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RESTAURANT & BAR

APPETIZERS

SPINACH ARTICHOKE DIP $10
creamy sauce packed with spinach & artichokes, crumbled feta, pita

PRETZEL PLAYMAKER $12
hot pretzel stix, beer cheese & honey mustard dipping sauces

MAC WING ATTACK $15
creamy mac & beer cheese topped with buffalo chicken nuggets

THE ULTIMATE MOZZ NUGGETS $14

crispy hig mozzarella bites topped with more cheese,
tomato bruschetta, fresh basil, marinara drizzle

CHICKEN QUESADILLA $15

cajun-dusted chicken, melted cheddar, green onions,
shredded lettuce, salsa, sour cream

THE MVP-ITA PILE UP $14
lightly fried pita planks topped with beef gyro meat, diced tomato,

chickpeas, roasted red peppers, sweety drop peppers,
kalamata olives, crumbled feta

WINGS

traditional or boneless, choice of one sauce or dry rub,
celery sticks & ranch dressing

9 WINGS 10 WINGS 20 WINGS
$9 $15 §29
SAUCES
JIM BEAM BBQ BUFFALO SPICY-TANGY
GARLIC PARMESAN SPICY BOURBON MANGO HABANERO
DRY RUBS
RANCH BUFFALO THAI 7 SPICE

SOUPS & SALADS

SIGNATURE FRENCH ONION SOUP $8
CHEF'S SIGNATURE SOUP $5 | §7
special of the day

HOLLYWOOD HOUSE SALAD $9

arcadian lettuce blend, grape tomatoes, cucumbers, red onions,
shredded cheese, choice of dressing

HOLLYWOOD CAESAR SALAD $9
chopped romaine lettuce, parmesan, herbed croutons, caesar dressing
GREEK SALAD $15

crisp romaine lettuce, grape tomatoes, red onions, cucumbers,
bell peppers, chickpeas, kalamata olives, sweety drop peppers,
crumbled feta, fried pita planks, lemon-oregano vinaigrette

SIGNATURE VALLEY SALAD $14

seasonal greens, fresh berries, crumbled feta, candied walnuts,
candied bacon, strawberry vinaigrette

SALAD DRESSINGS

ranch, sweet & sour, italian, blue cheese, thousand island, caesar, french,
strawberry vinaigrette

SALAD TOPPERS

grilled chicken, fried chicken bites +$6 | seared salmon +$7.50

LAND & SEA

FILET MIGNON MKT

8oz center-cut choice tenderloin, lightly seasoned, topped with our
signature compound butter, choice of two sides

NEW YORK STRIP MKT

Thoz grilled to order, topped with our signature compound butter,
choice of two sides

PIZZAS

16-inch crust topped with our signature pizza sauce, cheese blend & premium toppings

CHEESE $16
END-TO-END PEPPERONI $20
ITALIAN SAUSAGE CRUMBLE $20
BUFFALO CHICKEN $20

crispy chicken tossed in buffalo sauce, cheddar jack, scallions,
buffalo sauce drizzle

VEGGIE OR NOT $16

roasted mushrooms, roasted garlic, marinated artichoke hearts, spinach,
white sauce, feta, pesto drizzle, hint of olive oil, fresh herbs

PIZZA OF THE MONTH $18

a unique, fun & delicious pizza special featuring chef hendrix’s favorite
seasonal flair

BAKED MEDITERRANEAN SALMON $27
baked salmon, tomato cucumber herb relish, choice of two sides
TUSCAN CHICKEN ALFREDO $25

penne pasta, creamy alfredo sauce, fresh spinach, blistered grape tomatoes,
roasted red peppers, julienned chicken breast

