
s a n d w i c h e s
         b u r g e r s

  sandwiches  
& burgers

Served with waffle fries.

what’s the score?

www.thescore-restaurant.com

The way we look at it, “the score” is a few different things.  It’s the longing 
for recognition that lives side by side with the drive to compete in all of us, 
to know that the hard work we put into all aspects of our lives – whether 
it’s sports, work or family – counts for something and will be rewarded.  It’s 
the deciding factor in American sports of all types and sizes that makes one 
team “the winner”.  We know that nothing matches the feeling we get when 
our home team comes out the winner.  And it’s also a great sports restaurant 
and bar where the guests and the home team are both winners, with great 
food and drink, events, entertainment and plenty of FUN... because, at The 
Score, our guests are the winning home team.

The Score Restaurant & Sports Bar is a place to enjoy award-winning recipes 
and soak in the sports-oriented environment, where

...over 50 high definition TV’s carry your favorite teams and games

...the hottest music videos take over when the games are done

...you can play a little pool or shoot a few hoops 

...you can relax and enjoy friends on our outdoor deck 

...you and your team can play your own game tapes in the “coaches room” 	
and watch your own replays

...you enjoy daily drink specials

...we’re open late night, every night, serving our full menu from open until 
close – a perfect late night destination spot

...all menu items are available for carry out

...covered outdoor dining on our deck, heaters, outside screens 

...sunsets 

...darts and other games of challenge 

...private cigar room

...while you experience great food, great service and lots of fun,  
every minute you’re here!

Managing Partner 	 Managing Chef
Joe Locke 		  Jesse Lewitt

what’s the score?The Twins 	 One twin   8.99
	I dentical twins   11.99
Grilled twin tenderloin medallions, hand-cut and
brushed with horsey sauce, served with leaf lettuce and
Roma tomatoes all on a soft bakery bun. These babes are
the best! Beer Suggestion: Bells Seasonal -Draft

Caesar Wrap 	 8.50
Grilled chicken, crisp romaine lettuce, Roma tomatoes,
red onions, Caesar dressing and Parmesan bound in a
soft flour tortilla. Beer Suggestion: Leinenkugel Sunset Wheat -Draft

Buffalo Wrap 	 7.99
Our new favorite! No bone chicken wings with our
mild wing sauce, served up hot in a flour tortilla stuffed 
with lettuce, tomato, finely diced celery, and cheese.
Beer Suggestion: Red Stripe -Bottle

Phillie’s Steak Sandwich 	 8.99
Flat grilled, thin-sliced top sirloin hidden under sautéed
onions, green peppers and melted Provolone cheese.
Fans actually come from Philly for this one. Add au jus, 50¢
Beer Suggestion: Pauliner Hefeweisen -Bottle

Classic Reuben Melt 	 8.50
Tender                 corned beef piled high on our thick
onion rye and topped with sauerkraut and Swiss cheese.
Sure, there’s thousand island dressing on the side. 
Beer Suggestion: Becks -Bottle

BLT	 8.50
Center-cut peppered bacon, tomatoes, shredded lettuce,
more peppered bacon and mayonnaise on a soft, toasted
bakery sub bun. Frontwards or backwards, it all tastes great!   
Beer Suggestion: BLT: Grolsch -Bottle

The Stacker 	 8.50                
                smoked turkey and ham, center-cut bacon,
Provolone cheese, lettuce, tomato, onion and mayo on a
soft, toasted bakery sub bun. Beer Suggestion: Labatts -Draft 

Hand-formed, half-pound fresh 100% Black Angus
ground sirloin on a soft, toasted bakery bun, and served
with waffle fries.

                      Burger 	 8.99
This one is our top player, so much so it has its own
agent. A half-pound Black Angus burger topped with
center-cut peppered bacon, cheese, horsey sauce,
lettuce, tomato, and onion. It can’t be beat! 
Beer Suggestion: Newcastle -Draft

Burgers Straight Up – You call the play. 	 6.99
Start with lettuce, tomato, onion and top with your
choice of toppers for $0.75 extra.
Veggies: jalapeños, black olives, tomatoes, scallions,
sauteed onions, sun-dried tomatoes, mushrooms, red
onions, Roma tomatoes, pepperocini, roasted garlic, 
green olives, shredded pickles
Meats: bacon, peppered bacon, pepperoni, 
Italian sausage, ham
Sauces: horsey sauce, guacamole, lime tequila,
homemade grilled pepper salsa, pico sauce, buffalo, BBQ
Cheeses: Cheddar Jack, bleu cheese crumbles, Provolone,
fresh Parm, fresh Mozzarella, Feta, Swiss, Cheddar
Beer Suggestion: Founders Pale Ale -Draft 

