
Prosecco 13
Mionetto Italy (187ml)

Riesling 11/44
Chateau Ste. Michelle, Washington St.

Beach Rosé 12/48
The Beach by Whispering Angel, France

Pinot Grigio 13/52
Maso Canali, Italy 

Sauvignon Blanc 14/56
Oyster Bay, New Zealand 

White Blend 14/56
Conundrum by Caymus, California

Chardonnay 15/60
Z. Alexander Brown, California

Pinot Noir 14/56
Sea Sun by Caymus, California

Merlot 13/52
Coppola “Diamond”, California 

Malbec 13/52
Alamos, Argentina 

Red Blend 14/56
Coppola “Claret”, California 

Cabernet Sauvignon 15/60
Josh Cellars, California 

Marlin’s Lager 9  
Biscayne Brewing - Miami, FL

Floridian 9  
Funky Buddha Brewery - Oakland Park, 
FL

Corona Extra 8

Corona Light 8

Heineken 8

Bud Light Lager (16oz) 7.5

Coors Light Lager (16oz) 7.5

Miller Lite (16oz) 7.5

Michelob Ultra (16oz) 7.5

Sun Cruiser 9
Lemonade, Pink Lemonade, Tea, Half and Half

High Noon Hard Seltzer 9
Pineapple, Tequila Lime or Watermelon

Angry Orchard Crisp Apple 9
Angry Orchard Cider Company, Boston, Massachusetts

Michelob Ultra 7.5/9.5

Yuengling 7.5/9.5

Bud Light 7.5/9.5

Blue Moon Belgian White 8/10

Sam Adam’s Seasonal 8/10

Modelo Especial 8/10

Big Wave Golden Ale 9/12
Kona Brewing Co - Hawaii

Dog�sh Head 60 min IPA 9/12
Dog�sh Brewery - Miami FL

Mango Cart Wheat Ale 10/13
Golden Road Brewing – Los Angeles, CA

Stella Artois 9/12
Stella Artois - Leuven, Belgium

Freedom Tower Amber 9/12
Tank Brewery Co – Doral, FL

Stone IPA Seasonal 10/13
Stone Brewing - Escondido, CA

Shock Top, Belgian Witbier 9/12
Anheuser Busch -  St Louis MO

Guinness Stout  10/13
Guinness - Dublin, Ireland

Jai Alai IPA 10/13
Cigar City Brewing - Tampa, FL

Honey Love Imperial Cream 
10 12oz/13 16oz 
Tarpon River Brewing Co. - 
Ft Lauderdale, FL

PLA IT FORWARD Paloma 15

Smoked Old Fashioned 17
George Dickel Bourbon, Filthy Black Cherries, Orange

American Mule 16
Tito’s Handmade Vodka, Fresh Lime Juice, Ginger Beer

Pick your G&T 16
Bombay or Tanqueray, Bottled Fever Tree Mediterranean or Premium Tonic

Aperol Spritz 15
Aperol, Prosecco, Club Soda, Orange Slice

PLAY Bloody Mary 16
American Harvest Vodka, Zing Zang Bloody Mary, Celery, Olives 

Lemon Drop Martini 17
SKYY Citrus Vodka, Lemon Juice, Simple Syrup, Sugar Rim

Lychee Caipirinha 16
Brazilian Cachaca Liqueur, J.F. Haden’s Lychee Liqueur, Sugar, Lime

Lychee Martini 17
Ketel One Vodka, J.F. Haden’s Lychee Liqueur, Fresh Lemon Juice

Espresso Martinis 17
Tito’s Vodka or Bulleit Rye Bourbon or Casamigos Blanco Tequila
Kahlua, Simple Syrup, Espresso

(5ea)
Domestic 33
Mix & Match 

Seltzer 39
Mix & Match

Import & Craft 37
Mix & Match 

Piña Colada 15
Bacardi Rum, Kelvin Organic Pina Colada Mix, Pineapple
– add Myers's Dark Rum §oater +3

Frozen Margarita 15
El Tequileno Blanco Tequila, Kelvin Organic Margarita Mix
 – Add a Flavor Strawberry, Mango, Passion Fruit, Coconut +1

Free Wave Hazy IPA 7
Athletic Brewing Co

Virgin Frozen Pina Colada 8

Cabernet Sauvignon 9
One of One winery - California

Heineken 0.0  7
Alcohol Free

Virgin Mojito 8

Sauvignon Blanc 9
One of One winery - California

Codigo 1530 Rosa Tequila, Grapefruit Juice, Fresh Lime, Club Soda, Tajin Salt Rim
Drink for a cause.  Every Paloma sold bene�ts our PLA IT FORWARD Foundation!

