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Smoked Wings with Whiskey BBQ Sauce 14

House-smoked wings served with house-made whiskey
BBQ sauce

Chicken and Roasted Jalapefio Corn Quesadillas 15
Chili and cumin seasoned chicken with jalapefio roasted corn, green
Hatch chile's, pepper jack cheese, Cholula® cream served with
house-made salsa and sour cream

Birria Nachos 15 Fri
ried Mushrooms 1
Crisp corn tortilla chips with birria braised beef, queso, shredded cheddar Frieeddmu:hsroogz s;vet?with house-made ranch and

cheese, shredded lettuce, diced tomatoes, green onions, sour cream and horseradish cream

house-made salsa
Onion Rings 12

F'j'ed _P'ckles 1 ] Panko breaded onion rings, fried golden, served with house-
Fried pickle spears served with ranch and GRIDIRON sauce made ranch and GRIDIRON sauce

Spicy Cheese Curds 11 Smoked Pork Tachos 14

Tater Tots fried golden, topped with house-smoked chopped
pork, queso and shredded cheddar

Panko breaded spicy curds fried golden and served with ranch and
roasted garlic aioli

BASIKEN EANGEH

ALL BURGERS SERVED ON A HOUSE-MADE BUN
ALL SANDWICHES COME WITH FRIES, TATER TOTS OR SIDE SALAD

Cheeseburger* 16

Half-pound ground brisket burger with American cheese, lettuce,
tomato, onion

Add Bacon 1

Whiskey BBQ Burger* 18
Half-pound brisket burger with cheddar cheese, bacon, onion rings
and whiskey BBQ sauce

Jalapeiio Burger* 18

Half-pound ground brisket burger, seasoned with Cajun seasoning,
topped with roasted jalapefios, onions, Nueske's® Applewood smoked
bacon, pepperjack cheese and GRIDIRON Sauce

Chicken Sandwich 16
Marinated breast of chicken, grilled or fried with Nueske's® Applewood
smoked bacon, Muenster cheese, served with GRIDIRON sauce

Chicken Strips 15
Hand-battered chicken strips with house-made special sauce
and house-made ranch

Italian Melt 16
Pepperoni, ham, salami, provolone with pepperoncini, red onion,
lettuce, tomato and roasted garlic aioli

The Club 15
Thinly shaved turkey, Nueske's” Applewood Smoked bacon, Swiss
cheese, avocado, lettuce, tomato and Thousand Island dressing

Ultimate Roasted Pork Sandwich 16
Marinated roasted pork served with caramelized onions, cilantro,
pickled vegetables, romaine, garlic aioli on a french baguette

11258 PIZZAS

OUR PIZZAS ARE MADE FROM SCRATCH USING ITALIAN CAPUTO FLOUR AND HAND TOSSED

Cheese 17 Nothing But Pepperoni 19 White Garlic 18
Cheese pizza with San Marzano® tomato Pepperoni pizza with San Marzano® Special house-made white sauce with
sauce and plenty of cheese tomato sauce onions, garlic, house-made Italian sausage,

mozzarella and oregano

20% gratuity will be added to parties of 8 or more.
“Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illness.



Fuzzy Arnold Palmer
Peach schnapps, vodka, sweet tea, lemonade

Mint Julep
Bourbon, simple syrup, bitters, crushed ice, mint,
served in a mule cup

Bloody Hail Mary
Vodka, bloody mary mix

Full Court Press
Vodka, cran-apple raspberry, Starry” Lemon Lime
soda, club soda

The Ringer #75
Gin, PAMA® Pomegranate Liqueur, champagne, lemon
juice, simple syrup

Hat Trick
Light & dark rum, Malibu®, pineapple & orange
juice, grenadine

Albatross Paloma
Tequila, agave, lime juice, grapefruit soda

Tee Time
Vodka, gin, rum, Blue Curagao, BLUMANIA® Energy

0ld School Fashion
Whiskey, simple syrup, bitters

BIRIINIKES

BEER

Blue Moon® Belgian White Heineken® Original
Bud Light’ LandShark® Lager
Budweiser® Michelob Ultra®
Shiner” Bock Modelo Especial”
Dos Equis® XX Lager Especial Pabst Blue Ribbon®

Stella Artois’
Corona® Extra
Corona® Premier

Kelce Brothers’ Lime Garage Beer
Troy Aikman'’s Elite Eight®
Michelob Ultra® Infusions

Lime & Prickly Pear Cactus
DRAFT
GRIDIRON American Ale Coors Light’
Brewed by Dead Armadillo  gjye Moon®
Yuengling® Flight Miller Lite"

Coop Ale Works
Marshall Brewing Company

Modelo Especial”

HARD CIDER/SELTZER
Angry Orchard® Hard Cider

White Claw” Hard Seltzer
Mango, Black Cherry, Raspberry

High Noon®
Watermelon, Peach, Pineapple, Grapefruit

Non-Alcoholic Beer
Athletic Brewing Co.”
Upside Dawn




