
3 PEPPER FIRE
HOT

HOT BBQ
MANGO HABANERO

SPICY GARLIC
CHIPOTLE BBQ

MILD
LEMON PEPPER
JAMAICAN JERK

GOCHUJANG (KOREAN BBQ)
STINGIN’ HONEY GARLIC

SWEET & TANGY TERIYAKI
MAPLE BOURBON BBQ

GARLIC PARM
CAROLINA GOLD

BBQ

WINGS & TENDERSSTARTING LINEUP

BONELESS TRADITIONAL 
6 for 13
10 for 16
15 for 22
20 for 27

6 for 13
10 for 18
15 for 25

20 for 31

TENDERS & TATERS
INCLUDES FRIES OR TOTS

AND 2OZ SIDE OF COLESLAW

3 for 16.5
5 for 23

SAUCE DRY RUB
OLD BAY

CHIPOTLE GARLIC
LEMON PEPPER
SALT & PEPPER

BUFFALO LEMON PEPPER

HAND-CUT BONELESS WINGS AND JUMBO TENDERS,
BUTTERMILK-PICKLE JUICE BRINED AND BREADED WITH
FLOUR, CORN STARCH AND A LOCAL SPICE BLEND, AND

JUMBO NON-BREADED TRADITIONAL WINGS — ALL TOSSED
IN YOUR FAVORITE SAUCE OR RUB

Celery available upon request. Extra celery +.50
Extra blue cheese or ranch .75 each
Mix or split any two sauces or rubs at no charge
No all flats or all drums request

LOADED NACHOS
BLACK BEAN JALAPENO CORN SALSA,
PICO DE GALLO, FRESH SLICED
JALAPENOS, BEER CHEESE, SOUR
CREAM  15

FRIED OR GRILLED CHICKEN +4
SMOKED PULLED PORK +5

DRESSINGS
BLUE CHEESE
FRENCH
HONEY MUSTARD
HOUSE JALAPENO VINAIGRETTE 
RASPBERRY VINAIGRETTE

HOUSE RANCH
SPICY RANCH
CAESAR
ITALIAN
1000 ISLAND

2020 BEST RESTAURANT

2021 BEST CASUAL 
DINING RESTAURANT

2022 BEST 
COMMUNITY PARTNER

2022 BELLEFONTAINE HS
ATHLETIC BOOSTERS AWARD

2025 BEST RESTAURANT NOMINEE

SAUERKRAUT BALLS
W/  THOUSAND ISLAND  12

BUCKEYE BITES

LOADED FRIES OR TOTS

SINGLE       13.5

BEER CHEESE, BACON, RANCH  14

LOADED POTATO SKINS

ONION PETALS

SMOKED PULLED PORK, HOUSE BEER
CHEESE, BACON, CRISPY ONION
STRAWS, BBQ, SOUR CREAM  15

W/HOUSE MADE BLOOMIN’ SAUCE  11

W/MARINARA  12

FRIED OR GRILLED CHICKEN +4
SMOKED PULLED PORK +5

MOZZ STICKS

GARLIC PARM FRIES

PICKLE CHIPS
W/RANCH  11

GARLIC AIOLI, GRATED ROMANO
CHEESE  10

FAMILY SIZE       25.5

SERVED W/ HOUSE BEER CHEESE

HOT CHEESE BALLS
W/RANCH   11

BEER
 COCKTAILS
NA BEERS

MOCKTAILS
THC DRINKS

COKE
DIET COKE
COKE ZERO

MINUTE MAID
LEMONADE

FREE SOFT-DRINK AND TEA REFILLS   3.5
DRINKS

@ironcitysportsbar

LOCALLY OWNED & OPERATED SINCE 2017
175K+ DONATED OR SPONSORED LOCALLY

HAND-PREPPED DAILY, WITH SCRATCH-MADE FAVORITES 
 15 ROTATING DRAFTS ON TAP | NON-ALCOHOLIC AND THC DRINKS

+CRISPY OR GRILLED CHICKEN +4
+ GRILLED SALMON +6
+PITTSBURGH STYLE +3

SANTA FE SOUTHWEST
CHIPOTLE GARLIC GRILLED CHICKEN, JACK
CHEDDAR, CORN BEAN SALSA, BACON, PICO,
JFRESH ALAPENOS, CRUSHED TORTILLA
CHIPS - PAIR W/HOUSE MADE JALAPENO
VINAIGRETTE   16

