
BARSTOOL SPORTS | POSITIVE VIBES ONLY | LIFE'S TOO SHORT TO BET THE UNDER | THE RULES ARE THERE ARE NO RULES

*Contains (or may contain) raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood,  
shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

SALADS
add grilled chicken or shrimp $8

CAESAR SALAD  $12

romaine lettuce, caesar dressing, garlic croutons, 
parmesan cheese

WEDGE SALAD  $13

iceberg lettuce, bleu cheese dressing, baby 
heirloom tomatoes, bleu cheese crumbles,  
applewood-smoked bacon, chives

HOUSE SALAD  $11

shaved carrots, baby heirloom tomatoes, garlic croutons 
and English cucumber with choice of ranch, honey mustard, 
bleu cheese or balsamic vinegarette dressing

HANDHELDS
BBQ TACOS  $16

choice of fire-roasted chicken, bbq pulled pork or 
bbq chopped brisket, shredded lettuce, cheese, 
pico ranch, cilantro

THE HONEY BADGER  $17

fried chicken breast tossed in hot honey, ranch, 
pepper jack cheese, spicy pickle chips, on a brioche bun  
served with fries

CATFISH PO’BOY  $18

fried catfish, cajun tartar sauce, shredded lettuce, 
spicy pickle chips, french bread 
served with fries

FLATBREAD 
PIZZA
BUFFALO CHICKEN  $16

mozzarella cheese, ranch dressing, buffalo chicken,  
chicken fried wild mushrooms

THE BIG DILL  $15

spicy pickle chips, garlic, mozzarella cheese with 
creamy garlic aïoli and fresh dill

BACKYARD BBQ  $16

choice of chopped brisket or pulled pork, 
mozzarella cheese, fried onions, bbq sauce

BURGERS
served with fries

CLASSIC  $16

two 4oz angus beef patties, lettuce, tomato, 
onion, spicy pickle chips on a brioche bun
add cheese $1 add bacon $2

DEATH VALLEY  $17

two 4oz angus beef patties, topped with 
pepper jack cheese, dragon’s breath ketchup, 
habanero relish, spicy pickle chips, jalapeño,  
onion straws, on a brioche bun

BARSTOOL BURGER  $18

two 4oz angus beef patties, topped with swiss cheese, 
applewood-smoked bacon, chicken fried wild mushrooms, 
garlic aïoli, fried onion straws, on a brioche bun

ENTRÉES
HALF A COW  $48

18oz bone-in ribeye with choice of 1 side
add grilled mushrooms $3 grilled onions $3 
grilled shrimp $8

WINNER, WINNER! 
CHICKEN DINNER!  $22

grilled breast, choice of 1 side
add grilled mushrooms $3 grilled onions $3 
grilled shrimp $8

FRIED CATFISH PLATTER  $25

choice of 1 side

PARTY 
PLATTERS
THE G.O.A.T. PLATTER  $45

chips & queso, loaded sideline fries, 4 chicken wings, 
2 razorback sliders 
choose 1 sauce for wings

WINGS & MORE WINGS  $50

16 wings, served with carrots, celery, blue cheese 
or ranch dipping sauces
choose 2 sauces for wings

TO SHARE
TRAIN WRECK NACHOS  $14

corn tortilla chips, chorizo queso, pepper jack cheese, 
applewood-smoked bacon, pico de gallo, chives 

CHIPS & QUESO  $11

corn tortilla chips, chorizo queso, pico de gallo 

SPINACH & BACON ARTICHOKE DIP  $11

served with corn tortilla chips 

CAJUN SHRIMP COCKTAIL $17

shrimp tossed in Cajun spices with a chili cocktail sauce 

CATFISH SLIDERS  $15

three sliders with fried catfish, cajun tartar sauce, 
shredded lettuce, spicy pickle chips, on a slider roll

RAZORBACK SLIDERS  $16

three sliders with shaved ham, applewood-smoked bacon, 
pulled pork, spicy pickle chips, swiss cheese, 
creole honey mustard dressing, on a slider roll

LOADED SIDELINE FRIES  $14

chorizo queso, pepper jack cheese,  
applewood-smoked bacon, pico de gallo, chives

BIG ASS  
WINGS
Jumbo whole wings 
4 wings = 8 wings 8 wings = 16 wings

TRADITIONAL 
BONE IN

04
$14

08
$24

TENDERS 

04
$12

06
$18

SAUCES
DEATH BY WINGS

BUFFALO

HOT HONEY

SPICY GARLIC

DA SAUCE (LEMON PEPPER WET)

PHUKET (ASIAN GLAZE)

GARLIC PARMESAN

LOUISIANA PEPPER JELLY 

BBQ

SIDES  $6

SIDELINE FRIES

SIDE SALAD

SEASONAL VEGETABLES

BUTTERMILK & CHEDDAR 
MASHED POTATOES

ONION STRAWS

DESSERTS  $8

RED VELVET CHEESECAKE
red velvet cheesecake crumbles, 
served with godiva chocolate liqueur 
with cream cheese icing

PEANUT BUTTER MUD PIE
served with Skrewball Peanut Butter 
Whiskey sauce and peanut butter 
ice cream

DARK SIDE OF THE MOON
chocolate ice cream cake

GROWN UP 
MILKSHAKES
WORLD CUP  $12

Skrewball Peanut Butter Whiskey, 
Godiva Milk Chocolate liqueur, 
chocolate syrup blended with ice cream 
and topped with whipped cream.

