
To Share
Chips & Artichoke Dip� $14
mozzarella, provolone, parmesan, romano, spinach, artichoke hearts, pita chips

Mozzarella Sticks� $12
fried mozzarella, marinara

Sheet Tray Nachos� $16
nacho cheese, lettuce, cilantro, pico de gallo, guacamole, sour cream
add: chicken adobo or beef roja $7, grilled shrimp $8

Double Cheese Quesadilla� $14
chihuahua cheese, aged cheddar, guacamole, sour cream, pico de gallo
add: chicken adobo or beef roja $7, grilled shrimp $8

Bavarian Pretzel Bites� $13
house-made cheese sauce, IPA mustard

Field of Greens
turn any salad into a wrap with fries for $2

Chopped Salad� $18
grilled chicken, bacon, parmesan, red bell peppers, cucumbers, tomatoes, 
avocado, red onions, greens, house vinaigrette

Blackened Shrimp Cobb Salad� $21
blackened jumbo shrimp, bacon, blue cheese, diced egg, tomatoes, avocado, 
red onions, greens, honey sriracha vinaigrette

Honey Sriracha Salmon Salad� $22
honey sriracha glazed grilled salmon, romaine, carrots, green onions, 
red onions, cilantro, wonton, honey sriracha ranch

salad add ons: grilled or fried chicken $7, sautéed shrimp $8, 
grilled or seared salmon $10

Wings & Shrimp
served with celery & choice of blue cheese or ranch dressing

Traditional Bone-In
6 Wings� $12 12 Wings� $18

Boneless
½ lb� $12 1 lb� $18

8 Sautéed Shrimp� $20

Signature Sauces & RUBS
Traditional Buffalo
Honey Buffalo
Honey Sriracha

Honey BBQ
Mango Habanero
Garlic Parmesan

Frank’s 
Red Hot® Rub
Lemon Pepper Rub

Pizzas
Meat Lovers� $25
applewood-smoked bacon, italian sausage, pepperoni, ham

Garden Supreme� $25
tomatoes, onions, olives, peppers, mushrooms, spinach, jalapeños

Chicago Combo� $25
shaved beef, italian sausage, sweet peppers

BYO Pizza� $20
Sauce
house marinara, white garlic parmesan

Meat Toppings� +$3
pepperoni, sausage, ham, bacon, chicken

Non-Meat Toppings� +$1
tomatoes, onions, sweet peppers, jalapeños, black olives, spinach, 
mushrooms, parmesan, feta, cheddar, blue cheese

Soups, Salads & Sides
Loaded Baked Potato Soup�$7

Featured Soup� $7

House Salad� $8 | $12

House Caesar Salad� $8 | $12

Fries� $6

Baked Potato� $6

Steamed Broccoli� $6

Garlic Bread� $5

Grilled Asparagus� $6

burgers
served with fries  |  sub out your fries $2

Classic All American BYOB� $18
cheese, greens, tomato, onion, pickle, brioche

patty: angus beef, turkey, beyond burger $3
cheeses: american, cheddar, pepper jack, provolone, swiss, feta, blue cheese
toppings  |  $1 each: sautéed onions, mushrooms, pico de gallo, jalapeños
toppings  |  $2 each: applewood-smoked bacon, avocado, fried egg

Sweet Heat Turkey Burger� $17
all-white turkey patty, avocado, chipotle mayo, pepper jack, lettuce, tomato, 
onion, pickle

Patty Melt� $17
swiss, caramelized onions, stadium sauce, rye bread

Handhelds
garlic butter your bread $1

Spicy Chicken Sandwich� $18
panko-breaded chicken breast, honey buffalo sauce, pepper jack, tomato, 
onion, pickle, brioche

Catfish Po’Boy� $21
hand-breaded filet, lettuce, tomato, stadium sauce, toasted french roll

Ribeye Steak Sandwich� $25
grilled ribeye, sautéed onions, provolone, toasted roll

