
STARTING LINE UP
Served until 10:00 am
BBQ BACON & EGGS
Two Eggs Any Style, Breakfast Potatoes, BBQ  
Bacon or Hot Link, Texas or Multigrain Toast  11.99

THREE CHEESE OMELET
3 Egg Omelette, Aged Cheddar, Smoked Gouda, 
American Cheese, Breakfast Potatoes,  
Texas or Multigrain Toast  12.99

OVERTIME BREAKFAST BOWL
Hot Links, Red Potatoes, Caramelized Onions,  
Fried Eggs, Chipotle Queso, Scallion  13.49

MORNING GRIND 
Fried Eggs, Smoked Bacon or Hot link, American 
Cheese, Breakfast Potatoes, Jalapeno Aioli  11.99

BUTTERMILK PANCAKES
3 Fresh Pancakes, Maple Cinnamon  
Butter, Warm Syrup  10.29 
Add Sausage Links or Smoked Bacon, 2.00	

PRE-GAME WARM UP
CHEEZY MAC
Cavatappi Pasta, Smokey Queso, Parmesan,  
Roasted Tomato, Scallion  10.59

BBQ HOT LINKS
Smoked Sausage, Kosher Pickles, Cheddar,  
Smoked Gouda, Pepperoncini, BBQ Sauce,  
Whole Grain Mustard Aioli, Garlic Toast  13.99

LOADED SWEET FRIES
Crispy Sweet Fries, BBQ Dry Rub, Slow Cooked Pork, Blue 
Cheese, BBQ Sauce, Roasted Jalapeno Aioli, Green Onion  11.99

AND 1 WINGS
Half dozen+1 BBQ, Smoky Dry Rub or Hot Wings,  
Celery and Blue Cheese or Ranch Dressing  13.99

SECOND QUARTER				  

BUZZER BEATER SALMON SALAD 
Blackened Salmon, Chopped Romaine, Shaved  
Cabbage, Charred Corn, Cucumbers, Tomato,  
Pepperoncini, Red Onion, Honey Citrus Dressing  18.99   
Sub Grilled or Fried Chicken, 15.99

SMOKEHOUSE CHILI
BBQ Pulled Pork, Smoked Hot Links, Slow Cooked Beef,  
Roasted Tomato, Charred Jalapeno, Scallion, Smoked  
Gouda, Sour Cream, Texas Toast  8.49

CLASSIC CHICKEN CAESAR 
Marinated Grilled Chicken, Chopped Romaine, Garlic Croutons, 
Parmesan Cheese, Creamy Caesar Dressing  14.99 
Sub Fried Chicken, 14.99  |  Blackened Salmon, 17.99 

IN THE PAINT
Served with French Fries & Garlic Pickle. Sub in 
Side Salad, Mac and Cheese or Sweet Fries, 1.99

CRISPY CHICKEN SANDWICH
Crispy Fried Chicken, Iceberg, Pickles,  
Mustard Aioli, Brioche  13.49

PULLED PORK SANDWICH
Memphis Style Smoked Pork, Pickles,  
House Slaw, Texas Toast  12.99

CLASSIC CHEESEBURGER	
Angus Beef, American Cheese, Lettuce, Tomato, 
Onion, Brioche  13.99 
Add Egg, 1.00 | Add Bacon 2.00

TRIPLE - DOUBLE
Three Patties, Two Cheeses, Smoked Bacon, Mayo, 
Ketchup, Lettuce, Tomato, Onion, Brioche  15.99
Add Egg 1.00

THE GRIZZ
Angus Beef, BBQ Pork, Chipotle Queso,  
Caramelized Onion, Brioche  15.49 
Add Egg, 1.00 | Add Bacon 2.00

OFF THE BENCH
SWEET FRIES  4..79
Green Onion, Roasted  
Jalapeno Aioli

BBQ FRIES  4.29
BBQ Spices, Ranch Dressing

CAESAR  5.99 
Romaine, Parmesan Cheese, 
Garlic Croutons

GARDEN GREENS  5.99
Fresh Greens, Cucumber, Tomato,  
Red Onion, Smoked Gouda

LITTLE MAC  4.99
Creamy Mac and Cheese

*NOTICE: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness, especially if you have certain medical conditions. This 
facility may use wheat, egg, soybean, milk, peanuts, tree nuts, fish and shellfish. Please speak to 
the manager on duty regarding any allergen-related issues.

