
BEER SELECTIONS 
Domestic Bottles - $6
Coors Light, Miller Lite, Bud Light, Budweiser
Premium Bottles - $7

Dos Equis Lager, Michelob Ultra, Corona Light, Corona 
Extra, Stella Artois, Sam Adams Boston Lager, Angry 
Orchard Hard Cider, Guinness, Heineken 0.0 N/A

Draft Beer ABV
Miller Lite 4.1% $6
Coors Light 4.2% $6
Bud Light 4.2% $6
Dos Equis Lager 4.2% $7
Modelo Especial 4.4% $7

*Shiner Bock 4.4% $7
Stella Artois 5.0% $7

*Real Ale Fireman’s 4 5.1% $7
*Lakewood – All Call Kolsch  5.2% $7

Blue Moon 5.4% $7
Sam Adams Seasonal 5.5% $7

*Texas Ale Project “50 FT Jack Rabbit IPA” 5.5% $7
Sierra Nevada Pale Ale 5.6% $7

*Revolver “Blood & Honey” Pale Wheat Ale 7.0% $7
*Saint Arnold Elissa IPA 7.1% $7
*Lakewood Temptress Imperial Milk Stout 9.1% $9
*Brewed in the Great State of Texas

SIGNATURE ‘CRAFT’ COCKTAILS
Texas Touchdown $12

TX Whiskey, Triple Sec, Fresh Sour Mix, Lemon Lime Soda
Red Zone Margarita $14

Patron Silver 100% Blue Agave Tequila, Pama Liquor, 
Fresh Sour Mix, Orange Juice

75 Yard Return $12
Champagne, The Botanist Gin, Fresh Lemon Juice, 
Simple Syrup

Traditional Moscow Mule $13
Stolichnaya Vodka, Q Ginger Beer, Fresh Squeezed Lime

Half-Time Cosmo-tini $14
Grey Goose Le Orange, Cointreau, Splash Of Cranberry, 
Fresh Lemon Juice

Signature Sangria $14
Ask Your Server About Our In-House, Crafted Sangria

FROM THE VINEYARD 
6oz ~ 9oz

Sparkling Wines
Cantine Maschio Prosecco, Brut, Italy $11.00
Marquis de la Tour, Brut, France $17.00
Chandon Rose Brut, California $16.00

White Wines
Saint M, Riesling, Germany $12.00 ~ $16.50
Kris, Pinot Grigio, ‘Artist Cuvee’, Italy $12.00 ~ $16.50
Whitehaven, Sauvignon Blanc, New Zealand $15.00 ~ $20.75
Decoy by Duckhorn, Sauvignon Blanc, California $13.00 ~ $18.00
Wente Vineyards, Chardonnay ‘Estate Grown’,  
California $12.00 ~ $16.50
Kendall-Jackson, Chardonnay, ‘Vintners Reserve’,  
California $14.00 ~ $19.25

Red Wines
Meiomi, Pinot Noir, California $16.00 ~ $22.00
Elouan, Pinot Noir, Oregon $14.00 ~ $19.25
Charles Smith Wines, Syrah, ‘Boom Boom!’,  
Washington $13.00 ~ $18.00
Terrazas de los Andes, Malbec, ‘Altos del Plata’,  
Argentina $12.00 ~ $16.50
Uppercut, Cabernet Sauvignon, California $14.00 ~ $19.25
Joel Gott, Red Blend, Washington $15.00 ~ $20.75

APPETIZERS 
Jumbo Ranch Dusted Pretzel - $8

Spicy Mustard
Classic Nachos - $12

Cheddar and Jack Cheese, Lettuce, Sour Cream, 
Guacamole, Fresh Jalapenos, Salsa Roja

Add Chipotle Chicken - $5
Add Smoked Texas Brisket - $5
Add Pork Mojo - $5 

Tortilla Chips & Salsa - $6
Spiced Fried Chicharrones - $11

Jalapeno Popper Dip
Signature Dips - $5 each

Queso
Guacamole
Dallas Blonde Beer Cheese
Pimento Buffalo Cheese Dip
Jalapeno Popper Dip
French Onion Dip

Chicken Tinga Quesadilla - $13
Cheddar and Jack Cheese, Salsa Roja, Guacamole, 
Sour Cream, Pico De Gallo

Crispy Onion Rings - $9
French Onion Dipping Sauce 

Fried Sweet and Spicy Pork Belly - $11
Bacon Jam 

Beer Cheese and Bacon Fries - $13
Sour Cream, Chives 

 House-made Hummus - $10
Crisp Vegetables, Pita Bread

 Avocado Brisket Wedges - $15
BBQ Brisket, Bacon, Cheddar, Tomato, Chives, Ranch

Old Fashioned Bowl of Red
Smoked Bacon, Slow Cooked Pork, Crushed Chilis, 
Cheddar, Green Onion
Cup - $6 / Bowl - $9

Soup of the Day
Cup - $5 / Bowl - $7

SIDELINES 
Add Chicken - $5 / Turkey Burger Patty - $5 
Hamburger Patty - $5 / Cajun Shrimp - $6
Cobb Salad - $13