Red Bull Flavors 7
Original, Sugar Free, Tropical, Watermelon
Bucket 5 Cans  30 

Icelandic Water or Perrier Sparkling 6  
Bucket 5 Bottles  25

BOTTOMLESS SODAS 6
Mr Pibb, Coke, Diet Coke, Sprite, Lemonade, Raspberry Tea, Ginger Ale

Consuming raw or undercooked hamburgers, meats, poultry, 
seafood, shell�sh or eggs may increase your risk of foodborne 
illness, especially if you have certain medical conditions.

18% Service Charge will be added to all Game Suite 
Rentals and parties of 6 or more guests.

The Guitar Margarita 17
George Strait's Codigo 1530 Blanco Tequila, Fresh Lime, Organic Agave

Skinny Margarita 16
Don Julio Blanco Tequila, Fresh Lime Juice, Organic Agave, Tajin Rim

Rock N Roll Margarita 16
Rock N Roll Platinum or Strawberry or Mango Tequila
Fruit Puree, Triple Sec, Fresh Lime

Henny Margarita 17
Hennessy VS, Triple Sec, Sweet & Sour, Orange Juice

Spicy Margarita 17
Tanteo Jalapeno Tequila, Fresh Lime, Organic Agave

Mojito 15
Bacardi Rum, Fresh Mint, Lime Juice, Simple Syrup

Coco Loco or Pineapple Mojito 16
Malibu Rum, Fresh Mint, Lime – Coconut Cream or Fresh Pineapple

16oz PINT or 23oz BIG BEER

Cabernet Sauvignon 195
Caymus Vineyards, Napa Valley
(bottle only)

Local / Craft 

Import Domestic

Domestic / Import

Local / Craft 

Monday - Friday 
all day from  11am - 6pm

WINE

DRINK
COCKTAILS

MARGS & MOJITOS

DRAFT PICKS

ALCOHOL FREE

SELTZERS & CIDER

CANS & BOTTLES

FROZEN 

BUCKETS 

HAPPY HOUR
Spirits: Absolut, Aviation, Bacardi, El Tequileno Blanco, Jack Daniel’s, Dewar’s

10
SELECT 
WINES 
& COCKTAILS

9SELECT 
SPIRITS7/10

LOCAL  
& CRAFT 
DRAFTS 16oz / 23oz

6/7DOMESTIC 
& IMPORT 
DRAFTS 16oz / 23oz

BOTTLE SERVICE Ask Your Server

make it a

DOUBLE

 $6



Soup of the Day 8

Caesar 18
Baby Gem Lettuce, Garlic Herb Croutons, Parmesan, Lemon, Caesar Dressing

Chopped Cobb 20
Egg, Field Greens, Tomatoes, Fried Avocado, Bacon, Blue Cheese, Balsamic Vinaigrette 

+ Add Chicken 10, Shrimp 11, Mahi or Grilled Salmon 12 

Three Egg Omelets 20
(Served with Breakfast Potatoes & Choice of Toast)
White, Wheat, Multi Grain, Rye, Sourdough, Bagel, English Mu®n
     Denver – Ham, Pepper, Onion, Cheddar
     Veggie – Spinach, Mushroom, Peppers, Onion, Tomato & Swiss
     Southwest – Sausage, Onion, Peppers, Cheddar, Pico de Gallo, Sour Cream

Breakfast Croissanwich 19
Scrambled Eggs, Applewood Bacon or Chicken Sausage, American Cheese

New York Style Bagels 7
Plain, Wheat, Sesame, Everything, Cinnamon Raisin
Choice of: House Cured Lox Spread, Chive Spread or Whipped Cream Cheese Spread

Lox plate 22
Smoked Salmon, Caper Berries, Tomato, Onion, Lox Spread, Choice of Bread

Breakfast Burrito 22
Scrambled Eggs (Choice of Bacon, Sausage or Ham) Monterey Jack, Cheddar, 
Crispy Potatoes, Pico De Gallo, Avocado, Flour Tortilla

Blackberry Lemon Stu¤ed French Toast 21
Lemon Curd Mascarpone, Blackberry Compote, Fresh Mint, Challah Bread

Mozzarella Cheese Sticks 14
Battered Mozzarella Cheese Sticks – Marinara Sauce

Soft Pretzel Bites 14
Warm, Soft Bavarian Pretzel Bites, Kosher Salt, Cheddar Cheese Sauce

MAHI MAHI Smoked Fish Dip 16
Served with Carrots, Celery, Tortilla Chips 

Bu¤alo Chicken Dip 15
Bu¯alo Chicken Dip, Carrots, Celery & Tortilla Chips

Hummus Dip 14
Handmade Roasted Pepper Hummus, Naan Bread & Bruschette Chips 

LUMP Crab Cakes 33
Lump Crab, Shrimp, Succotash, Cajun Remoulade, Avocado, Paprika Infused Oil

