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VODKA 
Belvedere $450 

Cîroc (flavors available) $450 

Effen Yuzu Citrus $395 

Grey Goose (essences available) $450 

Ketel One $425 

Ketel One Botanical Grapefruit & Rose $425 

Tito’s Handmade $450 

Belvedere $795 

Cîroc $795 

Grey Goose $795 

Tito’s Handmade $795 

Magnums (1.75L) 

TEQUILA & MEZCAL 
Casamigos BlancO $450 

Casamigos Reposado $475 

Cincoro Añejo $750 

Cincoro Reposado $695 

Clase Azul Reposado $795 

Don Julio 1942 $775 

Patron Silver $450 

Patron Reposado $475 

Patron Añejo $495 

Roca Patron Reposado $595 

Teremana Blanco $425 

Teremana Reposado $450 

Xicaru Silver Mezcal $395 

Magnums (1.75L) 

Casamigos Reposado $850 

Don Julio 1942 $1,495 

Clase Azul Reposado  $1,595 

Patron Silver $795 
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RUM 
Captain Morgan $395 

Cruzan (flavors available) $395 

Malibu $395 

Ron Zacapa Centenario 23yr $450 

GIN 
Aviation $395 

Bombay Sapphire $425 

The Botanist $425 

Hendrick’s $450 

BOURBON / WHISKEY 
Fireball $400 

Jack Daniel’s $400 

Jack Daniel’s Tennessee Honey $400 

Crown Royal $425 

Jameson $425 

Maker’s Mark $425 

Crown Royal X.O. $525 

SCOTCH 
Chivas Regal 12 yEAr $425 

Johnnie Walker Black Label $450 

THE Macallan 12 year $595 

Johnnie Walker Blue Label $895 

COGNAC 
Martell VS $495 

Rémy Martin 1738 $550 

LIQUEURS 
Amaretto Disaronno $395 

JägermeisTER $395 

Southern Comfort $395 
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CHAMPAGNE 

Brut 

Ace of Spades $895 

Dom Perignon $795 

Moët Brut Imperial $395 

Moët Ice Imperial $550 

Perrier-Jouët Belle Epoque $595 

Veuve Clicquot Yellow Label $495 

Jeroboam (3.0L) 

Dom Perignon Brut $4,995 

Dom Perignon Rosé $7,995 

Perrier Jouet Belle Epoque Rosé $5,995 

Perrier-Jouët Belle Epoque $2,995 

Veuve Clicquot Yellow Label $1,695 

Veuve Clicquot Rosé $1,995 

Methuselah (6.0L) 

Dom Perignon Brut $17,995 

Dom Perignon Rosé $19,995 

Perrier-Jouet Belle Epoque Rosé $15,995 

Veuve Clicquot Yellow Label $3,995 

BALTHAZAR (12.0L) 

Veuve Clicquot Yellow Label $9,995 

Rosé 

Ace of Spades $1,095 

Dom Perignon $895 

Moet Nectar Imperial Rosé $595 

Perrier-Jouët Belle Epoque $795 

Veuve Clicquot $595 

Magnum Brut (1.5L) 

Ace of Spades $1,995 

Dom Perignon $1,195 

Moët Brut Imperial $695 

Moët Ice Imperial $795 

Perrier-Jouët Belle Epoque $995 

Veuve Clicquot Yellow LabeL $795 

Magnum Rosé  (1.5L) 

Ace of Spades $2,295 

Dom Perignon $1,995 

Moët Nectar Imperial Rosé $995 

Perrier-Jouët Belle Epoque $1,695 

Veuve ClicquoT $895 



WINE 
Red 

Justin Cabernet, Paso Robles $295 

Stag’s Leap Merlot, Napa Valley $295 

White 

Kim Crawford Sauvignon Blanc, New Zealand $295 

Santa Margherita Pinot Grigio, Italy $295 

Rosé 

Chateau d'Esclans, Whispering Angel 750ML $350 

Chateau d'Esclans, Whispering Angel 1.5L $595 

BEER 
6 PACK $50  |  CASE - 24 $195 

DOMESTIC 

Budweiser,Bud Light, Bud Light Mango Seltzer, Coors LiGHT, Michelob Ultra 

Miller Lite, Shock Top, Stone IPA, Leinenkugel Seasonal Craft, Truly Wild Berry 

IMPORT 

Corona Extra, Heineken, Modelo Especial 

Red Bull Energy Drink & Editions $6 
6 pack (Mix & Match) $36 

Resqwater Proactive Recovery $6 
6 pack $36 

Glacéau Smartwater $6 
6 pacK $36 

Vita Coco coconut water $7 
6 pack $42 

Sovany Sparkling Water 
(Orange, Apple, Raspberry, Original) $6
 6 pack (mix & match) $36 

