
POST GAME PLATES
SEASONAL CRUMBLE  $8
seasonal fruit

CHOCOLATE CAKE  $8
chocolate sauce, whipped cream

NEW YORK CHEESECAKE  $8
strawberry sauce, toasted almonds, 
whipped cream

ICE CREAM PAIL  $8

FIELD OF 
GREENS
add chicken  $5 or shrimp  $6

CAESAR SALAD  $12
croutons, parmesan cheese, caesar dressing

ITALIAN CHOPPED SALAD  $13
cucumber, tomato, chickpea, provolone cheese, 
red onion

BARSTOOL HOUSE SALAD  $10
romaine, cucumber, tomato, red onion

COBB SALAD  $13
tomato, egg, feta cheese crumbles, 
bacon, cucumber

HANDHELDS
BBQ PORK SANDWICH  $15
slow roasted BBQ pork, pickle, brioche bun

BOARDWALK DOG  $14
100% beef hot dog, cheese sauce, 
chopped bacon

HOT OPEN FACE BRISKET 
SANDWICH  $16
oven roasted brisket, mashed potatoes, 
texas toast

HONEY SRIRACHA 
CHICKEN SANDWICH  $14
deep fried chicken tender, 
honey sriracha sauce, pickle, brioche bun

CRAFT 
BURGERS
served with waffle fries or tots
side salad  $1 up charge

BBQ BACON BURGER  $18
smokey BBQ sauce, bacon, cheddar cheese, 
shredded lettuce, pickle, tomato, red onion

MUSHROOM SWISS BURGER  $15
whiskey mushroom, swiss cheese, lettuce, 
tomato, onion

POBLANO BURGER  $16
poblano sauce, pepper jack cheese, lettuce, 
tomato, onion

B.Y.O. BURGER  $15
lettuce, tomato, onion, pickle
choice of cheese: cheddar, swiss, provolone 
or american
add on: bacon  $3, caramelized onion  $3, 
whiskey mushroom  $3

ENTRÉES
FISH & CHIPS  $24
battered cod, coleslaw, fries

VODKA PAPPARDELLE PASTA  $20
house-made vodka sauce, pappardelle pasta
add grilled chicken  $5 or shrimp  $6

NY STRIP STEAK  $39
12oz NY certified angus, Chef's seasonal vegetable, 
mashed potatoes

BOURBON GLAZED SALMON  $30
bourbon glaze, fresh caught salmon, corn salsa

TO SHARE
SOFT PRETZEL  $9
bavarian pretzel, beer cheese

NACHOS  $14
jalapeños, cheese sauce, pico de gallo, sour cream
add pork, chicken, or beef  $5

BRISKET POUTINE  $14
fries, cheese curds, brisket, BBQ gravy

CHEESESTEAK EGG ROLLS  $13
caramelized onions, cheese sauce

BASES LOADED TOTS  $13
bacon, cheese sauce, tomatoes, jalapeños, 
scallions, sour cream

QUESADILLA  $13
pepper jack cheese, pico de gallo, sour cream, 
poblano sauce
add pork, chicken, or beef  $5

SPINACH ARTICHOKE DIP  $11
creamy artichoke dip, tortilla chips

WINGS
TRADITIONAL BONE-IN WINGS  $19
choose your favorite sauce or dry rub

SIGNATURE  
SAUCES
HOT
SPICY GARLIC
BUFFALO
SWEET THAI
CHIPOTLE BBQ
HONEY BBQ
HONEY SRIRACHA

DRY RUBS
CAJUN 
OLD BAY 
GARLIC PARMESAN 

SIDES 
FRIES  $5

TOTS  $5

SIDE HOUSE SALAD  $5

SIDE CAESAR SALAD  $5

MASHED POTATOES  $5

SEASONAL VEGETABLES  $5

TRADITIONAL  $11
house red sauce, mozzarella cheese

BBQ CHICKEN  $12
grilled chicken, bacon, BBQ sauce, 
cheddar jack cheese, red onion

GREEK WHITE  $12
olives, tomato, mozzarella cheese, garlic bechamel, 
crazy greek seasoning

ITALIAN  $15
house red sauce, mozzarella cheese, sausage

FLATBREADS

*�Contains (or may contain) raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood,  
shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.



