
Lounge Menu

Specialty Cocktails

V  Vegan VEG  Vegetarian

*Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness

Caesar Salad 18
Romaine Hearts, Parmesan 
Croutons + Garlic Caesar Dressing

Italian Chopped Salad 24
Romaine, Artichoke Hearts, 
Roasted Tomatoes, Olives, 
Red Onion, Pepperoncini, 
Provolone, Parmesan, Genoa 
Salami, Red Wine Vinaigrette

Pigs in a Blanket 16
Hot Links, Puff Pastry, Honey 
Mustard

Giant Soft Pretzel 18
Grain Mustard, German Beer 
Cheese

Crispy Wings 24
Salt n Lemon Pepper / Buffalo 
/ Spicy Korean Gochujang

Tailgate Nachos 22
Tajin Chips, Monterey Jack, 
Pico de Gallo, Guacamole, 
Queso +Asada $8

VIP Espresso Martini  22
American Harvest, Kahlua, Averna, 
Mr. Black Coffee Liquor, Licor 43, 
Illy Cold Brew, Vanilla Syrup

Money Mike Mojito 18
Havana Club Añejo Blanco Rum, 
Mojito Mix, Mint, Club Soda. Float 
of O.F.T.D. Rum

Blushin’ Paloma 18
Espolon Blanco Tequila, Lime, 
Prickly Pear, Fever Tree Pink 
Grapefruit, Coriander-Hibiscus 
Salt

Field of Dreams 17
Ketel One Cucumber Mint Vodka, 
Mojito Mix, Yuzu Juice, Mint, Club 
Soda

L.T.P. (Lemon Triple Play) 19
American Harvest Vodka, Limoncello 
Liqueur, Citrus, Lemon RimLicks

Goal Tenders 16
Country-Style Breaded Chicken 
Tenders

Street Tacos 19
Carne Asada, Crispy Garlic 
Shrimp, or Chicken Tinga with 
Pico de Gallo, Cabbage, Spicy 
Lime Crema

Pepperoni Pizza 20
Garlic Oil, Mozzarella, Tomato 
Sauce

Meat Lovers 22
Garlic Oil, Mozzarella, Tomato 
Sauce, Pepperoni, Italian 
Sausage, Salami

Sides
Shoestring Fries 9

Fried Pickles 9

Mac n Cheese Bites 9

The High Heater 20
Tanteo Jalapeño Tequila, Los 
Magos Sotol, Ancho Reyes Liqueur, 
Passion Fruit, Lime, Agave, Tajin 
Rim

The B Signal 38
Clase Azul Reposado Tequila, 
Amaro Montenegro, Orange + 
Chocolate Bitters

Seasonal Boulevardier 19
Maker’s Mark Bourbon, Campari, 
Cinzano 1757, Black Cherry

Smokin’ Joe Old Fashioned 19
Russell’s 6yr Rye Whiskey, 
Diplomático Reserva Rum, 
Falernum, Bitters

Mr. Lee Manhattan 28
Nikka Coffey Grain Whisky, Lillet 
Blanc, Angostura-Orange Bitters

Patron Pinata Party
(Specialty Cocktail Tree)

36 oz / 4 cocktails

Cucumber Mint Margarita
Tropical Spice Margarita

Paloma
Prickly Pear Hibiscus Mararita

German Chocolate Cake
Layered Coconut Pecan Filling, Coconut Gelato

Apple Pie Sundae 
(SERVES TWO PEOPLE)

Vanilla Ice Cream, Apple Compote, Pie 
Crust, Warm Caramel, Streusel

sweet tooth

Late Night Platter
6 Crispy Wings, 3 Hot Link Pigs in a Blanket, 

Pretzel Bites, Fries, Onion Rings, Fried Pickles 
Served With Assorted Dipping Sauces

Double Wagyu Smash Burger
Bacon-Onion Jam, Amercan Cheese, 

Toasted Brioche Bun, Garlic Aioli


