
 

WARM UPS 
PRETZEL BITES 
baked mini soft pretzels served with
pretzel cheese sauce and mustard $7

CHEESESTEAK EGG ROLLS
our spin on the Philly tradition $8.5

BRUSSEL SPROUT SKILLET
sauteed with thick cut bacon & shallots,
drizzled with balsamic reduction &
garnished with pomegranate seeds $6

GARLIC HUMMUS
served with pita and Israeli salad $7

GARLIC HUMMUS
served with pita and Israeli salad $7

LOADED NACHOS
tortilla chips topped with melted cheddar
cheese, pico de gallo, black beans, 
jalapenos, olives, radish, avocado crema, 
sour cream & cilantro $8
add chicken, steak, veggie chicken or
shrimp +$2.5

VEGGIE WINGS: 
Buffalo: housemade buffalo sauce with 
 bleu cheese n celery $13
Korean: sweet & spicy sauce with chopped
 peanuts & sesame seeds $13

LEAGUE PLAY
 

THE BURGER
1/2 lb custom blend steakhouse burger
with lettuce, tomato and pickles on an 
everything bun $11.5
additional toppings +$0.5
add gluten free bun +$1   

THE CHICKEN SANDWICH
fried: south philly style with sliced long 
hots, broccoli rabe, sharp provolone & basil 
aioli on an everything bun $10
grilled: caprese style with basil, tomato,
mozzarella & basil aioli on an everything 
bun $10
add gluten free bun +$1 

THE HOT DOG
giant 1/4 pound all beef Hebrew Nat served
on a New England style roll $7
Texas Tommy: applewood smoked bacon
wrapped & topped with cheese sauce
NY Style: spicy brown mustard, sauerkraut & relish

BITES Nʻ BISQUE
grilled cheese bites served with creamy
tomato bisque $7.5

CURRIED FRIED RICE
jasmine rice, mushroom, egg, bok choy,
carrots, basil & curry with your choice of
chicken, steak, shrimp or vegan 
chicken - mild or spicy - $10

OG MAC Nʻ CHEESE
a bit more krafty, definitely the cheesiest!
topped with crushed goldfish $7
make it gluten free +$1

BBQ BRISKET MAC Nʻ CHEESE
cavatappi pasta tossed in a creamy pecorino 
cheese sauce and baked with house made 
bbq beef brisket $9
make it gluten free +$1

 

 

 

 

 

TACOS 
Choice of flour or Corn Tortilla

BAJA FISH: cod filet breaded & fried with
house slaw, chipotle & avocado crema..
they’re off the hook! $9 
KOREAN CHICKEN: fried chicken, kimchi &
house slaw $8 
STEAK: chipotle mayo, avocado crema,
pickled onion, radish salad, roasted long
hots & queso fresco $9
BANG BANG SHRIMP: buttermilk battered
shrimp in a sweet & spicy garlic chili sauce
with house slaw $9

     
SWEETS 
FUNNEL CAKE FRIES $5

STATE FAIR BASKET
funnel cake fries, chocolate chip cookies, 
strawberries & whipped cream $7

 

 

 

 

 

 

MENU
TOTS..because french fries are so last month...

 BAKER TOTS
cheddar, bacon, sour cream
& scallions $6

LONG TOTS
long hots & cheese 
sauce $6

GARLIC TRUFFLE TOTS
fresh herbs, truffle oil
& parmesan $6

MAZEL TOTS
apple sauce & sour cream $6

 

WAVEY TOTS
old bay & cheese $6

LOADED POUTINE TOTS
shredded beef brisket, gravy,
bacon & cheese curds
baked over tots $7.5

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness*
*we will do our best to accommodate dietary restrictions. we cannot guarantee zero cross-contamination*

VEGETARIAN
VEGAN

New!

SALADS
CAESAR SALAD
say hello to grilled cheese croutons $8

BABY KALE & QUINOA SALAD
dried cherries & apricots, toasted almonds, 
apple slices & goat cheese poppers with a
cider dijon vinaigrette $8.5

add chicken, shrimp or veggie chicken
to your salads + $2.5

CLASSIC OG TOTS 
kickin’ it old-school with 
ketchup $5

BUFFALO TOTS
buffalo spice, bleu cheese &
celery ribbons $6

BEVERAGES
APPLE CIDER SLUSHIE 
spiced rum, cruzan rum & 
fresh apple cider $8

POMEGRANATE MARGARITA
hornitos reposado, triple sec,
cranberry & pomegranate juice 
& sour mix $9 

ROSEMARY PEAR GIN-FIZZ
rosemary infused bombay sapphire
gin, elderflower liqueur & pear 
puree topped with ginger ale $9 

RED SANGRIA FROSÉ $8

WINE
mcmanis pinot noir $8
hayes ranch cabernet $8
benziger sauvignon blanc $8

DRAFT BEERS/CANS/CIDERS
rotating drafts - ask your server!
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SERVED W/ TOTS

GLUTEN FREE


