
SIDES DESSERT

BANANA PUDDING SHOOTERS V $12
Four shooters, filled with banana pudding layered with wafer 
cookies, fresh bananas, and swirls of chocolate and caramel.

REFIRED DONUT SANDWICH V  $8
Classic glazed donut, caramelized in a pan, cut in half, filled 
with ice cream, and topped with chocolate sauce.

TATER TOTS V, AG $7FRIES V, AG $7

MAC’ N’ CHEESE V $8BRUSSELS SPROUTS V, AG  $7

SWEET POTATO  $7
WAFFLE FRIES V, AG

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk for food borne illness.

Attention customers with food allergies: We operate from a scratch kitchen with ingredients that include: 

dairy, eggs, wheat, soybeans, tree nuts, peanuts, fish and shellfish. It’s very important to let us know of any allergies 

upon ordering so we can take the proper steps to ensure that you can safely enjoy Batbox’s delicious food offerings.

SHAREABLES

FRICKLES V   $12
Extra crispy pickle fries served with sweet & smoky BBQ and 
creamy cool ranch.

FASTBALL NACHOS V, AG $13
House-fried tortilla chips with queso and classic toppings. 
Add BBQ brisket, steak, or chicken for +$5.

CHICKEN TENDERS   $12
Crispy tenders with every dip we’ve got: ranch, BBQ, and buffalo.

SPORTS BAR WINGS $16
Citrus brined wings, twice-fried and tossed in buffalo, BBQ or 
lemon pepper. Served with blue cheese and ranch.

KNUCKLEBALL AG     $14
Charred and pickled jalapeño stuffed with burnt ends and cream 
cheese, wrapped in bacon with maple bourbon seasoning, and 
crisped. Served on a marshmallow with BBQ and ranch.

QUESO TOT WAFFLE SANDWICH V, AG      $12
Tater tots with a touch of chili crunch, pressed into waffle 
“bread,” then loaded with cheese sauce and served with 
tomato chili dip and queso.

CHIPS & QUESO V, AG $10
Our take on a classic restaurant dish. House fried chips, house 
made salsa with a Serrano kick, and our signature chef’s queso. 
Share with friends or eat it by yourself.
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SALADS & PLATES

BIG WEDGE SALAD     $12
Crisp wedge loaded with dressing, crispy onions, and herbs.
Add protein to level up for +$5.

CHICKEN TENDER SALAD  $16
Chicken tenders sitting on greens, tossed with carrots, tomatoes,  
celery and topped with creamy ranch

HAIL CAESAR SALAD V   $11
Romaine, Parmesan, croutons, and house Caesar. 
Add protein to level up for +$5.

CHARRED BRUSSELS SALAD V, AG $12
Crispy Brussels with honey glaze and apple slices. Sweet, 
smoky, and shareable.

CURVEBALL CAULIFLOWER V, AG   $12
Whole roasted cauliflower with brown butter buffalo and 
blue cheese dressing.

HONEY GLAZED SALMON FILLET AG $17
Honey-glazed salmon with soy, chili puree, lemon zest, 
and crunchy sprouts.

PROTEIN OPTIONS: FRIED CHICKEN, BLACKENED CHICKEN, SALMON, STEAK

SIDE SALAD V $7

PORK BELLY AG $11
Slow-roasted pork belly, crisped up and glazed in smoky salsa, 
topped with white onion and cilantro.

CRISPY SALMON      $13
Fried salmon taco, topped with fresh mango pico, sliced 
avocado, and a tangy chipotle crema. 

CHICKEN TINGA  AG                $10
Braised chicken thighs, pulled and simmered in a smoky 
chipotle tinga sauce with cilantro, pico, and lime crema.

VEGAN CARNITAS VG               $10
Mushroom carnitas with avocado, pickled onion, 
and salsa.

CRISPY BEEF  $12
Skirt steak, molten cheese, torched on a corn tostada with lime 
crema, pico and cilantro.

SMASH BURGER    $16
Double patty, smashed hard and stacked. Crispy edges, melty 
cheese, caramelized onion, and burger sauce.

FRIED CHICKEN SANDWICH  $15
Fried chicken, spicy mayo, topped with lettuce and served on a 
mayo-fried bun.

CLASSIC DOG      $9
Just what it says. Ballpark style, with ketchup, mustard, relish 
and onions.

BALLER DOG    $13
Smoked brisket jalapeño hot dog, charred and topped with 
onion, pickle, tangy sauce, and maple bourbon seasoning. 

VEGAN SMASH BURGER VG    $15
Vegetable blend patty, crispy outside, juicy inside. Stacked with 
tomato, lettuce, caramelized onions, and vegan burger sauce.


