MAINS
Served with your
choice of side

WINGS +
TENDERS

SHAREABLES

Finger food, perfect to
grab while you play

CRISPY PORK $6 “CHAMPIONS” $14
CHICHARRONES DIP TRIO

House-made chicharrénes paired
with Mike’s Hot Honey. The ultimate
crunchy start. (GF)

Add a side of house-made guacamole for $5

e

L K
HGOA
CORN RIBS
Sweet corn “ribs” dusted with tajin and
cotija, finished with bright lime crema.
A fresh, zesty twist on elote that’s
seriously snackable. (V)

4 $18 | 8 $35 || 12 $50

TOCA
SLIDERS
40z beef patties on soft Hawaiian rolls

with melted cheese and pickles.
Classic sliders, elevated.

Hatch Chili Queso, guacamole & salsa
served with warm tortilla chips.
A hat-trick of dips that always scores. (V)

L

LOADED QUESO
SKILLET

Bubbling Hatch Chili Queso
topped with brisket burnt ends,
jalapefios and pico de gallo, served
with corn chips. (GF)

BIRRIA &
TACOS
Braised beef birria folded into cheese

crisped tortillas, topped with onions and
cilantro, served with rich consomé.

SQUAD SIZED

These big flavors are built to share, great for groups of 4-6 and designed to
satisfy the whole crew. Perfect for game days, celebrations, or when one plate just isn’t enough.

TOCA CAN
NACHOS

A towering stack of tortilla chips layered
with white hatch chili queso, jalapefios,
pico, and zesty lime crema. All served in
our signature TOCA can. (GF) & (V)

Chicken $2 | Brisket $4 | Steak $4

Please inform one of our team members if you have any
allergies or require information on ingredients used in our dishes.

CHICKEN LETTUCE

Build your own Korean style lettuce
wraps. Includes marinated grilled
chicken, Asian slaw, romaine lettuce
cups, and two sauces to drizzle. (GF)

GF = Gluten-Free | V = Vegetarian

All wings and tenders served with your choice of ranch or blue cheese for dipping

Bone-In Wings

Bone-in wings, tossed your way in any
of our sauces. Juicy, tender, and
incredibly delicious.

5812 | 10$17 | 15$25 | 25 $32

Boneless Wings

Crispy boneless chicken bites tossed
in any of our signature sauces. Ideal for
sharing or solo snacking.

5812 | 10$17 | 15%$25 | 25 $32

Tenders

Hand-breaded buttermilk chicken strips,
fried until golden and served up with
your favorite sauce.

3$10 | 5%15 | 8%20 | 10 $25

SIDES

French Fries (v)

Sweet Potato Waffle Fries (v) $6

#* House Salad (v) $8

SAUCE LINE UP

& No-Nonsense
Plain. No sauce, just juicy chicken.

Low & Slow

Teriyaki. Smooth, sweet, and sticky,
a chill warm-up.

Touchline Tang
Carolina BBQ. Sweet & tangy with a
hint of mustard for a bold zesty kick.

Zesty Midfielder

Lemon Pepper. A dry rub that is
bright, punchy, and full of personality.

Golden Boot

Mike’s Hot Honey. The sweetness
of honey meets spicy chili peppers.

Late Tackle
Mango Habanero. Sweet tropical vibes
with a cheeky late-game kick..

Red Hot

Frank’s Red Hot. A classic Buffalo
sauce that is bold and built for the
big moments.

Mains include your choice of 1 side.
¥ Premium sides are +$2

Tater Tots (v)
Corn Ribs (v)

%* Brussels Sprouts (v)

The Triple T

Slow-cooked brisket tucked

between melted cheese on crisped-up
Texas Toast.

Make it Vegetarian with Jackfruit.

Crispy Buffalo Chicken
Sandwich

Buttermilk fried chicken stacked
with slaw, pickles and Buffalo sauce.
A crunchy, saucy bite.

HL-. 4% §5 .

Southwest Wrap

Crisp greens, corn, avocado, black
beans, cotija cheese, and tortilla
strips tossed with chipotle ranch then
wrapped in a warm tortilla. (GF)

SWEET FINISH

Deep Fried Oreos

Smash Burger

Double beef patties with melted
American cheese, house sauce,
and pickles on a toasted bun.

Make it Vegetarian with a Veggie Burger.

Your choice of grilled or fried chicken
with crisp greens, bacon, egg, avocado,
tomato and blue cheese, served with
ranch dressing. (GF)

Grilled Chicken
Sandwich

Herb-marinated chicken breast topped
with lettuce, tomato, and garlic aioli.
Simple, flavorful, and fresh.

Looking for vegan or keto options?
Ask your to server for the game plan.

Drizzled with chocolate sauce and topped with powdered sugar. (V)

Dulce De Leche Churros

M

Golden churros filled with gooey caramel sweetness. (V)

Cookie Ice Cream Sandwich

$8

Two chewy chocolate chip cookies hugging a scoop of creamy ice cream. (V)



COCKTAILS

DEFENSE |

Y Goal Digger $12
Ketel One Vodka shaken with coffee
liqgueur and espresso.

@ Equalizer $14
Maker’s Mark Bourbon balanced with
Montenegro Amaro and Benedictine.

