
Soups & Greens

Pork Schnitzel - $17
pumpernickel & rye crusted pork with curry braised

red cabbage, fries & dill-mustard sauce

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

served with jasmine rice & grilled asparagus

Fish & Chips - $21
battered cod served with fries, malt vinegar, 

tartar sauce & chili crisp slaw

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

tossed in cajun cream sauce & served with garlic bread

The Business

2 1 - 2 5  P & D.  b u t t e r  &  o l d  b a y  
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

T h e  C o w b o y  -  $ 8
all-beef chili, cheese blend & diced onions
T h e  O M G  -  $ 8
queso, fresh jalapeño, pico & crispy onions
T h e  T u r n  -  $ 8
cheese blend, dill relish, diced onions & yellow mustard
T h e  B L T  -  $ 9
shredded lettuce, sliced tomato, hot honey bacon strips & mayo
T h e  A l l  t h e  W a y  -  $ 8
coleslaw, shredded cheese, chili & diced onion

Avocado/Feta Dip - $10
crushed 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 - $10
blackened cod in soft corn/flour tortillas with chili crisp

slaw, fresh jalapeños, pico & crema

French Fry Flight - $9
skinny, 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

Ranch  | Blue Cheese | Honey-Dijon | CaesarHerb 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 - $10
feta, tomatoes, pepperoncinis, olives, cucumber, red onion &
herb vinaigrette
Saturday Night - $11
chopped bacon, tomato, cucumber, red onion, 
cheddar-jack & choice of dressing
Crispy Chicken Caesar - $16
chicken cutlet topped with caesar salad & shaved parm
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
Add 5oz grilled chicken +$5 | 4oz salmon +$7 | 3 tendies +$9

Sides - $6
Waffle, Skinny or Curly Fries
Onion Rings
House Chips
Tater Tots
Curry Braised Cabbage
Grilled Asparagus 
House or Caesar Salad
Chili Crisp Slaw ($3)

Chicken Jockey

Dusts
Creole
Old Bay

House Blend
Lemon Pepper

Sauces
Buffalo

Gochujang
Bourbon BBQ

Gar-ParNuggets - 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 • Naked • Grilled
Pick Your Style

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

Pick Your Dip

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

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 and onions, 
green leaf lettuce, tomato & avocado schmear

Chili Quesoburger - $17
all beef chili, christmas queso, pico & crispy onions

Jack’s Way  - $16
provolone, hot honey bacon, lettuce, 
onion, pickles, tomato & jack’s glaze

Bourbon BBQ - $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
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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

Sandwich...Sandwich...Sandwich 
Served with choice of Fries, Tater Tots, House Chips, or Side Salad

1/3
lb 

Na
th

an
’s 

Al
l-B

ee
f F

ran
k

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


The Beers

Wine O’Clock
Kraemer Sparkling
Biutiful Cava Brut Rose
Scarpetta ‘Frico’ Lambrusco (250ml)
Vietti Moscato d'Asti (375ML)
La Vieille Ferme Rosé
Éric Chevalier Chardonnay
Raymond 'R Collection' Chardonnay
Stel+Mar Chardonnay
Atlantique Sauvignon Blanc
Once Hidden Sauvignon Blanc
La Bastarda Pinot Grigio
Vega Barcelona Red Blend
Parducci ‘Small Lot’ Pinot Noir
O.P.P. Willamette Pinot Noir
Kate Arnold Cabernet Sauvignon
Lyeth, California Cabernet Sauvignon
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Seltzers
Black Cherry White Claw $6
Grape White Claw $6
Original Clubby $6
Orange Clubby $6/$28
Peach High Noon $8/$38
Pineapple High Noon $8/$38
Grapefruit Tequila High Noon $8

Oklahoma Vodka
Paperback • Garden Society 

Prairie Wolf • Success

Texacraft Pickle
Texacraft Spicy Pickle
Texacraft Salted Watermelon
Texacraft Raspberry
Texacraft Lemonade

Stoli Ohranj
Stoli Cucumber
Absolut Tabasco
Absolut Peach
Deep Ellum Blueberry
Deep Ellum Grapefruit
Smirnoff Strawberry

Tour Pros +$2
Ketel One • Belvedere 

Grey Goose • Tito’s

Flavored Vodka
$1 HydrationBoost

Classic Marg
The timeless favorite done right. 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 and finished with a fragrant orange peel.