Guacamole Burger 	 8.99
Half-pound Black Angus burger topped with guacamole,
onion straws, buffalo sauce, melted Mexican cheese,
lettuce and tomato on a soft, toasted bakery bun. 
Beer Suggestion: Dos Equis Amber -Bottle

Hang-over Burger 	 8.99
Half-pound Black Angus burger topped with fried egg,
peppered bacon, American cheese, lettuce, tomato and mayo 
on a soft, toasted bakery bun.  Beer Suggestion: Heineken -Bottle

Black Bean Burger 	 7.99 
Slightly spicy black bean “no meat” burger, served with 
our tomato garlic aioli, lettuce, tomato, and onion.  Served 
with waffle fries.  Beer Suggestion: Mikes Hard Lemonade -Bottle

Blackened Tilapia 	 7.99 
Tender grilled tilapia seasoned with our Cajun spices, 
served on our homemade knot roll with lettuce, tomato, 
onion, and our tomato garlic aioli sauce.   
Beer Suggestion: Arcadia IPA -Draft

Steak Wrap 	 8.50 
Tender sirloin steak, lightly fried onions, and homemade 
tomato garlic aioli wrapped in a large flour tortilla.  
Beer Suggestion: Sam Adams Lager -Bottle

Grilled Chicken Sandwich 	 6.99
Grilled chicken breast topped with Provolone on a soft, toasted 
bakery bun with our honey-mustard sauce.  Your choice of burger 
toppings for an additional 75¢.  Beer Suggestion: St. Pauli Girl -Bottle 

Ask your server about menu items that are cooked to
order or served raw. Consuming raw or undercooked
meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness.
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We prepare our burgers medium-well 
unless otherwise specified



 g r e e n s  &
s o u p e r  b o w l s

 p a s t a ,  p i z z a
&  b o r d e r  i t e m

a pp  e t i z e r s
Spinach & Artichoke Dip 	 6.99
Creamy spinach and artichoke dip, hot from the oven,
served with grilled flatbread for dunking.

Hang 10 Sampler 	 10.99
The group will be stoked with this one! One big surfer
plate loaded with Red Wings, Rooster Tails and Spinach
& Artichoke Dip served with all the necessary sauces.

Cheesey Bread 	 4.99
Soft home-baked bread with loads of Mozzarella and
Parmesan cheese served with our zesty tomato and 
ranch sauces.

Fried Shrimp 	 6.99 
Lightly breaded and fried shrimp served with cocktail 
sauce. (Toss with our mild, medium or hot buffalo sauce – 
.50 extra)

Boneless Wings 	 6.99
Chicken tenders – no bones about it – breaded and
tossed in your favorite wing sauce – bleu cheese and
ranch for dredging.

Fried Mushrooms 	 5.99
Skewered, hand-battered, fried jumbo mushrooms served
with ancho-rancho sauce.

Mozzarella Wedges 	 5.99
Bite size triangles of Mozzarella with oregano, Romano
and garlic, served with marinara for good measure.

Rooster Tails 	 7.50
Snappy taquitos, marinated chicken, Jack & Cheddar
cheeses and jalapeños all rolled up into a crispy corn
tortilla. Served with a remarkable lime tequila sauce. 

Onion Rings 	 5.99
Sweet onions beer-battered by hand and tipped up a notch
with a hint of special seasonings. Served with ancho-rancho  
sauce. Warning: They’re addictive!

X-treme Nacho Platter 	 8.99
A party on a platter! Colored tortilla chips loaded with
Jack and Cheddar cheeses, seasoned ground beef, black
olives, jalapeños, diced tomatoes, red onions, sour cream,
and homemade grilled pepper salsa on the side. Did we
forget something? Be mega x-treme add chicken or white 
chili for $1.50.

Great starters to share with your friends, the ones you 
just met or those old ones!

appetizers

Vegetarian

s t e a k s  s e a fo
c h i c k e n & r i b

steaks, seafood,
      chicken & ribs

Our steaks are a cut above the rest. All hand-trimmed, 
hand-cut, cornfed beef. 

