


T I P S Y  P A L M E R  8
Deep Eddy Sweet Tea Vodka + ABSOLUT Citron Vodka +
f resh l y  b rewed  i ced  tea  + f resh  l emon

Bul le i t  Bourbon  + Fee  Bro the rs  Orange  B i t te rs  +
cane  sugar  + f resh  o range  + cher r y

B U L L E I T  O L D  F A S H I O N E D  9

P innac le  Whipped  Vodka  + orange  ju ice  +
S ie r ra  Mis t ®

O R A N G E  D R E A M  8

Fever-Tree Tonic Water + Tanqueray Gin or Hendrick’s Gin

T H E  T G  ( T O N I C  &  G I N )  9

FROZEN OR ON THE ROCKS: Tres  Agaves  B lanco  Tequ i la  +
organ ic  l ime  +  agave  nec ta r

MAKE IT A BEER-RITA! CORONITA: 3

T R E S  A G A V E S  M A R G A R I T A  8.5

Casamigos  B lanco  Tequ i la  + Co in t reau  +
organ ic  l ime  + agave  nec ta r

C A S A M I G O S  M A R G A R I T A  1 1

SIGNATURE DRINKS

S A N G R I A  8
Lo la i l o  Span ish  Red  Sangr ia  + f resh  f ru i t

CARAFE: 22

Grey  Goose  Vodka  o r  Bombay  Sapph i re  G in

M A R T I N I  1 0

Tanteo  Ja lapeño  Tequ i la  + organ ic  l ime  +
agave  nec ta r  +  f resh  s t rawber r i es

S T R A W B E R R Y  J A L A P E Ñ O  M A R G A R I T A  9.5

P A T R Ó N  P A L O M A  1 0
Patrón Si lver Tequila + Patrón Citrónge Lime +
grapefruit  juice + Topo Chico® Sparkl ing Mineral  Water

Classic Long Island Iced Tea +  Tito’s Handmade Vodka +
Bacardi Superior  Rum + Bombay Sapphire Gin + fresh lemon

T O P G O L F  T E A  9.5

Ketel  One Vodka + Fever-Tree Ginger Beer  + 
f resh  l ime

K E T E L  O N E  M U L E  9

NAT

M A K E R ’ S  M A N H A T T A N  9
Maker ’s  Mark  Bourbon  + sweet  ve rmouth  + cher r y



BEER

Bud L ight  +  M i l l e r  L i t e  +  Coo rs  L ight  +  M iche lob  U l t ra

PITCHERS: 14

D O M E S T I C  D R A F T S  4

Dos  Equ is  Lager  +  Goose  I s land  IPA  +  B lue  Moon  Be lg ian  Whi te  + 
Angry  Orchard  Cr isp  App le  C ide r  + Sam Adams Seasona l  +
Lagun i tas  IPA

PITCHERS: 19

P R E M I U M  D R A F T S  5.5

Bud Light  +  Budweiser +  Mil ler  Lite + Coors Light +  Michelob Ultra

BUCKET OF SIX: 23

1 6  o z  A L U M I N U M  B O T T L E S  4.5

Corona  Ex t ra  +  Mode lo  Espec ia l  + Dos  Equ is  Lager  +  He ineken  + 
Sam Adams Boston  Lager  +  Not  Your  Father ’s  Root  Beer  + Stone  IPA  + 
S te l la  A r to is  + Newcast le

BUCKET OF SIX: 28

P R E M I U M  B O T T L E S  5.5

Pabst Blue Ribbon (16 oz) :  3.5
Leinenkugel’s Seasonal Shandy:  5
Fat Tire Amber Ale:  5.5
Stiegl  Radler:  6
Guinness Draught (14.9 oz) :  6

C A N S

ASK  ABOUT  OUR
LOCAL  BEER SELECTION.

C I T R U S  C A B A N A  16
Deep  Eddy  Ruby  Red  Vodka  + F leur  E lde r f l ower  L iqueur  +
f resh  l emon ,  l ime  &  o range  ju ice

P I N E A P P L E  P U N C H  16
Bacard i  Oakhear t  Sp iced  Rum + Bacard i  Coconut  Rum +
p ineapp le  ju ice  + Monin  g inger

GOLFBAGS SHAREABLE  COCKTAILS  SERVED IN  ONE OF  OUR SIGNATURE
TAKE-HOME MUGS.  FOR PARTIES  OF  2  OR MORE.

