
T H E  S P O R T S B O O K  R E S TA U R A N T  &  B A R
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

Appetizers
Basket of Onion Rings� $10
served with bada bing sauce

Bucket of Fries� $7

York City Pretzel� $20
served with creamy crab dip

Crispy Southwest Eggrolls� $11
stuffed with chicken, spinach, black beans, corn, red peppers & pepper jack cheese, 
served with avocado ranch

Quesadilla� $16
filled with shaved beef, peppers, onions & cheese, served with a side of marinara sauce 
& chipotle ranch

Garlic Cheese Curds� $12
served with a side of marinara sauce

Chicken Tenders� $14
served with fries

Mac & Cheese Waffle� $12
served with a side of hot honey

Appetizer Sampler� $20
a mix of our mac & cheese waffles, popcorn chicken, southwest eggrolls & onion rings, 
served with hot honey, avocado ranch & bada bing sauce

Peel & Eat Shrimp� $15
half pound of steamed shrimp seasoned with old bay, served with cocktail sauce & a 
lemon wedge

Bruschetta� $7
fresh mix of tomatoes, onions, fresh mozzarella cheese & basil tossed in olive oil, salt & 
pepper, topped with a balsamic glaze, served with crispy crostini bread

Soups & Salads
Cream of Crab� $7
a creamy soup made with pepper jack cheese, crab meat, potatoes, corn & spicy peppers

Soup of the Day� $7
ask your server about today’s special

Taco Salad� $14
crispy shell filled with lettuce, tomatoes, cheese, taco beef, salsa & sour cream

Cobb Salad� $16
mixed greens topped with egg, bacon, turkey, ham, cheeses & cut veggies, 
served with your choice of dressing

Pittsburgh Salad� $19
chopped romaine lettuce, tomatoes, cucumbers, cheese, fries & sliced steak, 
served with your choice of dressing

Warm Spinach Salad� $13
fresh baby spinach topped with bacon, red onions, mushrooms & a hard-boiled egg, 
tossed in a hot bacon dressing

House or Caesar Salad� $9
add chicken +$7 or salmon +$9

Dressings
ranch, bleu cheese, french, italian, caesar, balsamic 

Our Famous Wings
Wings� $17.50
10 traditional or boneless wings

Flavors
Buffalo
BBQ

Garlic Parmesan
Bada Bing

Cajun Spice
Old Bay Spice

Asian Specialties
Orange Chicken� $14
crispy chicken tossed in a sweet orange sauce, served over fried rice

Fried Rice� $8
traditional vegetable fried rice
ask your server about adding beef, chicken or shrimp

Lo Mein� $10
noodles tossed with asian-style vegetables in a house sauce
ask your server about adding beef, chicken or shrimp

Pizzas
Spinach & Pesto� $12
homemade pizza dough topped with pesto, fresh baby spinach & feta cheese

Margherita Pizza� $12
homemade pizza dough topped with pizza sauce, fresh mozzarella cheese & fresh basil

Prosciutto & Red Pepper� $15
homemade pizza dough topped with pizza sauce, thinly sliced prosciutto, 
roasted red peppers & balsamic glaze 

Pepperoni� $12
homemade pizza dough, topped with pizza sauce, mozzarella cheese, pepperoni & 
our house hot honey 

Handhelds
served with house chips, sub fries +$1.50 or onion rings +$2.50

Pulled Pork Sandwich� $14
pulled pork tossed in bbq sauce served on a brioche roll
ask your server about adding coleslaw

California Black Bean Burger� $15
spicy black bean mix topped with smashed avocado, charred red onions, 
roasted red peppers, lettuce & tomato with a balsamic glaze

Turkey Club Wrap� $16
turkey, bacon, american cheese, lettuce, tomato & mayo in a tortilla wrap

Smokey Mountain Chicken Sandwich� $16
grilled chicken topped with bbq sauce, bacon, cheddar cheese & fried onions 
on a pretzel roll

French Dip� $18
thinly sliced roast beef & provolone cheese on a fresh sub roll,  
served with a side of hot au jus

Grilled Chicken Wrap� $14
chicken, ham, bacon & american cheese, topped with a garlic parmesan butter, 
baked in a tortilla wrap, served with a side of ranch dressing

Main Event
Cheeseburger� $10
half pound burger patty seasoned with house seasoning topped with american cheese, 
served with fries
Upgrades	� choose 3 +$3: lettuce, onion, tomato, jalapeño, fried onion straws, 

sautéed mushrooms, pickles
	� choose 2 +$5: bacon, avocado, fried egg, crispy mozzarella cheese,  

mac & cheese, crab dip



HOST A PARTY!
Having A Great Time? Love the Atmosphere?
The sportsbook is a great place to have your next watch party. Use the QR code to send in your information 
to book a party. Our managers will reach out to you and help you plan. Please give us 24 hours to book. 
Some blackout dates may apply.

