
Pork Schnitzel - $17
pumpernickel & rye crusted pork with 

curry braised red cabbage, fries & Pub Musatrd

Fried Shrimp - $20
nine breaded shrimp served with fries & cocktail sauce

Gochujang Salmon - $24
fresh 8oz salmon filet glazed with tangy gochujang 

served with jasmine rice & grilled asparagus

Fish & Chips - $22
Three Pieces of battered cod served with fries, 
malt vinegar, tartar sauce & chili crisp slaw

Cajun Shrimp Noodles - $18
blackened shrimp with onions, red bells & penne 

tossed in cajun cream sauce & served with garlic bread

The Business

Soups & Greens

Ranch  | Blue Cheese | Honey-Dijon | Caesar
Herb Vinaigrette | Balsamic Vinaigrette | Sesame-Ginger

Eloté Chowder - $7/$14 Keep the Mug
roasted corn, christmas chiles, crema, flamin’ hot cheetos dust, lime, &
cilantro

Mug of Chili - $7/$14 Keep the Mug
award winning all beef chili with fritos, crema & cheddar-jack 

Greek - $17
seared salmon, feta, tomatoes, pepperoncinis, olives, cucumber, red
onion & herb vinaigrette

Saturday Night - $16
Chopped Tendies, chopped bacon, tomato, cucumber, red onion, 
cheddar-jack & choice of dressing

Crispy Chicken Caesar - $16
crouton crusted chicken  with caesar salad & shaved parmesan

Pacific - $17
pepper-sesame crusted tuna, scallion, red bell pepper, pickled carrot,
smashed avocado, wontons & sesame-ginger dressing

Cobb - $16
grilled chicken, chopped romaine, blue cheese, bacon, 
tomatoes, hard boiled eggs & honey-dijon dressing

{Turn any salad into a wrap, Just Ask!}

Chicken Jockey

Dusts
Creole
Old Bay

House Blend
Lemon Pepper

Sauces
Buffalo

Gochujang
Bourbon BBQ

Gar-Par
Gravy

Nuggets - 12/$9 • 24/$18 • 36/$27
Tendies - 03/$9 • 06/$18 • 12/$36
Wings - 06/$12 • 12/$23 • 24/$44

Pick Your Contestant

Sauced • Dusted 
Pick Your Style

Ranch • Blue Cheese • Honey Dijon
Chili Crisp Remoulade • Bourbon BBQ • Ketchup

Pick Your Dip

Naked or Breaded

The Cowboy - $9
all-beef chili, cheese blend & diced onions
The OMG - $9
queso, fresh jalapeño, pico & crispy onions
The Turn - $9
cheese blend, dill relish, diced onions & yellow mustard
The BLT - $10
shredded lettuce, sliced tomato, hot honey bacon strips & mayo
The All the Way - $9
coleslaw, shredded cheese, chili & diced onionF
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The Clubhouse - $15
grilled chicken, pepperjack, hot honey bacon, 
mayo, lettuce, & tomato on toasted sesame bun
Bánh-ahì - $15
seared tuna, cilantro, pickled carrots, fresh jalapeño
and wasabi mayo on toasted french roll
Buffalo Chicken - $15
crispy chicken tossed in buffalo sauce, lettuce, tomato,
pickles & ranch on toasted sesame bun
Falafel Smashie - $14
pressed falafel, tomato, cucumber, feta-dill drizzle, 
lettuce & red onion on toasted sesame bun
Chicky Parm - $15
vodka sauce, fresh basil & melted provolone wrapped in garlic bread

Bread Winners
Served with choice of Fries, Tater Tots, House Chips, or Side Salad

 T
av

er
n

 S
ty

le
 B

ur
g

er
s

Half Pound Patties Served on a Sesame Seed Bun and with a choice of Fries, Tater
Tots, House Chips, or Side Salad

The Bush League Classic - $16
green leaf lettuce, tomato, shaved red onions, pickles, american cheese, mayo,
mustard & ketchup

The Southside - $16
pepper-jack cheese, grilled jalapeños & onions, green leaf lettuce, tomato &
avocado 

The Tailgate - $17
all beef chili, christmas queso, pico & crispy onions

The Jack’s Way  - $17
provolone, hot honey bacon, lettuce, onion, pickles, tomato & jack’s glaze