Italian Beef� $18
shaved beef, sweet or hot peppers, french bread, dipped or dry
cheeses  |  $1 each: american, cheddar, pepper jack, provolone, swiss, blue cheese

Chicago Dog Duo� $17
mustard, relish, onion, tomato, sport peppers, kosher pickle, celery salt, 
steamed poppy seed bun 

Philly Cheesesteak� $18
shaved beef, provolone, grilled onions, roasted red peppers, 
sautéed mushrooms, french roll

All-Star Chicken Club� $17
oven-roasted chicken, applewood-smoked bacon, cheddar, avocado, 
tomato, lettuce, mayo, sourdough, pickle spear

Classic Reuben� $18
choice of corned beef or oven-roasted chicken, swiss, sauerkraut, 
reuben sauce, seeded rye, pickle spear

Street Tacos
red onion, cilantro, cabbage, queso fresco, lime crema, corn tortillas
chicken adobo $17 | beef roja $17 | grilled shrimp $19

RAMEN OR RICE BOWL� $25
build your bowl your way

1.	 Ramen or Rice
2.	 Vegetables:
	 carrots, cucumber, mushrooms, jalapeños, cilantro, green onions, avocado +$1

3.	 Protein (choose one):
	 additional protein +$3 each
	 chicken, beef, shrimp, pork belly, salmon, egg

4.	 Sauces:
	 sriracha, oyster, hoisin, chili crisp oil, spicy mayo

EntrÉes
10oz Grilled New York Strip� $31
steak butter, seasonal vegetables, baked potato

Shrimp Basket� $23
hand-breaded shrimp, cocktail sauce, coleslaw, fries

Braised Pot Roast� $26
au jus, seasonal vegetables, baked potato

Chicken Basket� $18
buttermilk-fried tenders, honey bbq sauce, ranch, coleslaw, fries

Baked Ziti� $18
choice of marinara or alfredo sauce, mozzarella, chives
add on: spinach & roasted red peppers $3, grilled chicken $7,  
sautéed shrimp $8, grilled or seared salmon $10

Catfish Platter� $26
cornmeal-crusted or blackened, tartar sauce, seasonal vegetables, baked potato

Glazed Salmon� $27
char-grilled or pan-seared, seasonal vegetables, garlic butter rice, 
lemon beurre blanc

St. Louis Ribs� Half Rack $26 | Full Rack $38
smoked pork ribs, honey bbq sauce, coleslaw,  
baked potato, jalapeño cornbread

Fried Catfish Basket� $25
hand-breaded catfish fillets, coleslaw, fries

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
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.For parties of 6 or more there will be an auto gratuity of 18%.  
All to-go orders will receive a $3 added charge.



Specialty Cocktails
Lemon Drop� $12.25
tito’s handmade vodka, triple sec, lemon juice, lime garnish

Moscow Mule� $9.75
absolut vodka, lime juice, ginger beer, lime garnish

Manhattan� $14
bulleit rye whiskey, sweet vermouth, bitters, cherry garnish

Old Fashioned� $12
maker’s mark bourbon, simple syrup, bitters, orange peel garnish

Mojito� $10.25
bacardí superior rum, mint sprig, lime juice, simple syrup, club soda, lime garnish

Cinnamon Toast Crunch� $9.50
fireball cinnamon whisky, rumchata liqueur

Washington Apple� $12
crown royal whisky, apple schnapps, cranberry juice, cherry garnish

Sidecar� $12.25
rémy martin vsop cognac, triple sec, lemon juice, lemon twist

Vegas Bomb� $10.25
red bull, crown royal whisky, peach schnapps, cranberry juice

Jäger Bomb� $10
red bull & jägermeister

Peanut Butter Jelly� $10
skrewball peanut butter whiskey, raspberry liqueur

Paloma� $13.25
patrón tequila, grapefruit juice, lime juice

Espresso Martini� $11
tito’s handmade vodka, coffee liqueur, espresso

Green Tea� $14.50
jameson irish whiskey, peach schnapps, sweet & sour, splash of sprite