WINE

GLASS / BOTTLE

Char les  & Char les  Rosé:  7 / 27
La Marca Prosecco Split :  12
Kung Fu Ries l ing:  7 / 27
Estanc ia  P ino t  G r ig io :  7.5 / 29
Kim Crawford Sauvignon Blanc: 10 / 39
Edna Valley Sauvignon Blanc: 8 / 31
Hayes Ranch Chardonnay:  7.5 / 29
Landmark Chardonnay:  12 / 47

BOTTLE ONLY

Chandon Rosé Spark l ing Wine:  45
Veuve Cl icquot :  95
Lindeman’s  90 Moscato :  22
Pine Ridge Chenin/Viognier :  28
Kr is  P inot  Gr ig io :  29
Wairu River  Sauvignon Blanc:  33
Chamisal  Chardonnay:  36
Wente Morning Fog Chardonnay: 35
Sonoma-Cutrer  Chardonnay:  45

W H I T E R E D
GLASS / BOTTLE

Stee lhead  P ino t  No i r :  8 .5 / 33
Meiomi  P ino t  No i r :  12 / 47
Menage  á  Tro is  S i l k :  9 / 35
Laye r  Cake  Malbec :  9.5 / 37
Hayes  Ranch  Mer lo t :  7.5 / 29
S in  Z in  Z in fande l :  10 / 39
Joe l  Go t t  Cabernet :  10 / 39
Chateau Smith Cabernet :  12 / 47

BOTTLE  ONLY

Seeker  P ino t  No i r :  32
Archery  Summit  P ino t  No i r :  75
Ar tesa  P ino t  No i r :  48
Pepper  Jack  Red :  36
Swanson  Mer lo t :  55
Boom Boom Sy rah :  38
Quiv i ra  Z in fande l :  45
Greg  Norman Cabernet :  36
P ine  R idge  Cabernet :  80



APPS & SHAREABLES

Nacho  ch ips  + drunken  bean  purée  +  th ree-cheese  b lend  +
ch imichur r i  d r i z z l e 

ADD: Smoked chicken 2 | Steak* 3

S I G N A T U R E  N A C H O S  8

Ci lant ro  s t i cky  r i ce  + drunken  beans  + sp iced  ch icken  +
cheddar  cheese  + j a lapeño  to r t i l la  + sour  c ream + avocado  +
sr i racha  ho t  sauce

ONLY AT TOPGOLF 

M U S H I  10

As ian- insp i red  ca lamar i  + sesame o range  sweet  ch i l i  d ipp ing  sauce

C A L A M A R I *  1 1

Succu lent  ch icken  w ings  g lazed  in  your  cho ice  o f :
Mango  Habañero ,  As ian  Sesame,  Buf fa lo ,  o r  BBQ sauce

SHARING WITH FRIENDS? CHOOSE 3 FOR 26 AND WE THROW IN ALL THE FIXINGS.

T O P G O L F  W I N G S  10

VEGETARIAN OPTION *These menu items are cooked to order. Notice: Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.

Craft  beer  queso + Monterey Jack + cheddar + pepper jack cheese

ADD: Pecanwood-smoked bacon 1.5

C H E E S E  F R I E S  8

Jack  + cheddar  + pepper  jack  cheese  + gr i l l ed  peppers 

ADD: Smoked chicken 2 | Spinach 2 | Smoked brisket 3

Q U E S A D I L L A S  8

Homemade  guacamole  + to r t i l la  ch ips  +  f r esh  sa lsa

GLUTEN-FREE 

G U A C  &  C H I P S  7

L ight l y  coated  p ick le  f r i es  + s ide  o f  ranch

P I C K L E  F R I E S  6

6  house-poached  la rge  shr imp + f resh  vegetab le  s law +
g inger  cock ta i l  sauce

S H R I M P  C O C K T A I L*  1 1 .5

Jumbo  lump c rab  cakes  + As ian  s law  +  sp icy  remou lade

M A R Y L A N D  C R A B  C A K E S *  12 .5

Bacon  + green  ch i l i  mac  and  cheese  + s ide  o f  ranch

B A C O N  M A C  ‘ N  C H E E S E  S P R I N G  R O L L S  9.5

C R A F T  B E E R  Q U E S O  9
Cheesy  goodness  + touch  o f  bee r  + roasted  sweet  co rn  +
to r t i l la  ch ips  + f resh  sa lsa



P E P P E R O N I  &  S A U S A G E  9

FLATBREADS

SLIDERS

FEATURING OUR NEW NAAN-STYLE  FLATBREAD.
GLUTEN-FREE BASE  AVAILABLE  UPON REQUEST.