ENERGY | RECOVERY | HYDRATION 
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SIGNATURE CREATIONS 
32OZ $32 | PITCHER $75 

Full Circa 
TOKI Japanese Whiskey, White Peach Syrup, RIPE Lemon Sour 

Kentucky Tea 
Old Forester Bourbon, White Peach Syrup, Black Tea, Lemon 

Baby Blue 
Tito’s Handmade Vodka, Gi€ard Framboise Liqueur, Cotton Candy Syrup, Lemon 

Livin’ n Lovin’ 
Ketel One Botanical Grapefruit & Rose, Lychee Syrup, Triple Sec, Lime 

White Strawberry Lemonade 
SKYY Strawberry, Elderflower Liqueur, Lemon Sour, Strawberry Slices 

Yuzu Cooler 
E€en Yuzu Vodka, Elderflower Liqueur, Orange Tangerine Syrup, Lemon 

Tropic Like It’s Hot 
Patron Silver Tequila, Red Bull Yellow Edition, Orange Juice, Lime 

Golden Hour Margarita 
Espolon Reposado Tequila, Blood Orange Shrub, Lime, Agave Nectar 

Marco Polo 
Herradura Silver Tequila, Gi€ard Banane du Bresil, Pineapple Puree, Lime 

Smoke & Mirrors 
Xicaru Silver Mezcal, Passoa Passionfruit Liqueur, Coconut Syrup, Lime 

Bajan Punch 
Cruzan Mango Rum, RIPE Bajan Punch, Mango 

Banana Boat 
Blue Chair Bay Banana Rum, Gi€ard Noix de Coco, Guava Syrup, Lime, Pineapple 

Life Water 
Captain Morgan Loco Nut Rum, Coconut Water, Lemon Sour, Pineapple 

Kyoto Cooler 
Gekkeikan Blueberry Sake, Lemon Sour, Blueberries 

Adult Beverage 
Beefeater Pink Strawberry Gin, Galliano L’aperitivo, Prosecco, Rose Syrup, Lemon 

Ruby Red Spritz - (Classic Spritz Available) 
Aperol Aperitivo, Grapefruit Juice, 

Fever Tree Sparkling Grapefruit Soda, Orange Wheel 



STJ.\l)llJM 

S \l\f I M 

HOUSE MADE SEASONAL SANGRIAS 
32OZ $32 | PITCHER $75 

White Sangria 

Served with fresh slices of Apple, 
Peach & Nectarine (stone fruit based on seasonality) 

Red Sangria 

Served with fresh Blackberries, Strawberries & Blueberries 

SIGNATURE FROZENS 
32OZ $32 | PITCHER $75 

Cruzan Colada 
Cruzan Coconut Rum, Coconut, Pineapple 

Strawberry Fields Forever 
Cruzan Strawberry Rum, Sugar, Lime 

Stadium Margarita 
Patron Silver Tequila 

Frosé 
E•en Rosé Vodka, Lychee Liqueur, Grapefruit, Lime 

MOJITOS 
32OZ $32 | PITCHER $75 

Original 
Cruzan Aged Light Rum, Lime, Soda, Fresh Mint 

BANANA PINEAPPLE 
Blue Chair Bay Banana Rum, Cruzan Pineapple Rum,

Lime, Soda, Fresh Mint Lime, Soda, Fresh Mint 

CITRUS STRAWBERRY 
Cruzan Citrus Rum, Cruzan Strawberry Rum, 

Lime, Soda, Fresh Mint Lime, Soda, Fresh Mint 

COCONUT TROPICAL 
Cruzan Coconut Rum, Cruzan Tropical Rum, 
Lime, Soda, Fresh Mint Lime, Soda, Fresh Mint 
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STADIUM PLATTERS 
SERVES 6 

Lobster Corn Dogs - $145 
Lobster Tail with Crispy Cornbread Batter, 

served with Lemon Aioli 

Gourmet Grazing Board - $125 
Imported Meats & Cheeses served 

with Artisanal Crackers, Fresh Fruit, 
Mango Chutney, Olives & Stone Ground Mustard 

