T E

X A S

Served from 8:00am - 2:00am

Chorizo Egg Burrito

Cheddar Cheese, Salsa

Western Omelet
Egg, Smoked Ham, Chedda
One Hash Brown, Toast

ALL DAY
BREAKFAST

Flour Tortilla, Scrambled Egg, Spanish Chorizo, Shredded

Champions Classic Breakfast 15
Scrambled Eggs, Bacon, One Hash Brown, Toast

14

16
r Cheese, Bell Pepper,

APPETIZERS

Mozzarella Sticks 10
Four Breaded Mozzarella Cheese Sticks,

Marinara Sauce

Chicken Morsels 1
Chicken, BBQ dipping Sauce, Fries
Pork Egg Rolls 9

Two Egg Rolls, Ground Pork, Vegetables,
Sweet and Sour Sauce

Chicken Egg Rolls 10
Two Egg Rolls, Chicken, Vegetables,

Sweet and Sour Sauce

Pizza Sticks 12
Three Pizza Sticks, Marinara Sauce
Charcuterie Board 20

Cheeses, Cured Meat, Fruit, Crackers

SOUP & SALADS

Tomato Basil Soup Cup 8 Bowl 10
Herb Croutons

Champions Homemade Beef Chili Cup 10Bowl 13
Homemade Chili, Onions, Monterrey Cheese, Serrano Peppers,
Saltine Crackers

Caesar Salad 14
Romaine Lettuce, Caesar Dressing, Parmesan Cheese,
Herb Croutons, Roasted Bell Peppers

With Chicken 23 With Salmon 25
Cucumber Avocado Salad 16

Baby Arugula, Sliced Cucumber, Champagne Vinaigrette,
Avocado, Tomato, Pickled Onions

With Chicken 25 With Salmon 27
Crab Cake Choice of Salad 23

SANDWICHES
BURGERS & WRAPS

BLT Sandwich 13

Bacon, Lettuce, Tomato, Mayonnaise,
White Bread, Fries

Grilled Chicken Sandwich 14

Provolone, Lettuce, Tomato, Mayonnaise, Fries
*Bacon or Avocado are available for $1.50 each

Chicken Caesar Wrap 18
Romaine Lettuce, Parmesan Cheese, Roasted
Peppers, Croutons, Caesar Dressing,
Wrapped in Tortilla

Ban-Mi Burger 16

80z Ground Pork Patty, Onion, Carrots, Cilantro,
Thai Peppers, Fries

Champions B.Y.O.B. Burger 16
80z Fresh Beef Patty, Lettuce, Tomato, Onion,
and Mayonnaise, Fries
*Bacon, Cheese, Mushrooms, or Avocado

are available for $1.50 each

ENTREES

Salmon 30

Wild Rice

Shrimp Fried Rice 19
Shrimp, Rice, Carrots, Peas, Bean Sprouts, Fried Egg, Sriracha
Chicken Fried Chicken 22
Chicken Breast, Mashed Potatoes, Peppercorn Cream Gravy
Steak Pizzaiola 24
Marinara Sauce, Chef Choice Pasta, Mushrooms

Steak Frites 34

Flat Iron, fries

120z N.Y. Strip 59

Strip Steak, Side of Your Choice

Pasta 17

Chef Choice Pasta, Marinara, Veggies

DESSERT

Classic Cheesecake 9
Chocolate Drizzle

Chocolate Cake 9
Vanilla Ice Cream $1.50

Yogurt Parfait 10
Granola, Blueberries

Vanilla Ice Cream 6

Chocolate Syrup

SIDES

Brussel Sprouts 1
Fries 7
Asparagus n

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

LATE NI

GHT MENU

Served from 2:00am - 7:00am

Fruit Cup 8

Seasonal Fresh Fruit

Hot Dogs 6
Two Beef Hot Dogs

Champions Homemade Beef Chili cup10 Bowl13 Beef and Bean Burrito 1

Homemade Chili, Onions, Monterrey Cheese, Serrano Peppers, Beef, Beans, Fresh Salsa

Saltine Crackers Charcuterie Board 20
Tomato Basil Soup Cup 8 Bowl 10 Cheeses, Cured Meat, Fruit, Crackers
Herb Croutons Classic Hummus 9

All Menu Items are subject to 8.25% Sales Tax

Chickpeas, Tahini, Artisan Crackers



T E X A S

COCKTAILS

Black Raspberry Margarita 13 Smoked Old Fashioned 18

Lalo Tequila, fresh lime juice,
Chambord, Cointreau, and lime.

Woodford Bourbon, orange,
angostura bitters, Filthy cherry.

Strawberry Mule 16 Smoked Oaxacan Old Fashioned 18

Titos Vodka, lime juice, fresh strawberry,
ginger beer, and lime.

Dirty Southside 13
Dripping Springs Gin, orange,
angostura bitters, orange peel.

Montelobos Tequila, agave syrup, El Jimador,
orange bitters, and Filthy cherry.

$7 IMPORT

Corona Extra
Corona Premier
Dos XX Lager
Heineken

BEER BY THE BOTTLE/CAN
DRAFT $5 NON-ALCOHOLIC $5 $6 DOMESTIC
Michelob Ultra Athletic-Lite Blue Moon
Karbach Hopadillo IPA  Athletic-Run Wild IPA Bud Light
Corona-Non-Alcoholic Coors Light
Miller Light
Shiner Bock

White Claw Mango

Modelo

White Claw Watermelon

BUBBLES

WHITE

RED

BUBBLES

WHITE

RED

WINE
BY THE GLASS

Mionetto, Italy, Prosecco
Candoni, Italy, Moscato 187ml
Mumm “Brut Prestige”, Napa Valley, Champagne

Martin Ray, Sonoma Coast, Chardonnay
Whitehaven, New Zealand, Sauvignon Blanc
Torresella, Italy, Pinot Grigio

Unshackled Red LTD, Napa, Blend

Daou, Paso Robles, Cabernet

Paso Robles by “Austin Hope”, Cabernet
Meiomi, Oregon, Pinot Noir

Stags Leap, Napa Valley, Merlot

BY THE BOTTLE

Veuve Clicquot, Champagne
Dom Perigon, Champagne
Armand De Brignac Gold (Ace of Spades), Champagne

La Crema, Sonoma Coast, Chardonnay
Whitehaven, Marlborough, Sauvignon Blanc
Garzon, Uruguay, Sauvignon Blanc
Torresella, Italy, Pinot Grigio

Unshackled, Napa, Chardonnay

Bezel, Edna Valley, Chardonnay

Jarvis Finch Hollow, Napa, Chardonnay

Wine of Substance, Washington, Cabernet
Prisoner, Napa, Red Blend

La Crema, Napa, Cabernet

Duckhorn, Napa, Merlot

Frank Family, Napa, Cabernet

Penner-Ash, Oregon, Pinot Noir

Caymus, Rutherford, Cabernet

Silver Oak “Alexander Valley”, Cabernet
Caymus Special Select, Napa, Cabernet
Opus One, Napa, Red Blend

GL/BTL

8/40
9/NA
12/44

10/40
10/40
11/42

10/40
12/46
12/45
13/45
15/60

125
400
600

36
40
40
40
45
47
245

42
55
60
80
85
10
125
140
335
640