WAKE TF UP  $12

Jameson Cold Brew Irish whiskey, 
hazelnut syrup blended with ice cream 
and topped with whipped cream.



DOMESTIC

MILLER LITE 
16OZ ALUMINUM  $ 7
4.17% / AMERICAN LIGHT LAGER /  
MILWAUKEE, WI

COORS LIGHT  
16OZ ALUMINUM  $ 7
4.2% / AMERICAN LIGHT LAGER / GOLDEN, CO

MICHELOB ULTRA 
16OZ ALUMINUM  $ 7
4.2% / AMERICAN LIGHT LAGER / ST. LOUIS, MO

BUD LIGHT 16OZ ALUMINUM  $ 7
4.2% / AMERICAN LIGHT LAGER / ST. LOUIS, MO

BUDWEISER  
16OZ ALUMINUM  $ 7
5% / AMERICAN LAGER / ST. LOUIS, MO

ABITA AMBER 12OZ GLASS  $ 7
4.5% / AMBER LAGER / COVINGTON, LA

YUENGLING TRADITIONAL 
LAGER 12OZ GLASS  $ 7
4% /AMERICAN LIGHT LAGER/ POTTSVILLE PA

O’DOUL’S 12OZ GLASS  $ 7
.5% / NON-ALCOHOLIC / ST. LOUIS, MI

BOTTLED BEER

SPECIALTY COCKTAILS
RYE’D OR DIE  $ 12
Bulleit Rye bourbon, simple syrup, sour mix, peach bitters

EL PRESIDENTE  $ 12
Hornitos Añejo tequila, Cointreau, brandy, sour mix

ONE-AND-DONE  $ 12
Jameson Cold Brew whiskey, Godiva White Chocolate liqueur,  
half & half

PINK LEMONTINI  $ 12
New Amsterdam Pink Whitney vodka, triple sec,  
fresh-squeezed lemon, simple syrup

PENALTY PUNCH  $ 12
New Amsterdam vodka, Bacardi Superior rum, New Amsterdam gin, 
Casamigos Blanco tequila, raspberry schnapps, sour mix,  
splash of Sprite

TAKE A KNEE (RUM-BASED OLD FASHIONED)  $ 14
Flor De Caña rum, simple syrup, Angostura and chocolate bitters,  
cherry, orange peel

SPLASH BROTHERS  $ 13
a shot of Jameson Irish whiskey with a rebound shot of pickle vodka

IMPORTS

HEINEKEN 12OZ GLASS  $ 8
5% / MUNICH HELLES / NETHERLANDS

CORONA EXTRA  
12OZ GLASS  $ 8
4.2% / AMERICAN LAGER / MEXICO

PACIFICO 12OZ GLASS  $ 8
4.2% / AMERICAN LAGER / MEXICO

STELLA ARTOIS  
12OZ GLASS  $ 8
5% / PILSNER / LEUVEN, BELGIUM

REDD'S APPLE ALE 
12OZ GLASS  $ 8
5% / HARD CIDER / MILWAUKEE, WI

SHINER BOCK 12OZ GLASS  $ 8
4.4% / AMERICAN DARK LAGER / SHINER, TX

GUINNESS 16OZ CAN  $ 8
4.2% /  STOUT / IRELAND

HARD 
SELTZERS
HIGH NOON BLACK CHERRY  $ 7

HIGH NOON PINEAPPLE  $ 7

HIGH NOON WATERMELON  $ 7

HIGH NOON GRAPEFRUIT  $ 7

WINES
SPARKLING	 GLASS	 BTL

Wycliff, California, 750mL	 $7	 $30

Korbel Split, California, 187mL		  $8

WHITE	 GLASS	 BTL

Trinity Oaks Chardonnay,  
Napa Valley CA, 750mL	 $8	 $30

La Crema Chardonnay,  
Sonoma Coast, CA 375mL		  $20

Sonoma Cutrer Russian River Ranches  
Chardonnay, Petaluma CA, 375mL		  $20

Trinity Oaks Pinot Grigio,  
California, 750mL	 $8	 $30

Canyon Road Moscato,  
Alexander Valley, CA, 750mL	 $8	 $30

RED	 GLASS	 BTL

Trinity Oaks Cabernet Sauvignon,  
California, 750mL	 $8	 $30

Joel Gott 815 Cabernet Sauvignon,  
California, 375mL		  $15

Prisoner Cabernet Sauvignon,  
California, 375mL		  $30

Trinity Oaks Merlot, California, 750mL	 $8	 $30

Trinity Oaks Pinot Noir, California, 750mL	 $8	 $30

SHOTS
2 FOR $5 GELATIN SHOTS