Ranch is on Fire Water
A spicy, sparkling refresher. House infused jalapeño tequila, fresh-squeezed lime, and

Topo Chico over ice in a tajín rimmed glass. The spice is nice.
Old Julep Mint Fashioned

A mash-up of two Southern classics. Bourbon stirred with minted syrup and lemon
bitters, finished with a lemon peel and cherry. Old-fashioned soul, julep spirit.

Seventh Inning Stretch
Whiskey and nostalgia in perfect form. Rye,  Pecan whiskey, and Amaro stirred with

root beer bitters and topped with a Cracker Jack skewer. Game on.

Cocktails  - $10
The Bird Bam

A bright, zesty sipper with mahjong flair. Blood orange tequila, Aperol, orgeat, and
lime shaken cold and served up with a dehydrated orange. It’s got one-bam vibes.

Cocojito Sparkler
A playa twist on the mojito. Coconut Tequila, minted syrup, and fresh lime shaken

and topped with soda water. It’s mint to be.
Divina Martina

Italian sunshine in a glass. Gin and limoncello, shaken crisp, 
then topped with prosecco.

Pimm’s Cup
A British garden party with an Oklahoma twist. Pimm’s and cucumber vodka meet

ginger ale and limonata, crowned with mint, strawberry, lemon, and cucumber.
Mall Walker Refresher

A bubbly pick-me-up for the casually ambitious. Elderflower and apricot liqueurs
topped with prosecco and club soda, garnished with cucumber and lime. 

It goes great with cardio or conversation.

The 19th Hole - $10
Transfusion

A clubhouse legend. Vodka, grape juice, and lime topped with ginger ale Refreshing,
nostalgic, and always a hole-in-one.

Azalea
Inspired by Augusta’s blooms. Vodka, lemonade and grenadine.

Southern charm in a glass glow with classic elegance.
Water Hazard

Bright, electric, and dangerously drinkable. A splash worth taking
Vodka, blue Gatorade, and lemonade topped with soda and fun.

Double Bogey
Scotch and soda with a ginger twist. Smooth enough to forget your scorecard.

John Daly
A Bush League staple. Citrus vodka, iced tea, and sparkling lemonade.

Tee time never tasted better.

NKOTB - Diet Pepsi | Lime | Coconut Syrup | Coconut Cream
Thunder Punch - Sierra Mist | Lemonade | Blue Raspberry
Peachy Keen - Orange Soda |Sweet Vanilla Cream | Peach Syrup
Hello Shirley - Starry | Grenadine | Cherries
Paradise Cola - Pepsi | Cherry | Coconut | Sweet Vanilla Cream
Three Broomsticks - Root Beer | Butterscotch | Sweet Vanilla Cream
Cherry Lime Ricky - Starry | Lime | Cherry

Dirty Sodas - $3.50/ea

Draft (Pints)
Modelo Especial $5
Michelob Ultra $5
Miller Lite $5
Guinness (20oz) $8

Cans & Bottles
Corona Premier $4
ERWO $7
Chug Norris $6
Coop F5 $7
Boddington’s $7
High Life Pony $2
Negra Modelo $6
Pacifico $6
Coors Banquet $3
16oz Coors Light $5
Wells Amber $5
Bud Light $3.50
Stella Artois $5
Yuengling Lager $5
Yuengling Flight $5

Lagerita - lager spiked house margarita
Michelada - tajin rim, house mix & fresh lime
Red River Martini - olive brine & three olives on a stick 
Son of a Beach - 7oz Modelito & UXUU Blanco Shot
Ray & Tina - 7oz Michelob Ultra & Texacraft Pickle Vodka Shot
Toni’s Game - Highlife Pony & Lasso ‘Darts’ Shot 
St. Patrick - 150ml Guinness & Jameson Shot

Beer Specialties - $8

Beverages - $3.00
PepsiDiet PepsiDr. PepperDiet Dr. PepperOrange CrushMug Root BeerMountain DewStarry

Iced TeaSweet Iced TeaArnold PalmerLemonadeLimeadeOrange Juice

Zero Proof
Ultra Zero $5
Guinness 0 $8
Anthem ‘The Other Side’  $5
Heineken 0.0 $6
Black Cherry White Claw Zero $6

Overtime - $7
Banana Pudding Funnel Cake Fries

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

warm brownie with vanilla ice cream, caramel & chocolate
Italian Cream Cake

vanilla cake layered with coconut, pecans & cream cheese.
finished with whippped cream and a cherry

Pick your vodka. 
We add our house club special

mix and top it off the way 
Clarence intended.
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