The Wrangler - $17
bourbon bbq sauce, hot honey bacon, onion rings & cheddar-jack

The Augusta - $17
spicy pimento cheese with shaved red onion, green leaf lettuce & tomato

The Muni - $17
Double Smash Patties, American Cheese, Sand Trap Sauce, Pickles & Crispy Onions

Sides - $6
Deep Ellum Blueberry
Deep Ellum Grapefruit
Deep Ellum Lemon
Texacraft Pickle
Texacraft Spicy Pickle
Texacraft Salted Watermelon

$1 HydrationBoost

2 1 - 2 5  P & D .  b u t t e r  &  o l d  b ay  
s e r v e d  w i t h  c h i l i  c r i s p  r e m o u l a d e

9  =  $ 1 5  |  1 8  =  $ 2 8

Old Bay Shrimp

Stoli Ohranj
Stoli Cucumber
Absolut Tabasco
Absolut Peach
Absolut Raspberry

Tour Pros +$2
Ketel One • Belvedere 

Grey Goose • Tito’s

Craft Your Perfect Club Special
Pick your vodka. house club special mix
top it off With Starry & Soda Water
Served in a Styrofoam Cup
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Avocado & Feta Dip - $10
SMashed avocado 

topped with feta & dill drizzle
served with house chips, celery & cucumbers

The Standard - $9
 fire roasted salsa & christmas queso blanco 

served with tavern made tortilla chips. 

Chili Cheese Tots - $10
crispy tots topped with bacon, all beef chili, 

queso, cheddar-jack, ranch drizzle & pico 

Starters

Chip, Chip, Hooray!!! - $10
tortilla chips, christmas queso, refried beans, 

fresh jalapeños & pico. salsa for dipping
+$4 grilled chicken +$3 taco beef +$6 asada

Fish Tacos - $12
blackened cod in soft corn/flour tortillas with

chili crisp slaw, fresh jalapeños, pico & crema

French Fry Flight - $10
Straight Cut, waffle, & curly. 

chili crisp remoulade, ranch, & bourbon bbq 
for dipping

I’m Here for the Pretzel - $12
soft bavarian pretzel 

with spicy pimento cheese & pub mustard

Waffle Fries • Straight Cut Fries • Curly Fries • Onion Rings • House Chips
Tater Tots  • House or Caesar Salad • Mashed Potatoes 

Sweet & Spicy Glazed Carrots • Green Beans • Grilled Asparagus 
Curry Braised Cabbage • Chili Crisp Slaw ($3)

https://en.wikipedia.org/wiki/B%C3%A1nh_m%C3%AC


Overtime
Banana Pudding Funnel Cake Fries - $8

cinnamon sugar, banana cream, caramel & nilla crumble
Ice Cream Brownie - $7

warm brownie with vanilla ice cream, caramel & chocolate
Oreo Cheesecake - $10

Oreo Crust with Layers of Chocolate, Cheesecake & Cookie Crumbles

Monday - $15
Chopped Cheese with Fries

Tuesday - $15
Smashed Tacos with Chips & Salsa

Corn Tortillas, Beef, Lettuce, Tomato, Sand trap Sauce, Pickles

Wednesday - $15
BBQ Chicken Salad

cheese, tomatoes, red onion, scallion, tortilla strips, corn, black beans, 
crispy onion, cilantro & bbq ranch dressing

Thursday - $15
BBQ Pork Pulled Sandwich with Fries

Sesame Bun with Cole Slaw & Crispy Onions

Friday - $37
8oz Wagyu Flat Iron Steak with Mashed Potatoes & Asparagus

Saturday - $22
Grilled Pork Chop with Mashed potatoes & Glazed Carrots

Sunday - $22
Chicken Fried STeak with Gravy, Mashed Potatoes & Green Beans

Beer

Seltzers
Black Cherry White Claw $6

Grape White Claw $6
Peach High Noon $8/$38

Pineapple High Noon $8/$38
Grapefruit Tequila High Noon $8

Transfusion - Vodka, grape juice, and lime topped with ginger ale
Azalea - Vodka, lemonade and grenadine.
Water Hazard - Vodka, blue Gatorade, and lemonade topped with soda
John Daly - Citrus vodka, iced tea, and sparkling lemonade. Rolling deep? Parties of 15 or more include a 20% gratuity.