B Mezcal Negroni $15
Smoky Casamigos Mezcal stirred with
Campari and sweet vermouth.

ATTACK

Mojito $11
Bacardi Rum shaken with lime juice
and served with fresh mint.

B Jalapeiio Ranch Water $11
Socorro Blanco Tequila topped with
lime juice and Fever-Tree Soda Water.

I Soccer Mom $15
Tito’s Vodka shaken with Licor 43,
passionfruit syrup, and lime juice.
Served with a sidecar of La Marca
Prosecco.

Strong & Punchy

Sweet & Sour

\'4 D L

T French 75 $12
Tanqueray Gin shaken with lemon juice
and topped with La Marca Prosecco.

T Aperol Spritz $14
Aperol topped with La Marca
Prosecco and Fever-Tree Club Soda.

I Hugo Spritz $14
St. Germain Elderflower topped with
La Marca Prosecco and Fever-Tree

Tall, All-Rounder

Club Soda.
MANAGER'S [
BOX

B The Captain’s Margarita $12
Espolon Blanco Tequila shaken with
Jalisco Orange Liqueur, mango,
pineapple, and lime juice.

I Play On Paloma $12

Mi Campo Tequila shaken with Aperol,
Pamplemousse Liqueur, and Agave,
topped with Fever-Tree Grapefruit.

B Dragon The Ball $14
Patron Silver shaken with llegal
Mezcal, Aperol, agave, dragonfruit,
and lime juice.

BEER

DRAFT

Michelob Ultra $4]%$6|$9

Miller Lite $4]$6|$9

Deep Ellum Dallas Blonde $4|$6 | $9
Modelo $5]%7|$11

Dos XX Lager $5]$7 | $11

Guinness $5]$7 | $11

Blue Moon $5|%7| $11

Stella Artois $6|$8|$13

Golden Road Mango Cart $6|$8|$13
Community Mosaic IPA $6|$8|$13
Rollertown The Big German $6|$8 | $13

Austin Eastciders $6 | $8 | $13
Original Cider

100z | 160z | 220z

BOTTLES + CANS

Montucky Cold Snack $5

Bud Light $6

Miller Lite $6

Coors Light $6

Michelob Ultra $6

Heineken $7

Estrella Jalisco $8

Corona Extra $8

Union Bear Blonde $8

White Claw Grapefruit $9

White Claw Black Cherry $9

NUTRL Pineapple $9

Topo Chico Hard Seltzer Mango $9
Manhattan Half Life IPA $10

Voodoo Ranger IPA $10

Michelob Ultra 0.00% $8 Non-Alchoholic
Athletic Cervesa $8 Non-Alchoholic

ZERO PROOF

Penalty Kick Kooler $8

Crisp cucumber, fresh mint, lime, and a
hint of jalapefio, finished with Fever-Tree
sparkling club soda

Zombie Defense $8

Electric blue Powerade with bright lime
and tropical passion fruit, topped with
Fever-Tree sparkling club soda and
finished with a strawberry drizzle

Free Kick Fizz $8

Juicy blackberry and fresh lime shaken
with a touch of sweetness, topped with
Fever-Tree ginger beer

Yellow Card $8

Bright pineapple and fresh lemon balanced
with a touch of sweetness, topped with
crisp Fever-Tree yuzu and lime soda

Golden Goal $8

Pineapple and apple juices with bright lime,
layered with a splash of Monster Energy
Ultra Zero Sugar and finished with a touch
of grenadine

Passion for the Pitch $8

Tropical pineapple, passion fruit, and
coconut balanced with bright lime, topped
with Monster Energy for a lasting kick

Curious about wine? Ask your server or take a look at our drinks menu.

HOUSE LEGENDS

BALLON L~
D'OR

Hennessy and Cointreau Noir shaken with
lime juice, apple juice, and mango puree,
then topped with ginger beer and
smoked in a cloche. A smooth sip that
shines on and off the pitch.

Patron Silver with a frozen lychee, lemon
sherbert, and blue raspberry blend.

Like your favorite childhood freezer pop
getting the call-up to the first team, this
electric margarita is vibrant, refreshing.

ZOMBIE

~ g

ATTACK

Bacardi, Passoa passion fruit liqueur,
Rumhaven Coconut, blue curacao,
and lime juice shaken and poured over
ice with a splash of strawberry puree.
Fruity and punchy.

Casamigos Reposado meets juicy
blackberry in this margarita served
on the rocks and poured big, because
gameday calls for extra time.

SHOTS.

Mexican Candy | Lemon Drop | Green Tea | White Tea | Baby Guiness | Jagerbomb | Chica Chida

The Red Card $12

Socorro Tequila Blanco blended with
Licor 43, raspberry puree, agave, and
lime juice. A tart, refreshing, berry-
forward margarita.

Colada Crush $12

Captain Morgan White Rum and
Rumhaven Coconut blended with
Blue Curacao, coconut, lime juice,
and pineapple juice. Smooth, tropical,
and beachy.

Sweet Victory $14

Smirnoff blended with Baileys and
hot chocolate mix, topped with
whipped cream. A perfect twist on a
classic treat.

Aperol Spritz Tower $60

Patron Margarita Tower $50
BYO Mimosas $45

3L Beer Tower $40

Mix And Match Beer Bucket $30

Available for groups of 4+

D I N E -




