
FIRST PITCH MAIN EVENT
BUFFALO CHICKEN DIP • $14
braised chicken breast, buffalo sauce, cheddar & blue cheeses, 
naan, panko, hot honey

CRAB DEVILED EGGS • $14
maryland crab meat, tarragon, chives

LOADED TOTS • $13
cheddar cheese sauce, sour cream, scallions, roasted poblano
peppers ADD: crispy pork belly, pulled chicken, BBQ brisket $4

WISCONSIN CHEESE CURDS • $14
parmesan cheese, fine herbs,
marinara sauce, spicy mustard sauce
ASIAN STICKY RIBS • $18
baby back ribs, pickled vegetables, sweet chili glaze, cilantro

PROP & PELLER PRETZEL • $14
caramelized onions, smoked pimento cheese, house mustard

CENTER FIELD SALAD • $16
mixed greens, quinoa, tomato, cucumber, 
fennel, sherry vinaigrette

VEGAN GREEN CHILI • $12
rattlesnake beans, toasted baguette, cliantro, avocado

FRIED CHICKEN COBB SALAD • $22
tomato, applewood-smoked bacon, eggs, avocado, 
blue cheese, buttermilk dressing

AHI POKE BOWL* • $24
yellowfin tuna, brown rice, edamame, cucumber,
shaved red onion, seaweed salad

ADD: grilled chicken $6, mahi $8

CAESAR SALAD • $15
croutons, parmesan cheese, creamy caesar dressing

ON THE GREEN

WINGS 6 12 18

CHICKEN WINGS $13 $24 $32

SAUCES • buffalo, carolina gold, korean bbq,
kansas city bbq, garlic & parmesan, mango & habanero

DRY RUB • salt & pepper, ranch, nashville hot, jamaican jerk

MILKSHAKES
CANDY SHOP • $14
vanilla shake, nerds, skittles, m&m’s, 
cotton candy, whipped cream

PARTIES OF 6 OR MORE WILL HAVE AN AUTOMATIC GRATUITY OF 20%
ADDED TO THEIR CHECK (10/25)

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH 
OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF

YOU HAVE CERTAIN MEDICAL CONDITIONS.

GET IN THE GAME
ASK YOUR SERVER ABOUT OUR PRIVATE TOPGOLF

SIMULATOR, OFFERING A COMFY LOUNGE TO
ENJOY FOOD & BEVERAGE & GAMES FOR ALL.

ITEMS MAY NOT MEET THE DEFINITION OF GLUTEN-FREE 
AS GLUTEN PRODUCTS ARE PREPARED IN OUR KITCHEN.

FRIED CHICKEN -N- TOAST • $28
brioche french toast, buttermilk chicken, bacon, maple butter

FISH & CHIPS • $29
beer-battered whitefish, fries, coleslaw

GRILLED RIBEYE* • $48
smoked chimichurri, sauteed broccolini, truffled fingerlings

DOUBLE PLAY

THE MASTERS* • $24
smoked pimiento cheese, applewood-smoked bacon, 
shredded lettuce, tomato

BREAKFAST BALL* • $24
cheddar cheese, fried cage-free egg,
crispy applewood-smoked bacon, bourbon sauce

SHROOMER* • $23
swiss cheese, grilled wild mushroom, black pepper aioli

THE TAILGATER* • $25
cheddar, smoked brisket, bbq sauce, coleslaw

THE CURVE BALL • $22
vegan patties, crushed avocado, baby arugula, roasted tomato

double-patty burgers are all-natural angus beef, chargrilled, 
served on a toasted brioche bun with fries & liv’s pickles
ALL-AMERICAN* • $22
american cheese, griddled onions, special sauce, lettuce

KNUCKLE SANDWICHES
served with fries
NASHVILLE HOT CHICKEN • $22
fried buttermilk chicken, dill pickles, shredded lettuce

REUBEN DIP • $24
corned beef, swiss cheese, kraut, onion au jus
BANH MAHI • $23
brioche, pickled slaw, hoisin aioli, jalapeño, cilantro

PHILLY STEAK • $22
horseradish aioli, whiz, italian roll

B.L.F.G.T. • $20
thick-cut bacon, lettuce, fried green tomato, 
sourdough, smoked jalapeño ranch

OFF-SIDES
TATER TOTS • $7

COLESLAW • $6

MAC & CHEESE • $9

TRUFFLE FRIES • $9

CRISPY BRUSSELS SPROUTS • $9

VEGAN MENU ITEM
GLUTEN-FRIENDLY MENU ITEM

SIMPLE SHAKE • $10
chocolate • vanilla • salted caramel • 
strawberry cheesecake • orange creamsicle

HAPPY BIRTHDAY • $14
cake batter vanilla shake, rainbow sprinkles, whipped 
buttercream and a cupcake - we’ll even add a candle! MIXED FRUIT • $7 ONION RINGS • $8

ONION RINGS • $12
comeback and horseradish sauces
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