NKOTB - Diet Pepsi | Lime | Coconut Syrup | Vanilla Cream
Thunder Punch - Sierra Mist | Lemonade | Blue Raspberry

Peachy Keen - Orange Soda | Vanilla Cream | Peach Syrup
Hello Shirley - Starry | Grenadine | Cherries

Paradise Cola - Pepsi | Cherry | Coconut | Vanilla Cream
Three Broomsticks - Root Beer | Butterscotch | Vanilla Cream

Cherry Lime Ricky - Starry | Lime | Cherry

Dirty Sodas - $4.00/ea

Beverages - $3.50
Peps i  •  Peps i  Zero •  Dr .  Pepper •  D iet  Dr .  Pepper

Mug Root Beer •  Mountain Dew •  Starry
Iced Tea •  Sweet Iced Tea •  Arnold Palmer

Lemonade •  L imeade

Heads up: consuming raw or undercooked meats, seafood, or eggs
may increase your risk of foodborne illness.

Daily Features

16oz Drafts
Modelo Especial $6
Michelob Ultra $5
Neon Sunshine $7

Miller Lite $4
Guinness (20oz) $8

S p e c i a l$3.00

Ta
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s o l o  c u p

Zero Proof
Ultra Zero $5

Guinness 0 $8
Heineken 0.0 $6

Bottles
Bud Light $4

Corona Premier $5
Coors Banquet $3.50

Coors Light $4
Miller Lite $4

Michelob Ultra $5
Negra Modelo $6

Pacifico $6
Stella Artois $6

Yuengling Lager $5
Yuengling Flight $5

Cans
Busch Light $3.50

ERWO $7
Chug Norris $6

Coop F5 $7
Boddington’s $7
Wells Amber $5

Wine O’Clock
K r a e m e r  S p a r k l i n g
S c a r p e t ta  ‘ F r i c o ’  L a m b r u s c o  ( 2 5 0 m l )
V i e t t i  M o s c at o  d ' A s t i  ( 3 7 5 M L )
L a  V i e i l l e  F e r m e  R o s é
R ay m o n d  ' R  C o l l e c t i o n '  C h a r d o n n ay
S t e l + M a r  C h a r d o n n ay
A t l a n t i q u e  S a u v i g n o n  B l a n c
L a  B a s ta r d a  P i n o t  G r i g i o
V e g a  B a r c e l o n a  R e d  B l e n d
P a r d u c c i  ‘ S m a l l  L o t ’  P i n o t  N o i r
L y e t h ,  C a l i f o r n i a  C a b e r n e t  S a u v i g n o n
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Slapshots - $8
Mexican Candy

Green Tea
White Tea

Orange Tea
Gummy Bear

Goldschlager
Mini Beers 
Lemon Drop

Kamikaze
Butterfinger

Cocktails  - $10
Classic Marg

 Blanco Tequila, triple sec, and our fresh margarita blend shaken to perfection and served over ice.

Jenny Rosé 
Bright, floral, and a little fancy. Gin, Italicus, and a hint of strawberry topped with chilled rosé  

Ranch is on Fire Water
House infused jalapeño tequila, fresh-squeezed lime, and Topo Chico over ice in a tajín rimmed glass. 

The Bird Bam
Blood orange tequila, aperol, orgeat, and lime shaken cold and served up with a dehydrated orange. 

Bush League Style Espresso Martini
Painted Donkey Cafe Tequila, Prairie Wolf Coffee Liqueur & cold brew {Make it Irish + $2}

Pimm’s Cup
Pimm’s and cucumber vodka meet ginger ale and limonata. , lemon, and cucumber. Garnish

Mall Walker Refresher
Elderflower and apricot liqueurs topped with prosecco and club soda,

Savannah  Banana
A suprising twist on an old fashioned classic. Bumbu Spiced Rum, Giffard Banana & Chocolate Bitters.

Keep it in the Fairway
London Dry Gin, Muddled Cucumber, Fresh Lime, Simple, Lemon Bitters & Elderflower.

The 19th Hole - $10
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