Scrambled  egg  + Pecanwood-smoked  bacon  + roasted  tomat i l l o  + 
sa lsa  + th ree-cheese  b lend  + p ico  de  ga l l o

U LT I M A T E  B R E A K F A S T *  9

Fresh  bas i l  pes to  + cracked  b lack  pepper

P R O S C I U T T O ,  A R T I C H O K E  &  O L I V E  10

House-smoked  ch icken  + shredded  cheese  b lend  +
car ro ts  + ce le r y  + ranch  d ress ing

B U F F A L O  C H I C K E N  10

Mar inated  s teak  + roasted  co rn  + gr i l l ed  red  on ion  +
ch imichur r i  + f resh  red  F resno  peppers

C H A R - G R I L L E D  S T E A K *  1 1

C H I C K E N  &  W A F F L E S  9
House-made  Be lg ian  waf f l es  + cr ispy  ch icken  tenders  +
maple  sy rup  + sp icy  ja lapeño  g ravy

Mary land  c rab  cakes  + sp icy  rémou lade  cabbage  s law +
f resh l y  t oas ted  sweet  yeast  ro l l s

C R A B  C A K E *  1 3

S lowly  smoked ,  sh redded ,  BBQ pu l l ed  po rk  + secre t  mop  sauce  +
beer  s law + f resh l y  t oas ted  sweet  yeast  ro l l s

P U L L E D  P O R K  9. 5

*These menu items are cooked to order. Notice: Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.

VEGETARIAN OPTION

SERVED IN  SETS  OF  TWO,
WITH THE  OPTION FOR FOUR OR SIX .

B U F F A L O  C H I C K E N  7
Buf fa lo  f r i ed  ch icken  + l e t tuce  + tomato  +
served  w i th  ranch  o r  b lue  cheese  d ress ing



T H E  C L A S S I C  10.5
The  “usua l”  w i th  l e t tuce  + tomato  + on ion

$1 UPGRADES: American cheese | blue cheese | cheddar cheese
pepper jack cheese | pickled jalapeños

$2 UPGRADES: Pecanwood-smoked bacon
sliced avocado | fried egg*

S U N R I S E  B U R G E R  12 .5
Pecanwood-smoked  bacon  + cheddar  cheese  +
f r i ed  egg*  + l e t tuce  + tomato  + on ion

S M O K E H O U S E  12
Pecanwood-smoked  bacon  + BBQ sauce  + cheddar  cheese  +
l e t tuce  + tomato  + on ion

T H E  M A C  D A D D Y  13
Green  ch i l i  mac  ‘n  cheese  +  s l i ced  pepper  jack  cheese

BURGERS*

*These menu items are cooked to order. Notice: Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.

SIMPLY THE BEST

We use a  del ic ious b lend of  Angus ground chuck,  short  r ib  and 
brisket to produce the juiciest,  most f lavorful  burgers.  Served on a 
toasted br ioche bun with  your  choice  of  French f r ies  or  tater  tots . 
Subst i tute  a  s ide  salad for  $1.

V E G G I E  B U R G E R  9.5
Chipot le-sp iced  b lack  bean  pat t y  + avocado  +
red  on ion  + tomato  + red  l ea f  l e t tuce

GLUTEN-FREE BUN
AVAILABLE  UPON REQUEST.

VEGETARIAN OPTION



F R I E D  C H I C K E N  S A N D W I C H  10
Sp icy,  mar inated ,  f r i ed  ch icken  b reast  + br ioche  bun  + c i lant ro  s law

SANDWICHES ALL  SANDWICHES SERVED WITH YOUR CHOICE  OF
FRENCH FRIES  OR TATER TOTS .  SUBSTITUTE  S IDE  SALAD FOR $1 .

SALADS CHOOSE YOUR DRESSING: RANCH, BLUE CHEESE, LOW FAT BALSAMIC,
HONEY MUSTARD,  CHAMPAGNE VINAIGRETTE  –  ALL  GLUTEN-FREE.