LAND & SEA FINISHES §2 EA
SAUTEED MUSHROOMS ~ CARAMELIZED ONIONS ~ BROWN GRAVY

HOME PLATE MONDAYS $20

SELECTIONS CHANGE MONTHLY | DINE-IN ONLY | NO COUPONS
WHILE SUPPLIES LAST

chef’s “home plate” entrée & your choice of
one starter-sized appetizer

THE SPORTSBOOK RESTAURANT & BAR

(V) VEGETARIAN

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical
conditions. ALLERGY WARNING: Menu items may contain or come into contact with wheat, eggs, nuts and milk. Ask our staff for more information.
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HANDHELDS

served with heer-battered french fries

DRAFT

ASK YOUR SERVER ABOUT SEASONAL SELECTIONS

HOLLYWOOD CLUB SANDWICH $16

sliced ham & turkey, swiss & american, crispy bacon, lettuce, tomato,
smoky bacon aioli on toasted multi-grain bread

TERIYAKI CHICKEN SANDWICH $16

grilled teriyaki chicken, pineapple chili slaw, provolone, ginger-lime mayo,
brioche bun

THE PRIME TIME ITALIAN BEEF $17
slow-roasted beef, melty provolone, mild giardiniera, au jus

HOLLYWOOD BURGER $16
half-pound patty, american, lettuce, tomato, caramelized onions

PITTSBURGH BURGER $17

half-pound patty, cheddar, tangy slaw, beer-hattered french fries,
chipotle ketchup

SIDES 36

BEER-BATTERED SIDE SALAD
FRENCH FRIES SEASONAL VEGETABLE
BAKED POTATO RICE
MASHED POTATOES & GRAVY
WINE

glass | bottle
WHITE
LA MARCA PROSECCO 375ML $14
WYCLIFF SPARKLING BRUT $6 $20
CANYON ROAD MOSCATO $6 $20
ECCO DOMANI PINOT GRIGIO $71$30
SEAGLASS SAUVIGNON BLANC $71 $34
JOEL GOTT CHARDONNAY 39 $38
CANYON ROAD WHITE ZINFANDEL 861 $20
RED
JOEL GOTT PINOT NOIR 8947
ROBERT MONDAVI MERLOT 71§25
JOEL GOTT RED BLEND 89 $38
JOEL GOTT CABERNET SAUVIGNON 89 $45

LOUIS M. MARTINI “PRATI” CABERNET SAUVIGNON  $10/ $48

MILLER LITE $6  SAMUEL ADAMS
COORS LIGHT 8 BOSTON LAGER $7.50
RHINEGEIST
MICHELOB ULTRA 6 THE TRUTH IPA $7
YUENGLING
DOGFISH HEAD
TRADITIONAL LAGER 86 20 MINUTE IPA 750
BLUE MOON
BELGIAN WHITE $7
BOTTLES & CANS
DOMESTIC
MILLER LITE $7  SUN CRUISER
COORS LIGHT & ICED TEA VODKA $9
HIGH NOON
MILLER GENUINE DRAFT  $6 VODKA SELTZER $8.50
BUDWEISER ¢7  HARD CIDER $7
L
MICHELOB ULTRA $6.50 »
TRULY HARD SELTZER $7
IMPORT
HEINEKEN ORIGINAL ~ $750 CORONA EXTRA $7.50
HEINEKEN 0.0 MODELO ESPECIAL $7.50
NON-ALCOHOLIC % STELLA ARTOIS 4750
DOS EQUIS LAGER
ESPECIAL $7.50
BEER TOWERS & FLIGHTS
100-OUNCE TOWER $30
favorite domestic draft (minimum of 3 guests to share)
BEER FLIGHTS MINI TOWERS $40
domestic draft only (minimum of 4 guests to share)
COCKTAILS
RED BULL & TITO’S $9
red bull & tito’s handmade vodka
JACK & COKE $7
jack daniel’s tennessee whiskey & coca-cola
MARGARITA $10
1800 blanco tequila, triple sec, sweet & sour mix, lime
MARGARITA FLIGHT 16

choice of 4 margaritas (40z), frozen or on the rocks flavors: classic, raspberry,
peach, pineapple, coconut, or our rotating featured flavor

ASK ABOUT OUR MONTHLY DRINK FEATURES

PROUDLY SERVING COCA-COLA PRODUCTS $2.99

THE SPORTSBOOK RESTAURANT & BAR

(V) VEGETARIAN

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical
conditions. ALLERGY WARNING: Menu items may contain or come into contact with wheat, eggs, nuts and milk. Ask our staff for more information.