Wings Wings Wings 21
Bu¯alo / BBQ / Mango Habanero / Citrus Chipotle BBQ / Lemon Pepper / Naked 
Blue Cheese or Ranch

Crispy Chicken Tenders 21
Buttermilk Marinated, House Breaded, BBQ Sauce

Chicken Quesadilla 21
Grilled Chicken, Black Beans, Onions, Peppers, Three Cheese Blend, Pico de Gallo 

Spinach Artichoke Dip 19
Creamy Spinach, Artichoke Hearts, Bacon, Parmesan Cheese, Tortilla Chips

Charcuterie Plate 17
Sliced Italian Meats & Assorted Cheeses, Mixed Nuts, Fruits & Fig Spread

Jalapeno Poppers  16
Cheddar Cheese, Cilantro Aioli

Bu¤alo Spring Rolls 17
Blue Cheese Fondue

Chips, Salsa & Queso 11

Sides

Margherita 23
Tomato, Basil, Marinara, Cheese

Pepperoni 24
Pepperoni, Marinara, Cheese

Carne 24
Sausage, Pepperoni, Ham, Marinara, Cheese

Cheese 22
Marinara, Cheese

Half Pound Burger 25
8oz Juicy Ground Beef Patty, Lettuce, Tomato, Onion, Sesame Bun
Choice of Cheddar, Swiss or Provolone

Turkey BLT 26
Toasted White Bread, Sliced Turkey, Bacon, Lettuce, Tomato, Mayonnaise

Philly Cheese Steak 27
Hoagie Roll, Prime Rib, Onion, Mushrooms, Cheese Sauce 

Italian Sandwich 23
Hoagie Roll, Ham, Mortadella, Pepperoni, Provolone, Roasted Yellow & Banana Peppers, 
Lettuce, Tomato, Red Onion, Oregano Aioli

Fried Chicken Sandwich 22
Chicken Thigh, House Made Pickles, Honey Sriracha Aioli, Lettuce, Tomato, Brioche Bun

All Beef Sliders 19
3 Mini-Burgers, American Cheese, Sweet Roll

Mahi Sandwich 22
Grilled or Blackened Mahi, Arugula, Tomato, Cheddar, Tartar Sauce, Brioche Bun

BBQ Brisket Sandwich 23
Smoked Brisket, Nashville BBQ, Coleslaw, Pickled Onions, Bacon, Cheddar, Texas Toast

The Rise of the Reuben 22
Corned Beef, Swiss, Sauerkraut, Rye, 1000 Island

Adult Grilled Cheese 19
Tomato Boursin Spread, Creamy American, Sourdough, Served with Tomato Bisque

JUMBO Hot Dog 16
Nathan's All Beef Hot Dog

Mahi or Chicken Tacos 3 23
Chicken Breast or Mahi Mahi, Grilled or Blackened
Coleslaw, Chipotle Aioli, Radish, Flour Tortilla, Potato Chips (*no side dish)

Salmon Entrée 29
Grilled Salmon with Jasmine Rice, Seasonal Vegetables, Vin Blanc

Chicken Pot Pie 28
Tender pulled chicken in a creamy vegetable sauce, baked with pu¯ pastry.

Skirt Steak Bowl 30
Grilled Skirt Steak, Couscous and Quinoa Mix, Vegetables, White Cream Sauce

French Fries, Fresh Fruit, Sweet Potato Tots, Side Salad 8

TITO’s Espresso Martini 10

Aperol Spritz 10 

House Bloody Mary 10

Mimosa 10

Platters
Chicken Wings 59
3 Orders 

Chicken Tenders 56
3 Orders 

All Beef Sliders 56
3 Orders 

Combo Platter 59
One order of each

25+ Sports and Interactive Games

Starting at $45 per Hour for up to 8 Guests per Suite

Suite Reservations Strongly Suggested

$5 Mystery Shot MON

Tequila Tuesday TUE

Karaoke & Whiskey WED

Live DJ THU

Open Late Til 3am FRI / SAT 

Brunch Specials SAT / SUN 

10 TO 150 GUESTS

playsportinglounge.com/events

events@playloveact.com

954.488.6985

Consuming raw or undercooked hamburgers, meats, poultry, 
seafood, shell�sh or eggs may increase your risk of foodborne 
illness, especially if you have certain medical conditions.

18% Service Charge will be added to all Game Suite 
Rentals and parties of 6 or more guests.

BRUNCH ALL DAY

STARTERS

SALADS & SOUP

PIZZA

HANDHELDS

ENTREES
BRUNCH DRINKS

Includes One Side 

Sat and Sun til 6pm

EAT

SHARABLE

DESSERTS

SIMULATOR SPORTS 
SUITE RENTALS

GROUP EVENTS PLAY DAYS

BIG Chocolate Cake 10 New York Cheesecake 10


