
Match Day Cocktail  Menu

EXTRA TIME OLD FASHIONED

Garrison Brothers bourbon, smoked pecan
syrup, orange oil, black walnut bitters
Texas warmth with luxury refinement

$23

RED CARD MARGARITA

Lalo Tequilla, blood orange, lime, chili agave,
Tajin rim, citrus forward with just enough heat
to keep the competition honest.

$19

90TH MINUTE
Grey Goose Vodka Aperol, sparkling rosé,
fresh grapefruit, soda water, mint
Bright, effervescent, and built for long summer
afternoons on the patio.

$18

EL CAPITÁN

Captain Morgan Rum, banana liqueur,
espresso, cocoa bitters
A bold late-night cocktail worthy of extra time.

$18

Wine

$10

Prosecco, Mionetto Brut Prestige
Chardonnay, EOS
Sauvignon Blanc, Silver Gate
Pinot Noir, EOS
Cabernet Sauvignon, Silver Gate

Rotating Local 
Beer Selection

Beer

MICHELOB ULTRA
Light Lager, St. Louis, MO

MIDFIELDER MOJITO

Bacardi Reserva Ocho, fresh mint, cane sugar,
cucumber, sparkling water
Cool, crisp, and endlessly refreshing for match-day
pacing.

$18

OFFSIDE LEMONADE

Titos Vodka, Strawberry, basil, lemon, sparkling
water
Bright and refreshing for all our fans!

$18

HAT TRICK

Maker’s Mark Bourbon, peach tea reduction,
lemon, ginger beer
Southern summer flavors with championship-
level balance.

Athletic Club Sips & Spirits

$20

Domestic 

COORS LIGHT
Light Lager, Golden, CO

MILLER LIGHT
Light Lager, Milwaukee, WI

YUENGLING
Lager, Pottsville, PA

BUDWEISER
Lager, St. Louis, MO

ANGRY ORCHARD
Cider, Cincinnati, OH

Sparkling Wine, Chandon Brut, Napa Valley, California
Chardonnay, Kendall-Jackson Vintner’s Reserve
Sauvignon Blanc, Decoy
Pinot Noir, Decoy
Cabernet Sauvignon, Carmel Road

Champagne, Pommery Brut
Chardonnay, Orin Swift Mannequin
Red Blend, Orin Swift 8 Years in the DesertASK YOUR SERVER ABOUT THE

COCKTAIL PASSPORT

Beverage Menu

$18 GLASS / $50 BOTTLE

$16 GLASS/ $50 BOTTLE

$45 GLASS / $190 BOTTLE

$8

DEEP ELLUM IPA
Deep Ellum Brewing Co 

DALLAS BLONDE
Deep Ellum Brewing Co

MOSAIC IPA 
Community Brewing Co