Slider Platter - $90 
12 Beef Sliders topped with Cheddar Cheese 

and Caramelized Onions on Brioche Buns 

Chicken Fritter Platter - $75 
Served with Fries & Garlic Ranch 

Fruit Platter - $65 
(Vegan) Seasonal Fruit drizzled with Chipotle 
Raspberry Sauce and Yogurt Dipping Sauce 

Impossible ™ Slider Platter - $90 
(Vegan) 12 Impossible Sliders with Herb Aioli, 

and Caramelized Onions on Toasted Bun 

Vegetable Crudite Platter - $70 
(Vegan) Served with Garlic Ranch Dip 

& Roasted Red Pepper Hummus 

Nacho Platter 
Vegetarian - $65  Chicken - $75 Al Pastor - $75  Shredded Brisket - $80 

House Made Tortilla Chips topped with Black Beans, 
Queso, Crema, Jalapeños, Guacamole & Cilantro 

FRENCH FRY PLATTER - $45 
Crispy Seasoned French Fries served 

with Garlic Ranch & Ketchup 

HOT DOG PLATTER (6) - $65 
Wagyu Hot Dogs in a Brioche Bun served 

with Ketchup, Mustard & Diced Onion 

Guacamole & Salsa Trio - $50 
Fresh Guacamole, Salsa Roja & Salsa Verde 

with House Made Tortilla Chips 

MAIN EVENTS 
Breakfast Burrito - $14 

Scrambled Eggs, Jack Cheese, Roasted Green 
Chilies, and Applewood Bacon 

wrapped in a Warm Tortilla 

Guacamole & Salsa Duo with Chips - $12 
(Vegan) Served with House Made Tortilla Chips 

Fries - $5 
Served with Garlic Ranch Dip 

Crispy Chicken Caesar Wrap - $15 
Caesar Salad with Crispy Chicken 
wrapped in a Garlic Herb Tortilla 

Impossible ™ Slider Trio - $18 
(Vegan) – Topped with Herb Aioli and 

Caramelized Onions on Toasted Slider Buns 

Classic Caesar Salad - $15 
Add Herb Grilled Chicken - $4 

Crisp Romaine, Shaved Parmesan, Herb 
Croutons with Caesar Dressing 

Southwest Chop Salad - $15 
Add Guacamole $3 

Add Herb Grilled Chicken $4 
Crisp Romaine, Roasted Corn & Poblano, 

Shredded Cheese, Black Beans, 
Cherry Tomatoes & Tortilla Strips 
with a Southwest Cilantro Ranch 

Chicken Fritters & Fries - $15 
Served with Ranch Dressing and Ketchup 

Seasonal Fruit PLAtE - $10 
Drizzled with Chipotle Raspberry Sauce 

YOGURT PARFAIT - $10 
Topped with Seasonal Fruit and Crunchy Granola 

STADIUM DOG - $10 
1/4lb Wagyu Hot Dog on a Toasted Brioche Bun 

SONORAN Dog - $16 
1/4lb Wagyu Hot Dog wrapped in Bacon, 

topped with Borracho Beans, Diced Onion, 
Tomato and Cilantro on Brioche Bun 

Beef Slider TRIO - $16 
Topped with Cheddar Cheese and Caramelized 

Onions on Toasted Brioche Buns 

Taco Trio - $14 
Choose one from below, served with Salsa Roja 

Crispy Beer Battered Avocado -  (Vegan) Topped with 
Creamy Cilantro Slaw, Roasted Corn & Poblano Peppers 

Grilled Chicken - Topped with Salsa Roja 
& Fresh Cotija Cheese 

Al Pastor - Topped with Pineapple Salsa 
& Pickled Red Onion 

Walking Taco - $14 
Frito Chips topped with Shredded Brisket, 

Black Beans, Warm Queso, Crema, Jalapeños 
Guacamole & Cilantro 

Allergens Wheat Dairy Shellfish Soy Nuts 
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DOWNLOAD YOUR 
NEW BOOKIE! 

SUNDRIES & SWAG 

Stadium Swim Flex Fit Hat $35 

Stadium Swim Strap Back Hat $35 

Stadium Swim Crop Top $25 

Stadium Swim T-Shirt $25 

MEN’S SWIM TRUNKS $20 

WOMEN’S SWIMSUIT $20 

SPF 50 Spray $15 

SPF Lip Balm $5 

Sunglasses $25 

Waterproof Phone Case $20 

Mobile Cellphone Charger $30 




