATE CAKE� $12
vanilla ice cream

BOURBON PEACH COBBLER� $12
served hot with graham cracker crumble & vanilla ice cream

PARTY PLATTERS
THE G.O.A.T. PLATTER� $55
5 wings, trainwreck nachos, ground ribeye slider tower, chicken tenders
choose 1 sauce for wings

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

BEVERAGES
SIGNATURE COCKTAILS� $14

MOCHA ESPRESSO MARTINI
tito’s handmade vodka, rumchata, crème de cacao, 
van gogh vodka espresso martini mix

RUMCHATA ROOT BEER FLOAT
tito’s handmade vodka, rumchata, captain morgan original spiced rum, 
sarsaparilla soda, angostura bitters

BLACKBERRY LEMONADE
tito’s handmade vodka, lemon juice, simple syrup, club soda, blackberries

TITO’S BRAMBLE SHOT
tito’s handmade vodka, wild berry purée, lemon sour, mint

COCONUT MANGO MAI TAI
captain morgan original spiced rum, new amsterdam mango vodka, 
fresh lime juice, orgeat syrup, pineapple juice, angostura bitters

SHIPWRECKED
malibu coconut rum, piña colada mix, pineapple juice, orange juice

WINE� Glass $8  /  Bottle $30

14 HANDS VARIETALS
UNICORN MYTHICAL 
SWEET BUBBLES
PINOT GRIGIO
SAUVIGNON BLANC

CHARDONNAY
MERLOT
CABERNET SAUVIGNON

DRAFT BEER

SCAN THE QR CODE  
TO SEE OUR DRAFT BEER LIST!

BOTTLED BEER
DOMESTIC� $8

MILLER LITE
16oz aluminum / 4.2% / 
american light lager

COORS LIGHT
16oz aluminum / 4.2% / 
american light lager

MICHELOB ULTRA
16oz aluminum / 4.2% / 
american light lager

BUD LIGHT
16oz aluminum / 4.2% / 
american light lager

BUDWEISER
16oz aluminum / 5% / 
american lager

YUENGLING 
TRADITIONAL LAGER
12oz glass / 4.5% / american lager

SHINER BOCK
12oz glass / 4.4% / 
american dark lager

IMPORT� $9

HEINEKEN 0.0
12oz glass / 0.0% / non-alcoholic

HEINEKEN ORIGINAL
12oz glass / 5% / munich helles

CORONA EXTRA
12oz glass / 4.2% / american lager

PACÍFICO CLARA
12oz glass / 4.4% / american lager

DOS EQUIS 
LAGER ESPECIAL
12oz glass / 4.2% / lager

BEYOND BEER� $8

HIGH NOON VODKA 
SELTZER
pineapple, black cherry, watermelon

HIGH NOON TEQUILA 
SELTZER
assorted flavors

BEER TOWERS� $50

MARGARITA PITCHER� $50

BEER PITCHER� $22