Wine	 gl� btl

White
Chateau Ste. Michelle Riesling	 $9.25� $36
columbia valley, wa

Kendall-Jackson Grand Reserve Chardonnay	 $11.25� $42
california

Liberty Creek Chardonnay	 $7.25
california

Maso Canali Pinot Grigio	 $11.25� $45
italy

Liberty Creek White Zinfandel	 $7.25
california

Beringer White Zinfandel	 $8.25� $24
california

Liberty Creek Moscato	 $7.25
california

Sparkling
La Marca Prosecco	 $11.25� $40
italy

Red
14 Hands Merlot	 $14.25� $46
columbia valley, wa

Liberty Creek Merlot	 $6.50
california

Hess Select Cabernet Sauvignon	 $9.25� $40
california

Liberty Creek Cabernet Sauvignon	 $7.25
california

Carmel Road Pinot Noir	 $12.25� $39
california

Murphy-Goode Red Blend	 $10.25� $34
california

Energy
Red Bull Energy Drink� $6
Red Bull Sugarfree� $6

Bottled
Miller Lite� $6.75
4.2% / american light lager / milwaukee, wi

Coors Light� $6.75
4.2% / american light lager / golden, co

Miller Genuine Draft� $6.75
4.6% / american light lager / milwaukee, wi

Bud Light� $6.75
4.2% / american light lager / st. louis, mo

Budweiser� $6.75
5% / american lager / st. louis, mo

Michelob Ultra� $6.75
4.2% / american light lager / st. louis, mo

Heineken Original� $8
5% / munich helles / netherlands

Corona Extra� $8
4.2% / american lager / mexico

Modelo Especial� $8
4.4% / american lager / mexico

Amstel Light� $8
3.5% / american lager / netherlands

Modelo Negra� $8
5.4% / mexican lager / mexico

3 Floyds Zombie Dust� $8
6.5% / american pale ale / munster, in

Stella Artois� $8
5.2% / light lager / belgium

Angry Orchard Crisp Apple� $8
5% / american cider / cincinnati, oh

Samuel Adams Just The Haze N/A� $7.25
0.5% / non-alcoholic / boston, ma

Draft
Domestic� 16 oz  $7.50 / 22 oz $10
Coors Light
4.2% / american light lager / golden, co

Miller Lite
4.17% / american light lager / milwaukee, wi

Bud Light
4.2% / american light lager / st. louis, mo

Yuengling Traditional Lager
4.4% / american light lager / pottsville, pa

Import/Craft/Cider� 16 oz  $8.50 / 22 oz $10.50
Modelo Especial
4.4% / american lager / mexico

Stella Artois
5.2% / light lager / belgium

Angry Orchard Crisp Apple
5% / american cider / cincinnati, oh

Blue Moon Belgian White
5.4% / witbier / denver, co

Samuel Adams Boston Lager
4.9% / vienna lager / boston, ma

Revolution Anti-Hero
6.7% / american ipa / chicago, il

Lagunitas IPA
6.2% / india pale ale / petaluma, ca

Bell’s Two Hearted
7% / american ipa / kalamazoo, mi

New Belgium Fat Tire
5.2% / pale ale / fort collins, co

3 Floyds Zombie Dust
5.6% / american pale ale / munster, in

3 Floyds Gumballhead
6.5% / american pale ale / munster, in

Stone IPA
6.9% / india pale ale / escondido, ca

Truly Wild Berry Hard Seltzer
5% / hard seltzer / boston, ma

Guinness Irish Dry Stout� 16 oz  $9 / 20 oz $11.75
5% / dry stout / ireland

SEASONAL ROTATING BEERS – ASK BARTENDER FOR SELECTIONS

Hard Seltzers� $7.50
High Noon Vodka Seltzer
watermelon / black cherry / pineapple

Truly Hard Seltzer
strawberry lemonade / watermelon kiwi / peach mango

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
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.For parties of 6 or more there will be an auto gratuity of 18%.  