BOTTLES / CAN
COORS LIGHT  $5
4.2% / AMERICAN LIGHT LAGER / GOLDEN, CO

MILLER LITE  $5
4.17% / AMERICAN LIGHT LAGER / MILWAUKEE, WI

BUDWEISER  $5
5% / AMERICAN LAGER / ST. LOUIS, MO

BUD LIGHT  $5
4.2% / AMERICAN LIGHT LAGER / ST. LOUIS, MO

MICHELOB ULTRA  $5
4.2% / AMERICAN LIGHT LAGER / ST. LOUIS, MO

YUENGLING LAGER  $5
4% / AMERICAN LIGHT LAGER / POTTSVILLE, PA

CORONA EXTRA  $6
4.2% / MEXICAN LAGER / MEXICO

HEINEKEN  $6
5% / MUNICH HELLES / NETHERLANDS

BEER

SIGNATURE 
COCKTAILS
CALL HER WHITNEY  $12
new amsterdam pink whitney, chambord black raspberry liqueur, 
cranberry juice, sour mix, splash of club soda

POP FLY  $12
new amsterdam berry vodka, cointreau, pomegranate juice, fresh squeezed 
lime juice, served chilled in a martini glass, garnished with pop rocks

EL PRESIDENTE  $14
hornitos añejo tequila, grand marnier, cointreau, sour mix, 
fresh squeezed lime juice, salt rim

SHAKE N' BAKE  $14
tito's handmade vodka, house bloody mary mix,  
charcuterie skewer and a slim jim

PENALTY PUNCH  $12
new amsterdam vodka, bacardi superior rum, bombay gin, 
casamigos blanco tequila, midori melon liquor, sour mix, splash of sprite

HOME STRETCH  $12
ketel one botanicals peach & orange blossom, sparkling wine, pineapple juice

LOCAL CRAFT DRAFT
Featuring the best from local breweries,  
ask your server 
$8 PINT 16oz

LANCASTER BREWING COMPANY, 
LANCASTER, PA

TRÖEGS, HERSHEY, PA

LEVANTE, CHESTER, PA

EVIL GENIUS, PHILADELPHIA, PA

YARDS, PHILADELPHIA, PA

VICTORY BREWING, 
DOWNINGTOWN, PA

DRAFT� PINT 16OZ

COORS LIGHT  $5
4.2% / AMERICAN LIGHT LAGER / GOLDEN, CO

MILLER LITE  $5
4.17% / AMERICAN LIGHT LAGER / MILWAUKEE, WI

MICHELOB ULTRA  $5
4.2% / AMERICAN LIGHT LAGER / ST. LOUIS, MO

YUENGLING LAGER  $5
4% / AMERICAN LIGHT LAGER / POTTSVILLE, PA

BLUE MOON BELGIAN WHITE  $6
5.4% / WITBIER / DENVER, CO

SAMUEL ADAMS SEASONAL  $7
BOSTON, MA

GUINNESS  $8
4.2% / STOUT / IRELAND

LBC "HOLLYWOOD" HAZE  $5
7.5% / HAZY NEIPA / LANCASTER, PA

STELLA ARTOIS  $8
5.2% / PILSNER / BELGIUM

FOUNDER'S ALL DAY IPA  $7
4.7% / IPA / GRAND RAPIDS, MI

ANGRY ORCHARD HARD CIDER  $6
7.7% / HARD CIDER / WALDEN, NY

KONA BIG WAVE GOLDEN ALE  $7
4.4% / BLONDE ALE / KAILUA KONA, HI

DOS EQUIS LAGER  $5
4.2% / LAGER / MEXICO

SELTZERS

HIGH NOON HARD SELTZER  $6

WHITE CLAW HARD SELTZER  $6

WINE
PINOT GRIGIO� $7

CHARDONNAY� $7

WHITE ZINFANDEL� $7

MOSCATO� $7

MERLOT� $7

CABERNET SAUVIGNON� $7

PINOT NOIR� $7

SPARKLING WINE
WYCLIFF BRUT �  $7

NON-ALCOHOLIC 
BEVERAGES
COKE� $3

DIET COKE� $3

SPRITE� $3

GINGER ALE� $3

ROOT BEER� $3

LEMONADE� $3

ICED TEA� $3

HOT COFFEE� $3

HOT TEA� $3

HARD 


