
Spicy Tuna Bites* GF 19
Tuna Tartare, Spicy Soy Sauce, Spicy Jalapeño 
Mayo on Crispy Rice 

Spinach & Artichoke Dip VEG 19
Roasted Garlic, Parmesan Cheese, Artichokes, 
Tajín Corn Chips

Mac & Cheese Bites VEG 16
Served with Buff alo Ranch 

Pulled Pork Sliders 17
Overnight Smoked Pork Shoulder, BBQ Sauce, 
Coleslaw, Mini Buns

Chips & Guacamole V | GF 14
Salsa Roja, Tajín Corn Chips 

Tailgate Nachos GF 19
Tajín Corn Chips, Jalapeño, Guacamole, Sour 
Cream, Queso, Salsa Roja
Add Chicken +7 Add Carne Asada +8

Giant Soft Pretzel VEG 18
Dijon Mustard, Beer Cheese Sauce

Tuna Tartare Tacos* 25
Wonton Shell, Cilantro, Yuzu Guacamole, Soy 
Reduction 

Pigs in a Blanket 21
Hot Links, Puff  Pastry, Honey Mustard

Classic Caesar Salad* 15
Chopped Romaine Lettuce, Parmesan Cheese, 
Garlic Croutons, Caesar Dressing 

Chopped Italian Salad 18
Romaine Lettuce, Artichoke Hearts, Roasted 
Tomato, Olives, Pepperoncini, Chickpeas, 
Provolone, Genoa Salami, Oregano Vinaigrette

BBQ Burnt End Wedge 18
Cherry Tomatoes, Crispy Fried Onions, 
Buttermilk Blue Cheese Dressing

Poke Bowl* GF 25
Marinated Ahi Tuna, Steamed Rice, Avocado, 
Carrots, Cucumber, Sesame, Sweet Chili

Al Pastor  15
Marinated Pork, Cilantro & Onions, Charred 
Pineapple

Carne Asada* GF 16
Chile-Lime Marinated Steak, Pico de Gallo, 
Charred Green Onion & Cabbage Slaw

Shrimp Tacos 19
Beer-Battered Shrimp, Charred Green Onion & 
Cabbage Slaw, Cilantro Lime Crema

Vegan Chorizo & Potatoes V 14
Vegan Chorizo & Potatoes, Smoked Soy 
Chorizo, Crispy Potatoes, Cilantro, Onion

All-American Burger*  20
American Cheese, Caramelized Onions, 
Pickles, Comeback Sauce

The Farmhouse Burger* 22
Fried Egg, Gruyere Cheese, Arugula, Garlic 
Aioli, Pickle Spear, Tomato, Bacon Jam

Mushroom Burger V | GF 18
Portabella Mushroom, Gluten-Free Bun, 
Lettuce, Tomato, Pickles, Vegan Aioli,     
*vegan aioli contains nuts

Hot Chicken Sandwich 20
Crispy Fried Chicken Breast, Frank’s Hot 
Sauce, Lettuce, Tomato, Pickles, Ranch

Cheesesteak Sandwich 23
Steak, Provolone, Bell Peppers & Onions with 
Chipotle Aioli, Hoagie Roll

Steak & Fries* GF 45
UT-47 Provisions 10 oz. New York Strip, 
Parmesan Fries, Chimichurri Sauce

Sporting Club Platter 45
Country-Style Tenders, Loaded Tots, Sea Salt 
Pretzel Bites, Beer Cheese Sauce, Buttermilk 
Ranch, Onion Rings 

Country-Style Tenders 19
Fries, Served with Choice of Buff alo, Ranch, or 
Comeback Sauce   

Crispy Wings GF 23
Choice of Salt & Lemon Pepper, Buff alo, or 
Spicy Korean Gochujang

Vegetarian Tenders VEG 16
100% Vegetarian, Derived From Mushrooms, 
Served with Fries

“The Friendly” (Old Fashioned) 16
High West Bourbon, Disaronno, Orange Bitters 
and Citrus Peel Enhanced with Luxardo Cherry 