Entrées
Strip Steak� $44
center‑cut prime 12 oz. strip steak seasoned with a house rub, grilled to your liking, served with a choice of two sides
try it with garlic butter +$1.50 or black & bleu +$3 

Sirloin Steak� $25
6 oz. sirloin seasoned with a house rub, grilled to your liking, served with a choice of two sides
try it with garlic butter +$1.50 or black & bleu +$3 

Lemon Dill Salmon� $26
seared salmon finished with a creamy lemon dill sauce, served with a choice of one side

Quinoa Bowl� $16
steamed quinoa perfectly seasoned, mixed with edamame & green chickpeas
add chicken +$7, shrimp +$7, salmon +$10, or steak +$13

Chicken Piccata� $19
pan‑seared chicken breast topped with lemon butter sauce & finished with capers, served with mashed potatoes & asparagus

Sweet & Smokey Pork Chop� $25
dry‑rubbed grilled pork chop, served with a choice of two sides

Cajun Shrimp Alfredo� $20
linguini tossed in a cajun alfredo sauce, topped with blackened grilled shrimp

Chicken Parmesan� $20
two pieces of fried chicken breast topped with marinara sauce & mozzarella cheese, served over linguini

Rigatoni Bolognese� $14
rigatoni slow-simmered in a rich beefy marinara sauce, sprinkled with shaved parmesan cheese

Crab Cakes� $32
pair of 4 oz. broiled crab cakes, garlic green beans & old bay aïoli (served as is-no sides included) 

Fish & Chips� $22
house‑battered haddock, served with fries, a sweet & tangy coleslaw & tartar sauce

Desserts
Peanut Butter Pie� $9

Bananas Foster Cheesecake� $10

Italian Lemon Cake� $12
italian lemon cake served atop of a berry compote

Beverages
Non‑Drafts
Coors Light
Coors Banquet
Miller Lite
Yuengling Traditional Lager
Michelob Ultra

Bud Light
Heineken Original
Heineken 0.0
Corona Extra
Truly Hard Seltzer

High Noon Vodka Seltzer
White Claw Hard Seltzer
Simply Spiked Lemonade

Drafts
Miller Lite Modelo Especial Blue Moon Belgian White

Ask your server for our rotating specials

Signature Cocktails
Tailgate Tonic� $12
a hometown hit!
red bull yellow edition (tropical), absolut citron vodka, peach schnapps, blue curaçao, lime

Maple Bourbon Sour� $12
woodford reserve bourbon, fresh lemon juice, maple syrup, lemon

Tito’s Lemonade� $9
tito’s handmade vodka & fresh lemonade
flavors: strawberry, purple pear, peach, raspberry, mango, passion fruit 

Passionate Fan� $9
la marca prosecco & passion fruit purée

Crushes� $8
flavors: pineapple, orange, grapefruit, pomegranate, peach, mango

Dirty Sodas� $8
homemade cream sodas, but we do them down & dirty by adding a kick or maybe a punch
flavors: root beer, raspberry, strawberry, purple pear, peach, mango

Mules� $8
classic: lime & ginger beer
kentucky: peach flavor

sweet: strawberry flavor
mexican: made with tequila

cali: made with blood orange liqueur

Happy Hour Specials
Monday-Thursday 4pm-6pm & Friday-Saturday 8pm-11pm

Margarita 
Monday
$6 margaritas & 
margherita pizzas

Taco  
Tuesday
$4 modelo or corona 
drafts & 3 tacos for $9

Wine Down 
Wednesday
$4 house wine & chef’s 
small plates

Thirsty 
Thursday
$2 off mixed drinks & 
10 for $10 famous wings

Friday & 
Saturday 
Late Nights
$6 mules, crushes or 
dirty sodas & half-priced 
apps & pizzas


