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OPENING LINE:

CHIPS, QUESD CON CARNE ano SALSA CHICKEN o= STEAK NACHOS

a mound of flash-fried salted tortilla chips, flash-fried tortilla chips, diced tomato, green onion,
house-made queso con carne and salsa 1077 warm cheddar cheese sauce, sour cream & salsa
on the side

SMOKED BRISKET WAFFLE FRIES

house-smoked pulled brisket, pickle, fresh jalapeno,
caramelized onion, cheese, alabama white bbg sauce 1377

MINI NATCHITOCHES MEAT PIE CRAB ano ARTICHOKE DIP

our house-made artichoke dip adorned with
lump crab, baked golden brown and served

FRIH] l:[IRN H.["E with grilled pita points 16°7
fried cornribs, chipotle crema, chili powder, EAR“[: [:HE[E[ EURBS

cotija cheese, cilantro, scallion, lime 1297

chicken 1477
grilled steak 1677

flash-fried natchitoches meat pies, hot sauce aioli 13?7

flash-fried garlic cheese curds with

BUFFALD CHICKEN DIP marinara sauce 1277
shredded smokey chicken, cream cheese, ranch, ET[AH, I:HI[:HEN 0R EHI]RIZI] UUEEAI]"'.A

1 i H &)
hot sauce, tortilla chips or pita bread 13 grilled jumbo flour fortilla, pepper jack and

ERISPY TENI]ERE cheddar, diced tomato, green onion

a sports bar classic served with your choice from chicken 147
our array of sauces; ask your server about chorizo 157
selections 1277 steak 16%7

EVEN MONEY:

SOUPS & SALADS

Make any salad a wrap for 1%,

GRILLED CHICKEN or STEAK CAESAR SALAD CHICKEN NOODLE SOUP

crisp romaine hearts dusted with parmesan, house-made chicken noodle soup with shredded chicken,
garlic croutons, creamy caesar dressing on the side diced celery, onion, carrots, and bow tie pasta
marinated sliced chicken breast 1477 el 777 || cup 57

smoked flank steak 1677

i PRIME RIB CHILI
SHRIMP AI. FAST['R TA[:[I SAI.A[I our signature chilimade with our house-roasted

fried flour tortilla, marinated shrimp, cheese, iceberg lettuce, prime rib of beef topped with shredded cheddar
.. cherry ftomato, black olives, roasted pineapple, scallion, and scallions; sour cream on request
guacamole, sour cream, tossed in green goddess dressing 1677 bowl 87 | cup 6%

The Department of Public Health advises that thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry,
or shellfish reduces the risk of food-borne iliness. Individuals with certain health conditions may be at higher risk if these foods are
consumed raw or undercooked. Consult your physician or public health official for further information.




THE

JPORTSEAR

$J FANDUEL

THE SPREAD:

BURGERS & D065

All gourmet house-ground burger selections are served with your choice of
french fries, baked potato salad or creamy house-made coleslaw.

IP BURGER MINI SLIDERS

our signature seasoned 8oz burger patty, traditional drive-in style mini burgers served with
crisp lettuce, ripe tomato, thinly sliced red onion firecracker pickles, onion straws, “boss” sauce,
and your choice of cheese 157 and american cheese 157

make it an impossible™ burger for #2°° more

|P DELUXE BURGER COWBOY BURGER

two smoked Hoz house-made beef burger patties,
house-smoked brisket, pickles, pimento cheese,
red pepper jelly, tabasco® onions, bbg sauce 1677

fresh ground 8oz wagyu patty, ssnoked caramelized
onion, mushrooms, pickles, cheese, truffle spread,
brioche bun 1777

PATTY MELT GAUSAGE ano PEPPERS

chargrilled wagyu beef sausage, caramelized onions, peppers,
mushrooms, smoked gouda cheese, sour pickle relish,
truffle mustard, and peppercorn mayo 1677

our fresh ground 8oz beef patty, melted swiss,
chefs signature sauce, caramelized onions,
mushrooms, grilled sourdough 15%

FRENCH ONION BURGER

two Hoz house-made beef burger patties, caramelized onion,
gruyere cheese, french onion aioli, au jus 1677

THE PARLAY:

SANOWICHES

All gourmet sandwich selections are served with your choice of
french fries, baked potato salad or creamy house-made coleslaw.

