
FIRST BITES SALADS & BOWLS
neon

record

Flaky Bread $8 FATTOUSH SALAD $16
tear-apart flaky bread

Mezze
seasonal dips, root vegetables, pickles, 
olives, flaky bread

Artichoke Croquettes
lemon yogurt

$14

$12

persian cucumber, heirloom tomatoes, chopped little gem, 
crispy pita, pomegranate seeds, sumac vinaigrette

Harvest BOWL
farro, granny smith apple, roasted brussels sprouts, 
spice pecan, feta crumble, champagne vinaigrette

Neon Beets $16

$18

Za’Atar Fries $10
whipped goat cheese, roasted beets, emerald figs, 
granny smith apple, pumpkin seed dukkah

wild honey, chermoula aioli, amba

Crispy Brussels Sprouts
browned butter labneh, pickled apples, 
sunflower seed dukkah

W INGS
smoky buffalo, shawarma, garlic toum ranch

$16 Deep cut

$12
neon caesar
kale, aged parmesan, cured egg yolk, pita crisp, 
garlic caesar dressing

Protein add-ons

Falafel $6

$15

Tofu Kebab $8 grilled chicken kebab $6

Butternut Squash Soup $12
coconut milk, fig mustard, fig leaf oil

R icotta Meatballs $16 Build Your Own
garlicky kale, creamy polenta, arrabbiata

Starting at $16
pick a base, a veggie, and a protein

Entrees Bases

Veggies

farro, turmeric rice

crispy brussels, honey roasted carrots

Braised Short R ib $34
Proteins Falafel  |  tofu kebab +2  |  grilled chicken kebab +4

soft polenta, steamed broccoli, chermoula

Birthday Chicken
sumac onion, aleppo, yogurt, honey

Branz ino a la plancha

$32

$36

Deep cut

B-Sides

wilted winter greens, roasted sunchoke, green coriander lemon parmesan smashed potatoes $8

Roasted Eggplant
stewed chickpeas, turmeric rice, herb salad, lemon-yogurt 

$24 za’atar fries

honey roasted carrots

$8

$8

SANDWICHES
crispy brussels sprouts

Turmeric RIce $8

$7

the ballers smashburger $18 Deep cut Falafel $6
two beef patties, new american cheese, house pickles, 
onion jam, ballers sauce, potato bun

Falafel Pita $14 Dessert
house-made falafel, pickled onion, cucumber, tomato, 
shredded lettuce, tzatziki Apple Cobbler $12

Za’atar Turkey Panini
za'atar seasoned turkey, roasted red peppers, tomato, 
pepperjack cheese, honey mustard, ciabatta

$16
brown sugar crumble, apple ice cream, ginger granita

Neon Baked Alask a
mango sorbet, honey, toasted marshmallow, shortbread

$12

Add Za’atar fries $6 Chocolate sundae $13
warm chocolate lava cake, stracciatella ice cream, toasted 
sesame caramel, orange blossom whipped cream, flaky sea salt 

Sorbet
daily selection

$8 ME
NU



Shaken & Stirred Beers
neon

record

The Wall
1908 Empress Gin, St. Germain, Green Chartreuse, Lavender, 
Lemon, egg white

Franklin Field
Broccoli Rabe Ginger, Mezcal, Agave Lemon, Pink Peppercorn

Ring The Bell
Gin, Campari, Red Bell Pepper, Lemon, Tajin Sugar

$17

$17

$17

pop the top

Corona

Coors

Michelob Ultra

Allagash White

Neshaminy Creek UltraCush Hazy IPA

$7

$7

$7

$8

$9

Red Hot Mule $16 Guinness $9
Vodka, Ginger, Frank’s Red Hot Simple, Club, Lime Bitburger Drive n/a $7
P. B-Side Jam
Peanut Butter Wash Bourbon, Berry Bacon Jam, Bitters

Rose Colored Glass
Rum, Pineapple, Lime, Rose Water, Petals

Joola
Tequila, Aperol, Passion Fruit, Lime, Tajin Sugar

$16

$17

$15

Athletic upside dawn golden n/a

on tap

Ballers Golden Ale

Yuengling Lager

Victory Brotherly Love

$7

$8

$8

$7

Lo-Fi Lychee $16 Bitburger Pilsner $9
Vodka, Lillet, Lychee, Lemon, Strawberry Oil

Pickle B Tini
Vodka, dry Carpano, Pickle, Dill Oil

The Two Seven
Kinsey Single Barrel Bourbon - Malcolm Jenkins Edition, 
Demerara, Walnut Bitters, Smoked

$17

$27

Downeast Original Cider

Coors Light

Tröegs DreamWeaver Wheat

Athletic run WIld IPA N/a

Yards Pale Ale

$7

$8

$7

$9

$8

50% of sales will be donated to The Malcolm Jenkins Foundation, committed 

to empowering youth in underserved communities, nurturing their potential, 

and fostering their development and success.
Other Half Hazy IPA

Michelob Ultra $7

$8

2sp Blow  THe Whistle $8

Dessert Cocktails

Snow  On The Beach $17 Wines By The Glass
Fernet Branca, Liquor 43, Frangelico, shaken vanilla affogato

bubbles

Zero Proof Creations
Chandon Brut Library Dosage

Avissi Prosecco $10

$16

The Pear Affair
Pear, Ginger, Lemon, Rosemary

$10 white

Le Campuget White, Grenache-Viognier $10

Guava Pop $10 Grounded Sauvignon Blanc by Josh Phelps, CA $15
Guava, Pineapple, Lime, Agave Harken Chardonnay $12

red

Le Campuget Red, Syrah-Viognier $10

Roshambo Pinot Noir, Sonoma $15

Lucci Lambrusco $17

C o n s u m i n g  r aw  o r  u n d e r c o o k e d  m e at s ,  p o u lt r y,  s e a fo o d ,  s h e l l f i s h ,  o r  e g g s  m ay  i n c r e a s e  y o u r  r i s k  o f  fo o d  b o r n e  i l l n e s s ,  e s p e c i a l ly  i f  y o u  h a v e  c e r ta i n  m e d i c a l  c o n d i t i o n s .

C r e d i t  o r  d e b i t  c a r d  p ay m e n t s  o n ly,  p l e a s e .  C a s h  t i p s  a r e  w e l c o m e .  2 0%  g r at u i t y  i s  i n c l u d e d  fo r  p a r t i e s  o f  6  o r  m o r e .

rosé

The Beach Rose, ProvEnce, FR $15

DR
INK

S


