
PREGAME
MARYLAND CRAB DIP       24
toasted baguette

BOOM BOOM SHRIMP       20
tempura shrimp drizzled with sweet and spicy sauce

POUND OF PEEL N' EAT SHRIMP  GF       25
drawn butter, Cajun seasoning, onions, lemon, cocktail sauce

FRIED CHICKEN TENDERS           16
hand-breaded, honey mustard sauce

SHEET PAN SAMPLER       28
French fries, onion rings, fried calamari, chicken fingers. served  
with sides of spicy mayo, ranch, honey mustard and cocktail sauce

SHEET PAN NACHOS  GF       21
house-made chips, shredded cheddar, queso, corn and black  
bean salsa. topped with pico de gallo and served with sides of 
guacamole and sour cream

CHICKEN QUESADILLA       21
flour tortilla, grilled chicken breast, pepper jack cheese, pico 
de gallo, corn and black bean salsa. served with sides of 
guacamole, sour cream and salsa

SESAME TUNA NACHOS       24
rare-seared tuna, wonton “chips”, seaweed salad, wasabi  
mayo, avocado, soy glaze drizzle

FRIED CALAMARI       21
house-made cocktail sauce

1ST QUARTER
MARYLAND CRAB SOUP       11

BLACK BEAN CHILI  GF        11
cheddar and sour cream 

CREAM OF CRAB SOUP (SPECIAL FRIDAY AND SATURDAY)             12 

COBB SALAD  GF                                         22
mixed field greens with diced chicken, blue cheese crumbles, 
bacon, egg, avocado, red wine vinaigrette

BEET SALAD                                         20
mixed field greens, house-roasted red beets, goat cheese,  
Granny Smith apple, toasted walnuts, balsamic vinaigrette

PLAYBOOK SALAD  GF 
mixed field greens, cherry tomato, cucumber, 
red onion, shredded carrots, balsamic vinaigrette
small 10   large 15

CAESAR SALAD 
seasoned croutons, grated parmesan, Caesar dressing 
small 10   large 15

PROTEIN ENHANCEMENTS 
Broiled Crab Cake 20  Grilled Chicken Breast 10 
Roasted Salmon 15  Sautéed Shrimp 15  Sesame Tuna 18

2ND QUARTER – JUST WING IT! 
Served with celery and your choice of blue cheese or ranch dressing

8 WINGS                                                                                            18 
12 WINGS                                                                                          26 
16 WINGS                                                                                          34 
24 WINGS                                                                                         48

GFBuffalo, BBQ, Gochujang, Garlic Parmesan, 
Honey Sriracha, Old Bay, Sweet Heat

All Prices Are Inclusive of Tax. 3RD QUARTER – SANDWICHES AND BURGERS
  
sub fries $3, sub onion rings $3, sub house salad $4, sub Caesar salad $4

CRAB CAKE SANDWICH       28
lightly broiled crab cake, lettuce, tomato, red onion, 
tartar sauce, brioche bun

GRILLED CHICKEN AND SWISS       20
lettuce, tomato, red onion, sriracha mayo, toasted brioche roll 

FRENCH DIP       21
shaved ribeye, caramelized onion, provolone, sub roll, au jus

“THE GRINDER”       21
salami, prosciutto, provolone, tomato, banana peppers, 
red onion, romaine, pesto mayo, toasted ciabatta 

PASTRAMI REUBEN PANINI       20
Swiss cheese, sauerkraut, 1000 island and pastrami pressed  
on marbled rye 

PESTO CHICKEN TOMATO AND MOZZARELLA PANINI        20
pressed on rosemary ciabatta 

BLACKENED SALMON SANDWICH                23
lettuce, tomato, red onion, wasabi mayo, brioche bun 

SMASH BURGER       18 
lettuce, tomato, red onion, smash sauce, toasted brioche roll,
choice of American, cheddar, Swiss, provolone or no cheese

BBQ, Bacon & Cheddar 20 Mushroom, Swiss & Onion 20 Jalapeño Cheddar 20

4TH QUARTER
TERIYAKI BOWL  GF       30
garlic teriyaki glazed shrimp and chicken over rice 
with broccoli, carrots, red cabbage and edamame

CRAB CAKE DINNER       48 
two lightly broiled crab cakes, coleslaw, fries and tartar sauce 

OVEN ROASTED SALMON  GF       32
honey mustard garlic sauce, broccoli, seasoned rice

SEAFOOD PASTA       34
sautéed shrimp and scallops with angel hair pasta in a 
creamy white wine garlic sauce 

ANGEL HAIR PASTA WITH MARINARA AND PESTO       20
With Grilled Chicken 28  With Sautéed Shrimp 32

BBQ RIBS  GF 
coleslaw and French fries 
1/2 rack 25   full rack 38

SIDELINES
Seasoned Fries 6  Broccoli 8  Coleslaw 6  Seasoned Rice 6 
Onion Rings 7 Warm Baguette and Butter 5

OVERTIME
CARROT CAKE       11

POPCE'S HOMEMADE ICE CREAM          9 

a local favorite—flavors will vary 

CHOCOLATE MOUSSE PIE          11

18% gratuity will be added to parties of six or more. 3.5% service fee on credit cards. Proudly 
serving Pepsi® products. Consuming raw or undercooked meats, poultry, seafood, shellfish 
or eggs may increase your risk of foodborne illness. Please notify us of any food allergies.

GF Indicates Gluten Free.

All Prices Are Inclusive of Tax.

Served with kettle chips

OD-66902-Playbook2026-SummerFoodMenu-11x17-D.indd   1OD-66902-Playbook2026-SummerFoodMenu-11x17-D.indd   1 8/31/26   2:16 PM8/31/26   2:16 PM



OD-66902-Playbook2026-SummerFoodMenu-11x17-D.indd   2OD-66902-Playbook2026-SummerFoodMenu-11x17-D.indd   2 8/31/26   2:16 PM8/31/26   2:16 PM