Grape  tomatoes  + red  on ion  + cheddar  cheese  + croutons 

ADD: Marinated grilled chicken 2.5

H O U S E  S A L A D  6

Pecanwood-smoked  bacon  + chopped  egg  + grape  tomatoes  + 
avocado  + cheddar  + sca l l i ons  + mar inated  g r i l l ed  ch icken 

GLUTEN-FREE

C O B B  S A L A D *  1 2

Baby  l ea f  sp inach  + c innamon-rubbed  goat  cheese  +
grape  tomatoes  + s l i ced  red  on ions  + sundr ied  c ranber r i es  +
cand ied  pecans  + l ow- fa t  ba lsamic  v ina ig re t te 

ADD: Marinated grilled chicken 2.5
GLUTEN-FREE

S P I N A C H  &  G O A T  C H E E S E  S A L A D  10

T U R K E Y  &  A V O C A D O  W R A P  9.5
Fresh l y  s l i ced  oven- roasted  tu rkey  + avocado  + car ro ts  +
cucumber  + l e t tuce  + tomato  + ch ipo t l e  a io l i

ALSO AVAILABLE AS A SALAD (GLUTEN-FREE)

*These menu items are cooked to order. Notice: Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.

G R I L L E D  C H I C K E N  S A N D W I C H  10
Let tuce  + tomato  + red  on ion  + Di jon-a io l i

B R I S K E T  G R I L L E D  C H E E S E  1 1
Smoked  BBQ br iske t  + b lend  o f  pepper  jack  and  cheddar  cheese  + 
toasted  a r t i san  b read

VEGETARIAN OPTION



24  c innamon-sugar  dusted  donut  ho les .  Choose  2  f lavo rs :
choco la te ,  raspber r y  j e l l y  o r  Bavar ian  c ream

CAN’T DECIDE? HAVE ALL 3 FOR JUST $1 MORE.

I N J E C T A B L E  D O N U T  H O L E S  10

S E N S A T I O N A L  S ’ M O R E S  7
Marshmal low-f i l l ed  choco la te  ch ip  cook ie  sandwiches Van i l la  bean  i ce  c ream + r i ch  choco la te  sauce  +

crushed  cand ied  pecans

I C E  C R E A M  S U N D A E  4

COFFEE COCKTAILS

SKYY  In fus ions  Van i l la  Bean  Vodka  + RumChata  +
Monin  True  Brewed  Espresso

E S P R E S S O  M A R T I N I  9

DESSERTS

Bai ley ’s  I r i sh  Cream + Tuaca  + cof fee

C H I P  S H O T  8

Jameson  I r i sh  Whiskey  + cof fee  + rea l  wh ipp ing  c ream

I R I S H  C O F F E E  7

*These menu items are cooked to order. Notice: Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.

VEGETARIAN OPTION



F R E N C H  F R I E S  3.5

SIDES

S I D E  S A L A D  4.5

T A T E R  T O T S  4
Chipot le  a io l i

REFRESHMENTS

*These menu items are cooked to order. Notice: Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.

KIDS: $6

G R I L L E D  C H E E S E

J U N I O R  C H E E S E B U R G E R

SERVED WITH YOUR CHOICE  OF  CARROT  ST ICKS ,  FRUIT  CUP,
FRENCH FRIES  OR TATER TOTS  + A  SODA,  JUICE  OR MILK .

C H I C K E N  T E N D E R S

M I N I  H O T  D O G S

VEGETARIAN OPTION

S E A S O N A L  F R E S H  F R U I T  C U P  5

Red  Bu l l ® Energy  Dr ink

Red  Bu l l ® Sugar f ree

Red  Bu l l ® Red  Ed i t i on

Red  Bu l l ® B lue  Ed i t i on

Red  Bu l l ® Ye l l ow  Ed i t i on

E N E R G Y  4
Peps i ®

Die t  Peps i ®

Dr  Pepper ®

Mounta in  Dew ®

MUG Root  Beer ®

Trop icana  Lemonade ®

S ie r ra  Mis t ®

F O U N T A I N  B E V E R A G E S  2.5

F I J I ® Wate r  4
Aquaf ina ® 3
Topo Chico® Sparkling Mineral Water  4
(Regu la r  o r  Tw is t  o f  L ime)
SoBe ® L i fewate r ® 3
(Yumber r y  Pomegranate )

H 2 0

Gato rade ® 3
(Lemon L ime  o r  F ru i t  Punch)
F lavo red  I ced  Tea  3
(Mango  o r  Peach)
Fresh  Brewed  Cof fee  &  Tea  2 .5

O T H E R  B E V E R A G E S



E G G S  B E N E D I C T *  1 1
Served  w i th  savory  house  po ta toes

BRUNCH AVAILABLE  WEEKENDS AND HOLIDAY
MONDAYS FROM OPEN UNTIL  2  P.M.