Dragonberry Mojito 17
Bacardi Dragonberry, Bacardi Superior, Lime 
Juice, Simple Syrup, Mint Leaves, Prickly Pear 
Purée

Spicy Margy 16
Mi Campo Tequila, Ancho Reyes Liqueur,  
Tropical Purée, Pomegranate Juice, Fresh Lime,
Served with Tajín Black Lava Salt

The Jolt (Our Espresso Martini) 14
Absolut Vanilla, Mr. Black Coff ee Liqueur, 
Bubba’s Burnt Sugar Whiskey, House-Made 
Cold Brew

Boogie Nights 15
Five Wives Heavenly Vodka, Tropical Purée, 
Moscato, Lime Juice, Fire Tincture

Teeling Irish Coff ee 15
Teeling Irish Whiskey, Bubba’s Burnt Sugar 
Whiskey, Vanilla Syrup, Heavy Cream, Doma Hot 
Brewed Coff ee

Watermelon Cooler 17
American Harvest Vodka, Watermelon Pucker, 
Cranberry Juice, Fresh Lime Juice, Fresh 
Watermelon Cube, Red Bull Watermelon 

Grapefruit Jive 17
High West Bourbon, Amaro Montenegro, 
Solerno, Lemon, Fever-Tree Pink Grapefruit, 
Hibiscus Lime Salt, Fresh Grapefruit

Lychee Strawberry Margarita 17
Mi Campo Tequila, Italicus Liqueur, Lychee 
Syrup, Lime Juice, Strawberry Purée

Pistachio Rum Tini 17
Captain Morgan Spiced Rum, Dark Crème de 
Cacao, Frangelico, Pistachio Orgeat

Fancy-Like 8.5
Seasonal Juice, Fassionola Syrup, Ginger Ale    

Cucumber Mode 9
Fever-Tree Elderfl ower Tonic, Fresh Cucumber, 
Mint, Citrus

Fever-Tree Tonic Waters 6
Mediterranean, Elderfl ower, Ginger Ale, Ginger 
Beer, Grapefruit   

Non-Alcoholic Beer 
Athletic IPA              7
Heineken 0.0        7                                                                                                           
Athletic Golden               7                                                        
Lagunitas Hoppy Refresher    6                                                                                         
Guinness 0.0       7

Coca-Cola | Diet Coke | Sprite 4
Lemonade | Coke Zero 4
Dr. Pepper | Iced Tea 4
Doma Coff ee | Rishi Teas 5
Evian Water (500mL) 6
Evian Water (1,000mL) 12
Red Bull Editions 8
Red Bull Energy Drink 8

Starters & Shareables LIGHTER FARE

taco time

BURGERS AND MORE

tenders & wings

specialty cocktails SEASONAL cocktails alcohol-free

1/2-lb Burgers Made From Black Angus Short Rib Blend 
Served on a Brioche Bun with French Fries. Make it a Double 

SIDES
Tater Tots  | French Fries | Sweet Potato Waffl  e Fries 8

Signature Sauce Flight  |  8
Chipotle BBQ | Truffl  e Mayo | Gochujang Aioli | Sriracha Ranch

beverages

Chocolate Mousse Cake 8
Chocolate Foundation, Chocolate 
Mousse, White Chocolate Mousse, 
Rich Dark Chocolate

HOME STREtCH
Bananas Foster Sundae 12
Vanilla Bean Ice Cream, Caramelized 
Banana, Toasted Pecans, Brown Sugar 
Rum Sauce

Cinnamon Churros 10
Vanilla Ice Cream, Dulce de Leche 
Sauce

V  Vegan VEG  Vegetarian  GF  Gluten Free *Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness.
7.28.26

reserved cocktails
B Signal 50                                         
Clase Azul Reposado, Montenegro Amaro, Chocolate 
Bitters, Orange Bitters 

Mr. Lee’s Manhattan 18
Nikka Coff ey Grain Whisky, Lillet Blanc, Orange 
Bitters, with Luxardo Cherry  




