
The Playbook Sports Bar

Pregame

Maryland Crab Dip  
Eighteen dollarstoasted baguette

Crabby Devils Gluten-Free
Sixteen dollarsSix deviled eggs topped with crab, pickled vegetables

Boom Boom Shrimp Sixteen dollars
Tempura shrimp drizzled with sweet and spicy sauce

Pound of Peel and Eat Shrimp Gluten-FreeTwenty dollars
drawn butter, Cajun seasoning, onions, lemon, cocktail sauce

Fried Chicken TendersFourteen dollarsHand breaded, honey mustard sauce

Sheet Pan SamplerEighteen dollarsFrench fries, onion rings, jalapeño poppers, chicken fingers

Sheet Pan Nachos Gluten-FreeEighteen dollarsblack beans, queso, cheddar, tomatoes, scallions, jalapeños, guacamole and sour cream

Chicken Quesadilla Eighteen dollarsPepper jack, cheddar, black beans, pico de gallo, guacamole, flour tortilla

Sesame Tuna Nachos
Twenty dollarsWonton chips, seaweed salad, wasabi mayo, avocado, soy sauce drizzle

Jalapeño poppersTwelve dollars
Ranch and sriracha mayo dipping sauces

First Quarter

Maryland Crab Soup
Ten dollars

Black Bean ChiliGluten-FreeTen dollars
cheddar and sour cream

Cobb Salad Gluten-FreeEighteen dollars
Mixed greens with diced chicken, blue cheese crumbles, bacon, egg, avocado, red wine vinaigrette

Beet SaladGluten freeFifteen dollars
Roasted red and yellow beets, goat cheese, Granny Smith apple, toasted walnuts, arugula, spinach, balsamic vinaigrette

Seared Salmon SaladGluten-FreeTwenty-five dollars
Mixed field greens, blueberries, toasted walnuts, avocado, citrus vinaigrette

Playbook SaladGluten-FreeSmall seven dollars
Large twelve dollarsMixed field greens, cherry tomato, cucumber, red onion, shredded carrots, balsamic vinaigrette

Caesar SaladSmall seven dollars
Large twelve dollarsSeasoned croutons, grated parmesan, Caesar dressing.

Protein Enhancements

Broiled Crab CakeFourteen dollars

Grilled Chicken breastEight dollars

Roasted Salmon Fourteen dollars

Hanger Steak
Twenty dollars

Sesame TunaFourteen dollars

Second QuarterJust wing itServed with celery and your choice of blue cheese or ranch dressing

Eight Wings 
Fourteen dollars

Twelve WingsTwenty one dollars

Sixteen WingsTwenty six dollars

Twenty four WingsForty dollars
Buffalo, BBQ, Spicy Peach, Garlic Parmesan, Honey Sriracha, Old Bay, Sweet HeatGluten free

Third Quarter Sandwiches and burgers
Served with French fries

Crab Cake SandwichTwenty-four dollarsLightly broiled crab cake, lettuce, tomato, red onion, tartar sauce, brioche bun

Grilled Chicken and SwissSixteen dollarsLettuce, tomato, red onion, sriracha mayo, toasted herb focaccia

Classic French DipEighteen dollarsShaved ribeye, caramelized onions, provolone, baguette, au jus dip

The Grinder
Eighteen dollarssalami, prosciutto, provolone, tomato, banana peppers, red onion, arugula, olive oil, pesto mayo, toasted ciabatta

Pastrami ReubenSixteen dollars
Swiss cheese, sauerkraut, thousand island dressing, rye bread

Turkey B L A TFifteen DollarsTurkey, bacon, lettuce, avocado, tomato, mayo, toasted wheat or white

Short Rib Grilled CheeseSixteen dollarspepper jack cheese, white bread, side of horseradish cream sauce

Blackened Salmon SandwichTwenty dollarsLettuce, tomato, red onion, wasabi mayo, brioche bun

Smash Burger
Fifteen dollarslettuce, tomato, red onion, smash sauce, toasted brioche roll,choice of American, Cheddar, Swiss, Provolone or no cheese

BBQ, Bacon and Cheddar
Seventeen dollars

Mushroom, Swiss and OnionSeventeen dollars

Jalapeño CheddarSixteen dollars

Fourth Quarter

Teriyaki BowlGluten-FreeTwenty-four dollarsgarlic teriyaki glazed shrimp and chicken over rice with broccoli, carrots, onions, red cabbage and edamame

Crab Cake DinnerThirty-eight dollarsTwo broiled crab cakes, coleslaw, fries, and tartar sauce

Oven Roasted Salmon 
Gluten-FreeTwenty-eight dollarsHoney mustard garlic sauce, broccoli, and seasoned rice

Seafood Pasta Provencal
Twenty-four dollarsSautéed shrimp and scallops, spicy tomato sauce, angel hair pasta

Steak Frites Gluten-Free
Thirty-eight dollarsGrilled hanger steak, maître d’ butter, French fries

Chicken ParmesanTwenty-four dollars
Panko breaded chicken breast, marinara, provolone, angel hair pasta

BBQ RibsGluten FreeHalf rack eighteen dollars
Full rack thirty dollarscoleslaw and French fries

Steak and CakeFifty-eight dollars
our grilled hanger steak with maître d’ butter, single crab cake, French fries

Sidelines

Seasoned Fries
Five dollars

BroccoliSeven dollars

ColeslawFive dollars

Green BeansSeven dollars

Seasoned Rice Five dollars

Onion rings
Six dollars

Warm Baguette and ButterFour dollars

Overtime

Carrot CakeTen dollars

Popce’s Homemade Ice Cream Eight dollarsA Local favoriteFlavors will vary

Dessert of the dayAsk your server for today’s special

Eighteen percent gratuity will be added to parties of six or moreThree and a half percent service fee on credit cards
Proudly Serving Pepsi ProductsConsuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illnessPlease notify us of any food allergiesGF equals Gluten Free