C A R A M E L I Z E D  F R E N C H  T O A S T *  9
Cinnamon French toast  in fused wi th  coconut  rum + maple  sy rup  + 
f resh  s t rawber r i es .  Non-a lcoho l i c /k id- f r i end l y  ve rs ion  ava i lab le 
upon  request .

C H I C K E N  &  W A F F L E  S L I D E R S  9
House-made  Be lg ian  waf f l es  + cr ispy  ch icken  tenders  +
maple  sy rup  + sp icy  ja lapeño  g ravy

Chor i zo  pat t y  + aged  wh i te  cheddar  + scrambled  egg  +
house- roasted  tomat i l l o  sa lsa

C H O R I Z O  &  E G G  S L I D E R S *  7

Ti to ’s  Handmade  Vodka  + Z ing  Zang  B loody  Mary  Mix

Z I N G  Z A N G  B L O O D Y  M A R Y  8

Prosecco  + Blue  Moon  Be lg ian  Whi te  + f resh  o range  ju ice 

M A N M O S A  8

Scrambled egg + Pecanwood-smoked bacon + roasted tomati l lo salsa + 
th ree-cheese  b lend  + p ico  de  ga l l o

U LT I M A T E  B R E A K F A S T  F L A T B R E A D *  9

GLUTEN-FREE 

S I D E  O F  B A C O N  4

CARAFE: 19

C L A S S I C  M I M O S A  6

SKYY  In fus ions  B lood  Orange  Vodka  + f resh  o range  ju ice

S C R E W D R I V E R  7

Apero l  + Prosecco  + l emon  tw is t

A P E R O L  S P R I T Z  7

*These menu items are cooked to order. Notice: Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.

VEGETARIAN OPTION



CHOICES:
Seasonal fresh fruit ,  bacon or house fr ied potatoes

S I D E S  4

*These menu items are cooked to order. Notice: Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.

BREAKFAST AVAILABLE  MONDAY –  FRIDAY  / /  OPEN –  11  A .M.*
* E X C L U D E S  H O L I D AY  M O N D AY S  W H E N  B R U N C H  W I L L  B E  S E R V E D

T O P G O L F  B R E A K F A S T  B U R R I T O *  7.5
Fresh  scrambled  eggs  +  bacon + chor i zo  sausage +
cheddar  +  wrapped in  a  gr i l l ed  cheddar  ja lapeño  to r t i l la

C H I C K E N  &  W A F F L E  S L I D E R S  9
House-made  Be lg ian  waf f l es  + cr ispy  ch icken  tenders  +
maple  sy rup  + sp icy  ja lapeño  g ravy

Chor i zo  pat t y  + aged  wh i te  cheddar  + scrambled  egg  +
house- roasted  tomat i l l o  sa lsa

C H O R I Z O  &  E G G  S L I D E R S *  7

Ti to ’s  Handmade  Vodka  + Z ing  Zang  B loody  Mary  Mix

Z I N G  Z A N G  B L O O D Y  M A R Y  8

Prosecco  + Blue  Moon  Be lg ian  Whi te  + f resh  o range  ju ice 

M A N M O S A  8

Scrambled egg + Pecanwood-smoked bacon +
roasted tomati l lo salsa + th ree-cheese  b lend  + p ico  de  ga l l o

U LT I M A T E  B R E A K F A S T  F L A T B R E A D *  9

CARAFE: 19

C L A S S I C  M I M O S A  6

SKYY  In fus ions  B lood  Orange  Vodka  + f resh  o range  ju ice

S C R E W D R I V E R  7

Apero l  + Prosecco  + l emon  tw is t

A P E R O L  S P R I T Z  7

H E A LT H Y  S T A R T  S A N D W I C H  8.5
Toasted  eng l i sh  muf f in  + oven  roasted  tu rkey  + sp inach  + 
wh i te  cheddar  + f lu f f y  egg  wh i tes  +  s ide  o f  f r esh  f ru i t

Smoked brisket + sautéed pepper blend + house fried potatoes + 
white cheddar +  sunny side up egg

T E X A S  B R I S K E T  H A S H  S K I L L E T *  9.5

F R E S H  B R E W E D  C O F F E E  &  T E A  2 .5

*Must be 21 and over to purchase
and consume alcohol.

CHOICES:
Orange ,  ruby  red  g rapef ru i t ,  p ineapp le  o r  c ranber r y

J U I C E S  3
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