HAM ano CHEESE SMOKED BRISKET or PORK SANDWICH

a mound of thinly shaved applewood smoked ham, our house-smoked brisket or pork, pimento cheese, whole grain
american cheese, toasted pretzel bun, deli pickle 1377 mustard slaw, onion straws, pickle, brioche bun 1677

THE PHILLY FRIED GROUPER SANDWICH

- shaved tender beef or chicken, grilled onions, bell peppers, beer-battered fried grouper, dill malt vinegar slaw,

mushrooms, provolone cheese, hoagie 1677 lemon aioli, pickles, tomato, bun 1779

BOLOGNA SANDWICH CHICKEN SANDWICH
thinly shaved bologna, american, fried egg, salt and fried chicken sandwich, alabama white bbq sauce,
vinegar chips, creole mustard spread, toasted bun 1477 pickle, creamy apple slaw, brioche bun 1577

SMOKED REUBEN SLIDERS

smoked corned beef, sauerkraut, b&b pickle, beer cheese,
russian dressing, pretzel buns. 15

The Department of Public Health advises that thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry,
or shellfish reduces the risk of food-borne iliness. Individuals with certain health conditions may be at higher risk if these foods are
consumed raw or undercooked. Consult your physician or public health official for further information.




THE

CPORTSEA

$J FANDUEL

THE PAY DUT:

WINGS, WINGS, WINGS

Wings are accompanied by carrot & celery sticks, bleu cheese or ranch dressing.

CHOOSE YOUR WINGS:

bone-in

bone-in smoked

boneless
half-dozen 1177
dozen 187
fraViof258 stz

SAUCES & RUBS:

CHOOSE YOUR FLAVOR:

dry ranch lemon pepper

cajun style garlic parmesan
hoover™ alabama white sauce
spicy buffalo mild buffalo

mango habanero bbqg

sweet chili general tso

THE MONEY LINE:

SPORTSBAR SPECIALTIES

FISH ano SHRIMP BASHKET

crispy fried catfish fillets, gulf shrimp and seasoned
"chips" (or as we know them, fries), our special creole
tartar sauce and spicy cocktail sauce 1777

SPORTSBAR RIBEYE

100z ribeye served with grilled asparagus and loaded
mashed potatoes 3177

TURKEY BLT WRAP

cajun-smoked turkey wrapped in a giant grilled flour tortilla
with crisp lettuce, vine ripe tomato, and thick cut applewood
smoked bacon, and peppercorn aioli 1477

-CHICKEN ano MAC

buffalo or fried chicken tenders sitting on top of
smoked gouda mac and cheese 157

 CLASSIC HOUS-MADE PIZZA

14" house-made pizza with san marzano pizza sauce,
and mozzarella

1477
1599

cheese
" pepperoni

BABY BACK RIBS

a full or half-rack of our spice-dusted and lightly
glazed slow and low smoked baby back ribs,
accompanied by smokehouse slaw

and your choice of side

full-rack 38%7
half-rack 25%

SHRIMP ano CRAWFISH PASTA

heavy cream, grana padano, pancetta, black pepper, shrimp,
crawfish, bucatini pasta 21%?

HIGHLIGHTS STREET TACDS

grilled flour tortilla, smoked suadero, roasted bell peppers,
charred scallions, cilantro, cotija cheese, spicy house chipotle
sauce, salsa verde 14%7

The Department of Public Health advises that thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry,
or shellfish reduces the risk of food-borne iliness. Individuals with certain health conditions may be at higher risk if these foods are
consumed raw or undercooked. Consult your physician or public health official for further information.
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SIDELINERS:

SIDES

All sides: 5%°.
french fries grilled asparagus
buttered mashed potatoes potato salad
smokehouse slaw smokey baked beans

SWEET VICTORY:

DESSERTS

STRAWBERRY CHEESECAKE FUDGE BROWNIE SUNDAE

house-made vanilla cheesecake, and a fudge brownie topped with ice cream, whipped
strawberry compote 777 cream, caramel & chocolate syrup and chopped

pecans with a cherry on top 777
THE COOKIE

a warm, fresh-baked chocolate chip cookie, topped [:Hﬂ[:l]I.ATE I.AVA [:AKE

with ice cream, whipped cream, caramel & chocolate warm and rich mini chocolate bundt cake,
syrup and roasted chopped pecans 777 vanilla ice cream 779
FRIED APPLE PIE A LA MODE FUNNEL FRIES
fried apple turnovers, vanilla ice cream, cinnamon, flash-fried funnel cake fingers, powdered sugar 7%

caramel sauce, and sugar 877

The Department of Public Health advises that thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry,
or shellfish reduces the risk of food-borne iliness. Individuals with certain health conditions may be at higher risk if these foods are
consumed raw or undercooked. Consult your physician or public health official for further information.