COBB
BACON, TOMATO, RED ONION, JACK
CHEDDAR, BLUE CHEESE CRUMBLE, EGG,
CROUTON   16

WEDGE
BLUE CHEESE DRESSING, CHOPPED BACON,
TOMATO, RED ONION, BLUE CHEESE
CRUMBLE   15

CHEF
HAM, TURKEY, BACON, TOMATO, RED ONION,
JACK CHEDDAR, EGG, CROUTON  16.5

CHICKEN 
CRISPY OR GRILLED, TOMATO, RED ONION,
JACK CHEDDAR, CROUTON   15

CRISPY CAESAR
TOSSED IN CAESAR, SHREDDED PARM,
CROUTON   14

FRESH SALADS
MELLO YELLO

SPRITE
PIBB XTRA

BARQ’S ROOT BEER
SWEET TEA

UNSWEET TEA



WESTERN RODEO

CHIPOTLE HONEY LIME CHICKEN

JAMMIN’ SALMON

BURGERS  &  HAND HELDS
1/2 POUND USDA CHOICE BEEF STEAKBURGERS 77/23

COMES WITH CLASSIC SIDE • PREMIUM SIDE +2  GF BUN +3

DIABLO
HABANERO JACK CHEESE,  PICKLED
SLICED RED ONIONS, FRESH SLICED
JALAPENOS, LETTUCE, GHOST
PEPPER AIOLI, TOASTED PRETZEL
BUN   18.5

SMOKEHOUSE STACK

BACON PB&J

THE CLASSIC IRON CITY BURGER

MUSHROOM SWISS

BEE STING

AMERICAN CHEESE, LETTUCE,
TOMATO, SLICED ONION,
TOASTED BUN  17

SWISS CHEESE, SAUTEED
MUSHROOMS, TOASTED 
BUN 18

BEER CHEESE, BACON, CRISPY
ONION STRAWS, TOASTED
PRETZEL BUN   19

BEER CHEESE, BACON, CRISPY
ONION STRAWS, PICKLE, MIKES HOT
HONEY, TOASTED BUN  19

THE GOAT
GOAT CHEESE, BACON JAM,
CARAMELIZED ONION, CHIPOTLE
AIOLI, TOASTED BUN 18

A-1 
GOUDA, CARAMELIZED ONION &
MUSHROOMS, A-1 STEAK SAUCE,
BACON STRIPS, A-1 AIOLI,
TOASTED BUN 19

GOUDA, SMOKED PULLED PORK,
BBQ DRIZZLE, CRISPY ONION
STRAWS, CHIPOTLE MAYO,
TOASTED PRETZEL BUN   22

#1 SELLING BURGER SINCE 2017

PROVOLONE, BACON, PEANUT
BUTTER, BACON JAM, TOASTED
PRETZEL BUN   18.5

ITALIAN STALLION
CRUSHED MOZZARELLA STICKS,
MARINARA, GARLIC AIOLI,
TOASTED BUN   19

PATTY MELT
SWISS, CARAMELIZED ONIONS,
CHIPOTLE MAYO, 1000 ISLAND,
TOASTED SOURDOUGH   18.5

CHEDDAR, CRISPY ONION STRAWS,
BACON STRIPS, BBQ DRIZZLE, BBQ
MAYO, TOASTED BUN   19

BUFF WRAP
CRISPY CHICKEN, MILD BUFFALO,
SHREDDED LETTUCE, TOMATO, RANCH  17

BBQ PULLED PORK

THE BIG T

IRON CITY PHILLY
SMOKED PULLED PORK,
COLESLAW, CRISPY ONION STRAWS,
BBQ, TOASTED PRETZEL BUN   18

SHAVED BEEF, PROVOLONE, BANANA
PEPPERS, ONION, MUSHROOMS, MAYO,
TOASTED HOAGIE  18

TENDERLOIN, TOASTED BRIOCHE   17 CHICKEN CLUB
SWISS, GRILLED CHICKEN BREAST,
BACON, LETTUCE, TOMATO, MAYO,
TOASTED BUN   18