HMSHost trains our team in the highest standards of food  
safety and COVID-19 precautionary best practices.Tax & Gratuity Not Included



WINE
WHITE
DEL VENTO  Pinot Grigio	 9.5	 14.25	 38

ALTITUDE PROJECT Chardonnay  	 8.5	 12.75	 34 

VILLA MARIA Sauvignon Blanc	 11.5	 17.25	 46

CHALK HILL  Chardonnay	 14.5	 21.75	 58

RED
ALTITUDE PROJECT Cabernet Sauvignon	 8.5	 12.75	 34

NIELSON  Pinot Noir	 13	 19.5	 52

ALAMOS Malbec	 11.5	 17.25	 46

HESS SHIRTAIL RANCHES  
Cabernet Sauvignon	 14.5	 21.75	 58

SPARKLING & ROSÉ
CHARLES & CHARLES  Rosé	 11.5	 17.25	 46

MIONETTO Prosecco   187m	 13

TEAM SPIRITS
VODKA 
Grey Goose, Absolut, Absolut Citron, 
Ketel One, Titos Handmade Vodka, 
Hangar 1, Helix

TEQUILA 
Patron Silver, Don Julio Blanco,  
1800 Reposado, 1800 Anejo, 
Jose Curevo Traditional Plata

GIN 
Tanqueray, Hendricks, Beefeater,

RUM 
Flor de Caña 7 yr Grad Reserva,  
Bacardi Superior, Captain Morgan, 
Malibu

MEMPHIS MADE FIRESIDE 
AMERICAN AMBER  8.99 | 10.49

MEMPHIS MADE  
CAT NAP IPA  8.99 | 10.49

MEMPHIS MADE SEASONAL
Our rotating special offering  8.99 | 10.49

BUD LIGHT   6.99 | 8.49

GOOSE ISLAND IPA   7.99 | 9.49

STELLA ARTOIS  8.99 | 10.49

BLUE MOON   7.99 | 9.49

SAMUEL ADAMS  
BOSTON LAGER  7.99 | 9.49

CAPS & CANS
Beale St. Rookie of  
the Year Hazy IPA
Meddlesome Brewing Brass
Bellows Blonde Ale
Budweiser • Michelob Ultra
Miller Lite • Lagunitas IPA
Sierra Nevada Hazy Little Thing IPA
Guinness Nitro Stout
Heineken • Corona Extra
Sam Adams Seasonal
Modelo Especial 
Michelob Ultra Pure Gold
Angry Orchard Cider
Heineken 0.0 (N.A.)

HARD SELTZER 
TRULY Wild Berry

COCKTAILS
BLOODY MARY 
Hangar 1 Vodka, Elements Bloody Mary  
Elixir, Celery, Tomato, Stuffed Olive, Lime

COSMOPOLITAN
Absolut Citron Vodka, Cointreau,  
Cranberry Juice, Lime

MOSCOW MULE 
Tito’s Handmade Vodka,  
Ginger Beer, Fresh Lime

MAI TAI 
Flor De Cana 7yr Rum, Cointreau,  
Orgeat, Fresh Lime, Mint, Soda, Bitters

CADILLAC MARGARITA  
Patron Silver, Grand Marnier,  
Agave, Fresh Lime, Salt

OLD FASHIONED 
Knob Creek Rye Whiskey, Simple Syrup,  
Bitters, Cherry, Orange Peel

PALOMA 
Don Julio Blanco Tequula, Fresh Lime, Ruby 
Red Grapefruit, Simple Syrup, Soda, Salt

WHISKEY SOUR 
Woodford Reserve Bourbon, Elements  
Citra Sour, Simple Syrup, Bitters, Lemon

WHISKEY 
Woodford Reserve, Basil Hayden, 
Bulleit,  Knob Creek Rye,  
Maker’s Mark, Jack Daniel's,  
Jim Beam, Jameson, Crown Royal

SCOTCH 
Johnnie Walker Red,  
Johnnie Walker Black,  
Glenfiddich 14 yr., Balvenie 17 yr.

COGNAC & LIQUEUR 
Hennessy VS, Grand Marnier,  
Aperol, Cointreau, Baileys Irish 
Cream, Kahlúa, Campari,  
Carpano Antica Formula,  
Martini & Rossi

ON TAP 	 6oz.	 9oz.	 Btl.


