
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
*We use only the highest quality ingredients; however, consuming raw or undercooked meats, poultry, seafood, shellfish or eggs  

may increase your risk of foodborne illness.

To Share
Nachos� $14
melted cheddar cheese, cheese sauce, grilled red onions, sweet peppers, 
jalapeños, guacamole, sour cream, salsa, crispy tortilla chips
add pulled blackened chicken +$7, seasoned ground beef +$7, 
or pork burnt ends +$7

Fried Pickles� $12
breaded pickles, chipotle ranch dressing

Cheese Curds� $12
breaded, fried cheddar cheese bites, ranch dressing

Pretzel� $12
warm, salted pretzel, beer cheese fondue,  
whole grain mustard dipping sauce

Blackened Chicken Quesadilla� $15
pulled blackened chicken, cheddar & monterey jack cheeses, 
sautéed peppers, sour cream, guacamole, salsa

Spinach & Artichoke Dip� $12
melted mozzarella, parmesan, provolone, asiago & fontina cheeses, 
spinach, artichoke hearts, crispy tortilla chips

Chips & Salsa� $8
house-made salsa & tortilla chips
add queso +$4

Wings
traditional breaded, crispy fried, tossed in your choice of sauce
served with celery, blue cheese or ranch dressing

6 Wings� $12 12 Wings� $20

Signature Sauces
Traditional Buffalo
Memphis BBQ

Parmesan Garlic
Sweet Chili

Burgers
served with choice of one side
add a fried egg* to any burger +$2
substitute with chicken +$2

Classic Bacon Cheeseburger*� $15
½lb beef burger, hardwood‑smoked bacon, american cheese, fresh lettuce, 
tomatoes, onions, pickles, signature sauce

Mushroom Swiss Burger*� $15
½lb beef burger, melted swiss cheese, sautéed mushrooms, 
worcestershire mayonnaise

Firehouse Burger*� $16
½lb beef burger, bacon, pepper jack cheese, jalapeños, roasted peppers, 
lettuce, tomatoes, red onions, pickles, sriracha mayonnaise

Sides
Sidewinder Fries� $6

Side Salad� $6

Coleslaw� $6

Onion Rings� $6

Seasonal Vegetables� $6

Handhelds
served with choice of one side

Philly Cheesesteak� $16
shaved steak on a toasted french roll
choose one: provolone, american or cheese sauce
choose any: grilled onions, roasted peppers, sautéed mushrooms

Classic Grilled Reuben� $15
shredded corned beef, swiss cheese, sauerkraut, 
thousand island dressing, marble rye bread

Buffalo Chicken Sandwich/Wrap� $15
grilled or fried chicken breast, pepper jack cheese, lettuce, tomatoes, 
onions, pickles, side of ranch dressing

Ultimate Blt� $15
½lb bacon, lettuce, tomatoes, mayonnaise, texas toast

French Dip� $15
sliced roast beef, hoagie bun, au jus

Pork Tenderloin� $15
hand-breaded pork tenderloin, lettuce, tomatoes, red onions, mayonnaise

Chicken Parmesan Sandwich/Wrap� $15
grilled or fried chicken breast, marinara sauce, 
mozzarella & parmesan cheeses

Memphis Chicken Sandwich/Wrap� $15
grilled or fried chicken breast, memphis bbq sauce, pickles, coleslaw

Brick Oven Pizza
signature pizza sauce, mozzarella, parmesan, provolone, 
asiago & fontina cheeses on wood-fired crust

Pepperoni� $14

Meat Lovers� $17
hardwood‑smoked bacon, italian sausage, pepperoni, ground beef, 
canadian bacon

Husker� $17
italian sausage, canadian bacon, ground beef, onions, mushrooms, 
bell peppers, tomatoes

ENTRÉES
Heartland Chicken Salad� $15
grilled or fried chicken breast, bacon, chopped egg, cheddar & 
monterey jack cheeses, tomatoes, garden greens, honey mustard dressing

Fish & Chips� $15
beer‑battered cod, sidewinder fries, creamy coleslaw, tartar sauce

Sizzling Fajitas� $17
grilled chicken breast or steak, cheddar & jack cheeses, bell peppers, 
onions, guacamole, sour cream, salsa, flour tortillas

Chicken Tenders� $14
breaded tenders, sidewinder fries, choice of ranch, bbq or honey mustard

Macaroni & Cheese� $16
choice of pork burnt ends, grilled or fried chicken breast, 
macaroni noodles, house-made cheese sauce

Steaks
served with choice of one side

10oz Sirloin*� $29

16oz Ribeye*� $47

Desserts
Chocolate Layer Cake� $11
layers of rich chocolate cake & frosting

NY Style Cheesecake� $11
strawberry sauce



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
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Specialty Cocktails
Old Fashioned� $11
knob creek bourbon, simple syrup, bitters

Negroni� $10
tanqueray london dry gin, campari, sweet vermouth

Sidecar� $10
rémy martin vsop cognac, cointreau, lemon juice, sugared rim

Woodford Manhattan� $10
woodford reserve bourbon, vermouth, bitters

GAME CHANGERS
Honey Deuce� $10
tito’s handmade vodka, raspberry liqueur, lemonade

Margarita� $12
patrón silver tequila, cointreau, grand marnier, lime juice,  
orange juice, sweet & sour

House Bloody Mary� $10
tito’s handmade vodka, house special bloody mary mix

Maker’s Mark Spire� $9
maker’s mark bourbon, lemonade, cranberry

Touchdown Tea� $11
ketel one vodka, hornitos plata silver tequila, bacardí superior rum, 
new amsterdam gin, triple sec, sweet & sour, coca‑cola

Mocktails
Midwest Heat� $7.50
pineapple juice, simple syrup, lime juice, sweet & sour,  
muddled jalapeños

Omaloma� $7.50
ginger beer, grapefruit juice, muddled lime, topped with sprite

Strawberry Lime Fizz� $7.50
lemonade, lime juice, sweet & sour, strawberry purée, topped with 
sprite & club soda

Wine
White
Kendall-Jackson  
Vinter’s Reserve Chardonnay� $8

Starborough Sauvignon Blanc� $8

Canyon Road Moscato� $8

Red
Chateau Ste. Michelle Cabernet Sauvignon� $8

Mark West Pinot Noir� $8

Apothic Crush Red Blend� $8

Bottles & Cans

Domestic Bottles� $4.75

Coors Light

Miller Lite

Budweiser

Bud Light

Busch Light

Michelob Ultra

Bucket of 5 Domestic Bottles� $22.50

Specialty Bottles & Cans� $5.75

Corona Extra

Samuel Adams Boston Lager

Heineken Original

Angry Orchard Hard Cider

High Noon Vodka Seltzer

White Claw Hard Seltzer

Truly Hard Seltzer

Bucket of 5 Specialty Bottles & Cans� $25

Draft

Domestic	 16oz� 23oz

Miller Lite	 $5� $7

Coors Light	 $5� $7

Bud Light	 $5� $7

Busch Light	 $5� $7

Michelob Ultra	 $5� $7

Premium	 16oz� 23oz

Blue Moon Belgian White	 $6� $8

Samuel Adams Boston Lager	 $6� $8

Full Fledged Hefeweizen	 $6� $8

Modelo Especial	 $6� $8

Voodoo Ranger Juicy Haze IPA	 $6� $8

Seasonal Selections	 $6� $8