HOT MUTHA CLUCKA
CRISPY CHICKEN BREAST, PICKLED
RED ONION, FRESH SLICED
JALAPENOS, GOCHUJANG AIOLI,
TOASTED BUN   18

TRIPLE DECKER CLUB

CHOOSE TO ADD LETTUCE, TOMATO, ONION,
PICKLE, MAYO 

AMERICAN CHEESE, HOUSE SLICED HAM
& TURKEY, BACON, LETTUCE, TOMATO,
MAYO, TOASTED SOURDOUGH    17.5

BOWLS  &  BASKETS 

GRILLED CHICKEN DILLA    14
ADD BACON +1.5

M A C  B O W L S

CLASSIC MAC   13.5

GARLIC PARM

BBQ PIGGY

BUFF CHICKEN RANCH

SMOKED PULLED PORK, COLESLAW,
CRISPY ONION STRAWS, BBQ DRIZZLE  18

CRISPY CHICKEN, MILD BUFFALO,
RANCH DRIZZLE  18

Q U E S A D I L L A S

SOUTHWEST CHICKEN

1 POUND OF CREAMY 
WHITE CHEDDAR PIPETTE PASTA

SERVED W/  SALSA AND SOUR CREAM
*UNLESS NOTED OTHERWISE

BACON +1
FRIED OR GRILLED CHICKEN +4
SMOKED PULLED PORK +5

CRISPY CHICKEN, GARLIC PARM,
MOZZ STICKS, MARINARA,
GRATED CHEESE  18

CHIPOTLE GARLIC SEASONED GRILLED CHICKEN,
PICO, HOUSE MADE SOUTHWEST SAUCE  17

SMOKED BBQ PULLED PORK
SMOKED PULLED PORK, BBQ DRIZZLE  17
*SERVED WITH COLESLAW AND BBQ SAUCE

IRON CITY PHILLY DILLA
SHAVED BEEF, PROVOLONE, MAYO, BANANA
PEPPERS, ONION, MUSHROOMS   18

PLATTERS

12oz NY STRIP    34

12oz RIBEYE       36

HAND-CUT USDA CHOICE ANGUS STEAKS,
SEASONED WITH OUR IRON CITY BLEND,
REVERSE-SEARED AND FLAME-GRILLED

EACH PLATTER COMES WITH CHOICE OF 2
CLASSIC SIDES. PREMIUM SIDE +2 EA

TOP IT YOUR WAY – SAUTÉED ONIONS,
MUSHROOMS, OR BOTH AT NO EXTRA

CHARGE.  

A1 STEAK SAUCE SIDE - NO CHARGE

CHIPOTLE GARLIC SEASONED GRILLED
CHICKEN BREASTS (2), DRIZZLED WITH

MIKE’S HOT HONEY & FRESH LIME,
SERVED WITH GARLIC MASHED

POTATOES AND HOUSE-MADE JALAPENO
CORN/BLACK BEAN BLEND   24

SEARED SALMON FILET TOPPED WITH HOT
PEPPER BACON JAM, SERVED WITH RICE

PILAF AND STEAMED BROCCOLI   27

Disclaimer: Prices subject to change. The following major food allergens may be used as ingredients in this facility: Milk, egg, fish, crustacean shellfish, tree nuts,
peanuts, wheat, soy, and sesame. Please notify staff for more information about these ingredients. We do not maintain a completely gluten-free kitchen; cross

contamination may occur. An 18% gratuity will be added to parties of 8 or more.

CUTS
FRIES 

TOTS

COLESLAW

BACON MAC N CHEESE +1  

MAC N CHEESE

SIDE SALAD 

LOADED MASHED POTATOES

SIDES
HOUSE CHIPS & PICKLE SPEAR

GREEN BEANS

JALAPENO CORN BEAN BLEND

RICE PILAF

STEAMED BROCCOLI 

MASHED  POTATOES 

ONION PETALS

CLASSIC SIDES  4

CHEESY BROCCOLI 

LOADED FRIES/TOTS/CHIPS

GRILLED ASPARAGUS

 GARLIC PARM FRIES

PREMIUM SIDES  6

TUES-SUN 11 AM-10 PM
kitchen closes 9 PM FRI/SAT 10 PM

last seating 8:45 PM FRI/SAT 9:45 PM
takeout/doordash 8:45 PM FRI/SAT 9:45 PM

HOURS


