
BLUE MOON
BUD LIGHT
BUDWEISER
COORS LIGHT
SEASONAL DRAFT
ESTRELLA JALISCO
NITRO RUBAEUS
ELYSIAN SPACE DUST

WIDMER HEFEWEIZEN
FIRESTONE WALKER 805
FOUNDERS ALL DAY VACAY
KONA BREWING LONGBOARD
LAGUNITAS BREWING IPA
STELLA ARTOIS LAGER
LOVELADY LOVE JUICE HAZY IPA
GOLDEN ROAD MANGO WHEAT

18% gratuity will be added to all parties of 8 or more. Consuming 
raw or undercooked meat, poultry, seafood, shellstock, or eggs may 
increase your risk of foodborne illness.

WE HAVE ALL YOUR FAVORITE SPORTS!

Scan to see our 

daily specials!

APPETIZERS

COCKTAILS

DRAFT BEERS

BURGERS & SANDWICHES

DESSERTS

SALADS

ENTREES

CHICKEN TENDERS $11
Crispy chicken tenders and a side of ranch dressing, tossed 
in your favorite sauce

MOZZARELLA STICKS $9
Golden fried mozzarella sticks in seasoned breading served 
with a side of marinara

CHIPS & SALSA $8
Fresh corn tortilla chips and house-made salsa

STUFFED PORTOBELLO MUSHROOMS $11
Sauteed portobello with Buffalo mozzarella and 
balsamic reduction

BUFFALO CHICKEN QUESADILLA $14
Fried chicken tenders tossed in buffalo and nestled inside a 
grilled flour tortilla with cheddar & jack cheeses

CHICKEN WINGS HALF $14  FULL $18
Seasoned, whole chicken wings tossed with your favorite 
sauce

COBB SALAD $16
Grilled chicken, mixed greens, avocado, tomato, egg, bacon 
and crumbled blue cheese with your choice of dressing

BLACKENED CHICKEN CAESAR SALAD $16
Grilled blackened chicken breast on a bed of romaine lettuce, 
tossed in our homemade Caesar dressing, sprinkled with 
Parmesan and croutons

SPINACH & BLUE CHEESE SALAD $15
Tender baby spinach tossed with crumbled blue cheese, 
candied pecans, pickled red onions, grape tomatoes and 
balsamic vinaigrette

Substitute steak or salmon on any salad for an additional charge.

TIKI FISH TACOS $16
Grilled fish, shredded cabbage, pineapple pico de gallo, citrus 
crema in a flour tortilla, served with chips and salsa

PORK MARSALA $25
Sautéed pork scaloppini in a mushroom marsala wine sauce 
served with linguine pasta and seasonal vegetables 

GARLIC SALMON $24
10oz fresh grilled salmon fillet with herb butter and choice 
of potato or seasonal vegetables (also available blackened)

SHRIMP SCAMPI $20
Sautéed red shrimp in garlic butter, white wine sauce atop a 
bed of angel hair pasta served with garlic bread

PANKO FRIED SHRIMP $22
Panko coated fried shrimp served with lemon wedges and 
homemade cocktail sauce with a choice of potato or 
seasonal vegetables

BLACKENED CHICKEN ALFREDO $19
Linguine pasta tossed in a garlic cream sauce and topped 
with a grilled, blackened chicken breast served with 
garlic bread

NEW ORLEANS MAC & CHEESE $23
Sautéed crawfish tails in a three cheese sauce served atop 
cavatappi pasta

PORK PORTERHOUSE $27
16oz marinated, bone-in pork porterhouse served with choice 
of potato and seasonal vegetables

NY STRIP  $34
14oz house-cut Choice New York Strip topped with herb butter 
and served with choice of potato and seasonal vegetables

BBQ RIBS HALF $23  FULL $31
Slow roasted ribs, basted in our homemade BBQ sauce served 
with choice of potato and seasonal vegetables

All burgers and sandwiches come with choice of French fries, sweet 
potato fries, or a side salad. Substitute turkey patty or Impossible patty on 
any sandwich. Add avocado, mushrooms, or bacon to any sandwich for 
an additional charge.

THE 17 BURGER $15
Flame-broiled beef patty topped with lettuce, tomato, red onion, 
and Thousand Island dressing on a brioche bun

TURKEY CLUB $15
Shaved turkey breast, Swiss cheese, lettuce, tomato, hardwood 
smoked bacon, and garlic aioli on toasted sourdough

TURKEY REUBEN $15
Shaved turkey on grilled marble rye with sauerkraut, Swiss cheese 
and Thousand Island dressing

BLUE CHEESE MUSHROOM BURGER $16
Flame-broiled beef patty topped with a mushroom blue cheese 
cream sauce, lettuce, tomato, and onion and served on a brioche bun

PATTY MELT $16
Flame-broiled beef patty on grilled, marble rye topped with grilled 
onions and melted Swiss cheese (substitute shaved turkey for 
beef patty)

JERK CHICKEN SANDWICH $15
Jerk seasoned chicken breast grilled and topped with lettuce, 
tomato,red onion, and a remoulade

BLACKENED STEAK SANDWICH $18
8oz New York strip seasoned with blackened rub and topped with 
grilled onions and mushrooms, and provolone on a toasted hoagie roll

SUN SOAKER 
Raspberry vodka and peach 
schnapps, pineapple juice, 
cranberry juice

SNEAKY TAHIKI 
Malibu Rum, Bacardi 
Dragonberry, Sobieski orange, 
pineapple juice, cranberry juice, 
Myers float

WATERMELON BASIL 
MARTINI 
Grey Goose Watermelon Basil, 
sweet & sour, Sierra Mist, basil

WATERMELON 
WHISKEY SMASH 
Jameson, watermelon puree, 
muddled mint, club soda, 
simple syrup, and a lemon

HAVANA LIGHTS 
Bacardi, Bacardi Coconut, 
pineapple juice, grenadine, 
melon schnapps, and a cherry

MULE ON FIRE 
Jack fire, ginger beer, 
Angostura bitters, and lime 

TAHITIAN TA-HOT-
TEA 
Hot tea, Jim Beam and honey 
to taste (see server for current 
tea selection)

PEPPERMINT PATTY 
HOT CHOCOLATE 
Hot chocolate, peppermint 
schnapps and whipped cream

CORONARITA 
Cuervo Gold, Naranja, Coronita, 
sweet & sour, and a lime

ALANI CHATA 
Patron, orange juice and 
Rumchata

MELANGE MUDSLIDE 
Vodka, butterscotch schnapps, 
Kahlua, and ice cream

KEY LIME PIE $8
Graham cracker crust with a key lime filling and dolloped with 
whipped cream

HULA ICE CREAM PIE $8
French vanilla ice cream piled high on a chocolate cookie crust 
and topped with chocolate

ICE CREAM SUNDAE $6
Vanilla ice cream drizzled with chocolate sauce, whipped cream 
and a cherry on top

BROWNIE BACON SUNDAE $10
Homemade triple chocolate brownie topped with French vanilla 
ice cream, bacon crumbles, balsamic drizzle, and whipped cream

FRIED ICE CREAM $8
Frosted flakes coated, French vanilla ice cream, deep fried and 
drizzled in honey, and topped with whipped cream