Smoked Ham, Bleu Cheese, Eggs, Pecans, Cucumbers, 
Tomato, Bacon, Choice of Dressing 

 Classic Caesar Salad - $12
Romaine, Garlic Croutons, Parmesan, Caesar Dressing 

Wedge Salad - $12 
Baby Iceberg, Bleu Cheese Dressing, Deep Ellum Bleu 
Cheese, Smoked Bacon, Cherry Tomatoes, Fried Onion 
Strings

 Garden Salad - $12
Mixed Greens, Goat Cheese, Candied Pecans, Seasonal 
Fruit, Red Wine Vinaigrette

BALLPARKS SERVED WITH FRIES 
Classic Jumbo Dog - $10
Texas Dog - $12

Smoked Brisket, Cheddar, Onion Strings 

Bacon Wrapped Dog - $11
Chipotle Mayo and Pico De Gallo

FLATBREADS 
Add Cheddar Bacon Ranch - $3
Classic Margherita - $12

Sliced Tomato, Whole Milk Mozzarella, Basil, Parmesan, 
Basil Olive Oil, Crushed Tomato Sauce

Double Pepperoni - $13
Crushed Tomato Sauce, Whole Milk Mozzarella, Oregano

Meat Lovers - $14
Crushed Tomato Sauce, Whole Milk Mozzarella, Pepperoni, 
Italian Sausage, Smoked Ham

KNOCKOUTS 
Substitute Fruit - $4 / Salad - $4 
GF Bun - $2
Beyond Vegan Burger Patty - $2

½ LB. Burger - $14
Lettuce, Tomato, Onion, Choice of Cheese, Waffle Fries

Add Smoked Bacon - $2

Gold Medal Burger - $15
½ LB Burger, Cheddar Cheese, Gold BBQ Sauce, Onion 
String, 5 Onion Rings 

BBQ Burger - $16
½ LB Burger, Smoked Brisket, Cheddar Cheese, Bacon, 
Onion Strings, Waffle Fries

 Protein Plate  
(Choice of Bun-less) Bison Burger - $18 / Turkey Burger - $15
Sliced Tomato, Lettuce, Red Onion, Basil Olive Oil, Avocado 
Tomato Relish

Grilled Chicken Sandwich - $13
Lettuce, Tomato, Onion, Bacon Jam, Ranch Dressing, 
Waffle Fries

BBQ Brisket Sandwich - $13
Gold BBQ Sauce, Onion Straws, Waffle Fries, Cole Slaw 

TIME-OUT TACOS 
W/TORTILLA CHIPS
Chicken Tinga - $13 
Cabbage Slaw, Cilantro Aioli, Queso Fresco, Salsa Verde
Cajun Shrimp - $14 
Cabbage Slaw, Cajun Remoulade, Fried Pepperoncini
Smoked Pork Mojo - $13 
Cabbage Slaw, Pickled Red Onions, Mango, Fresh Jalapenos

WINGERS – 
8 DRUMETTES 
Add Fries - $5
Classic Buffalo - $11
Sweet and Spicy - $11
Texas BBQ - $11
Lemon Pepper - $11
Garlic Parmesan and Parsley - $11

Choice of Ranch or Blue Cheese Dressing
Ask To Make Them Boneless

OVERTIME 
Bread Pudding - $8

Butterscotch  Bread Pudding, Caramel Sauce,  
Whipped Cream

Key Lime Pie - $8
Traditional Key Lime Pie, Whipped Cream, Berry Sauce

Brownie Sundae - $10
Brownie, Vanilla Ice Cream, Hot Fudge, Whipped Cream

Dulce De Leche Chocolate Cake - $10; 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or 
eggs may increase your risk of foodborne illness especially if you have 

certain medical conditions.

Facebook.com/ownersboxdfw

@OwnersBoxDFW

@OwnersBoxDFW

THE OWNERS BOX SPORTS BAR & GRILL
at the Omni Dallas Hotel

555 South Lamar, Dallas, Texas 
(214) 652-4805 

Open Daily: 11:00 a.m.– 2:00 a.m.

Big screens plus amazing food and drinks 

make The Owners Box the perfect game 

day spot for our listeners! – 105.3 The Fan

Kitchen Open: 
Sunday – Thursday: 11:00 a.m. – 11:00 p.m.

Friday & Saturday: 11:00 a.m. – 1:00 a.m.

Athlete’s Picks

Omni072019

STARTING LINEUP
Garlic Butter Baked Pretzel 12
Soft Baked Pretzel | Garlic Butter
Parmesan | Ranch
Add Queso 6

OB Chips and Dips 13
Sour Cream & Onion | Buffalo Ranch

Texas Fries 14
French Fries | White Queso | Bacon 
Scallion | Chili Lime Aioli

Chicken Wings 17
Buffalo | BBQ | Garlic Parmesan 
Ranch

Crispy Buffalo Style Gulf Shrimp 18
Buttermilk Dill Crema | Scallions 

Chicken Tinga Avocado Wedges 17
Avocado | Bacon | Tomato | Scallion | Ranch

Shrimp Tacos 19
Habanero | Cabbage Slaw | Avocado 
Adobo Aioli

Chicken Tinga Tacos 18
Crispy Onions | Cotija Cheese | Cilantro Crema

Smoked Garlic Hummus 15
Seasonal Veg | Crackers 
Crispy Chickpea | Olive Oil

Taco Soup | Cup 8

KNOCKOUTS
Substitute Salad or Fruit Cup for Fries [+] 2

Classic Cheeseburger 16
Double Beef | American Cheese
Shredded Lettuce | Dill Pickle
Substitute The Beyond Burger - The Revolutionary 
Plant-Based Burger That Looks, Cooks and 
Satisfies Like Beef [+] 2

BBQ Bacon Burger 18
Double Beef | Cheddar Cheese | Smoked Bacon
Crispy Onions | BBQ Sauce

Grilled Chicken & Pimento Cheese Sandwich 17
Tomato | Avocado | Alfalfa Sprouts 
Whole Wheat Bun

The O.B. Club 19
Smoked Ham | Turkey | Bacon | Smoked Gouda 
Tomato | Avocado | Crisp Lettuce
Chipotle Aioli | Sourdough

Italian Beef 18
Shaved Roast Beef | Sweet & Hot Peppers 
Giardiniera | Provel Cheese | French Roll

SIGNATURE
COCKTAILS
Slapshot 16
Codigo Blanco | Orange Juice | Mango 
Habanero Lime Juice | Agave

Pick Six  13
Deep Eddy Sweet Tea & Lemon | Honey | Lemon 
Juice | Unsweet Tea | Honeycomb

Curveball 24
Garrison Brother’s Bourbon | Salted Caramel 
Syrup | Cherry Bitters | Smoke

J.R. “Jock” Ewing 14
Altos Reposado | Ancho Reyes | Lime Juice 
Rosemary Simple Syrup | Q Grapefruit Soda

Thirst & Goal 16
Botanist Gin | Raspberry Hibiscus | Lemon Juice 
Blackberry Puree | Prosecco

T.K.O. 17
Bacardi Reserva 8yr | Pineapple Juice | Lemon 
Juice | Blood Orange Syrup | Tiki Bitters | Soda

FINAL LAP
The Waffle 10
Pearl Sugar Waffle | Banana Rum Ice Cream 
Caramel | Praline Crumble

PB&J Chocolate Crunch 12
Raspberry | Chocolat Noir Mousse

- Gluten Free

- Vegan

WHITE WINE 6oz | 9oz
Lunetta Prosecco, Brut, Italy 12

Zenato Pinot Grigio, delle Venezie, Italy 12 | 16.5

M ohua Sauvignon Blanc, 12 | 16.5 
Marlborough, New Zealand

W ente Vineyards Chardonnay, 12 | 16.5 
Estate Grown, California

K endall-Jackson Chardonnay, 14 | 19.25 
“Vintner’s Reserve”, California

R ose Gold Rose, 13 | 18 
Cotes de Provence, France

TURF
Add chicken 6, shrimp 8 or salmon 8

Caesar Salad 13
Sweet Gem Lettuce | Baby Kale 
Caesar Dressing | Parmesan   
Black Pepper Crouton

Garden Salad 15
Mixed Greens | Strawberry | Asian Pear
Goat Cheese | Candied Pecan
Red Wine Vinaigrette

Fried Chicken Cobb 19
Mixed Greens | Bacon | Cheddar | Tomato 
Avocado | Egg | Scallion | Buttermilk Ranch

Ancient Grain Bowl 18
Sweet Potato | Roasted Cauliflower | Kale  
Watermelon Radish | Chimichurri 
Heirloom Tomato

Seared Chicken & Spicy Avocado 18
Sliced Tomatoes | Pico de Gallo | Lemon Olive 
Oil | Chipotle Sea Salt
Sub Salmon [+] 4

*Consuming raw or undercooked meats/poultry/seafood/shellfish or eggs may increase your risk of foodborne illness.
Please notify us of any food allergy. 

Gluten friendly bread available upon request. 20% service charge will be added to parties of 8 or more  

BEER
Ask about our Beer on Draft

DOMESTIC BOTTLES 6 
Coors Light | Miller Lite | Bud Light | Budweiser

PREMIUM BOTTLES 7 
Dos Equis Lager | Michelob Ultra | Corona Light 
Corona Extra | Stella Artois | Samuel Adams Boston 
Lager | Angry Orchard Hard Cider | Guinness 
Heineken 0.0 N/A

For all the happenings at 
Omni Dallas Hotel and 

The Owners Box, be sure to 
follow us on Instagram @omnidallas

RED WINE 6oz | 9oz
Elouan Pinot Noir, Oregon 14 | 19.25

Meiomi Pinot Noir, California 16 | 22

C atena Zapata, Vista Flores Malbec, 13 | 18 
Mendoza Argentina

Joel Gott Red Blend, Washington 12 | 16.50

Tribute Cabernet Sauvignon, California 13 | 18

D aou Cabernet Sauvignon, 16 | 22 
Paso Robles, California