Tenderloin Medallion Dinner	 11.99
Aged tenderloins laced with our peppercorn sauce and piled 
on sluggers with Chef’s vegetable. Topped with onion straws. 
Beer Suggestion: Founders Pale Ale -Draft

Center-Cut Top Sirloin 	 12.99
The perfect cut. Served with sluggers and Chef’s fresh vegetables. 
Topped with onion straws.  Beer Suggestion: Stella Artois -Draft

Fried Shrimp 	 8.99
Platter of tasty fried shrimp with cocktail sauce and 
slugger fries. (Tossed with our mild, medium or hot buffalo 
sauce – .50 extra)  Beer Suggestion: Pilsner Urquell -Bottle

Grilled Tilapia Fish Tacos 	  9.99
Soft flour tortillas layered with tender tilapia, shaved lettuce, 
diced tomatoes, shredded cheese, pico, sour cream,
ancho-sauce and a side of fresh, homemade grilled pepper 
salsa. Comes with refried beans and Spanish rice, too!  
Beer Suggestion: Sierra Nevada Pale Ale -Bottle

Baked Tilapia 	 10.99
Tender tilapia filets, baked in a lemon butter sauce.
Served with white rice and Chef’s fresh vegetables. 
Beer Suggestion: Blue Moon -Draft

Fish and Chips	 9.99
Tender fried fish served with sluggers and tartar sauce.
Beer Suggestion: Guinness -Draft

greens &
  souper bowls

Chicken Chop Chop Salad  	 Half 5.99      Full 8.99
Caesar won all the games in Rome after eating this one!  Torn 
leaves of fresh romaine tossed with our signature Caesar dressing. 
Topped with grilled breast of chicken and shaved Parmesan cheese.

Soup from the Kettle 	 Cup 2.99      Bow l 3.99
Ask your server for the delicious details of what Chef has 
stirred today.

Homemade French Onion Soup  	 Cup 3.99      Bow l 4.99
Topped with melted Provolone cheese and fresh baked croutons.

White Chili	 Cup 3.99      Bowl 5.99
“Soon to be famous” white chili.  A bowl filled with a hearty blend 
of white beans, chicken and other “stuff” that Chef ain’t talking 
about, all simmered for like forever in some sort of rich broth. 

California Salad	 Half 5.99      Full 8.99
Grilled breast of chicken, fresh greens, California sundried 
tomatoes, toasted pine nuts, diced tomatoes, candied 
walnuts (just wouldn’t be a California salad without a few 
nuts, right?), crumbled bleu cheese and our house-made 
balsamic-ranch dressing.

Score Chicken Caesar	 Half 5.99      Full 8.99
Fresh chopped garden greens, grilled and chopped breast 
of chicken, bleu cheese, center-cut peppered bacon, diced 
tomatoes, scallions and house-made balsamic vinaigrette.

Cherry Chicken Salad	 Half 5.99      Full 8.99
Garden greens, grilled breast of chicken, sliced red
onions, dried Michigan cherries, walnuts, bleu cheese
crumbles and house-made cherry vinaigrette dressing.

Greek Salad	 Half 5.99      Full 8.99
Fresh greens, grilled chicken, feta, black olives, pepperoncini,
artichokes, diced tomatoes, red onions, and Greek dressing.

Cobb Salad	 Half 5.99      Full 8.99
Fresh mixed greens tossed with tomatoes, bleu cheese crumbles, 
red onions, bacon, turkey, ham, and a hard boiled egg.  Topped 
with tortilla strips and served with our homemade ranch.

pasta, pizza
  & border items

Chicken, Broccoli, Alfredo 	 9.99
Strips of chicken and tender broccoli, tossed in a to-die-for
alfredo sauce over... you guessed it, penne.

Baked Penne Pasta	 7.99
Traditional penne pasta tossed in our fresh marinara sauce topped 
with mozzarella and provolone cheeses and baked to order.

The Score Calzone	 9.99
We take our signature pizza dough and hand stretch it to
a full 12 inches, stuff it with Mozzarella, green peppers,
onions, mushrooms, black olives, ground beef, Italian
sausage, pepperoni and bacon, fold it into a half moon,
oven-bake it and serve with marinara. Bellissimo!

Your Calzone	 8.50
You always did get your way. You choose from three
fillings and we’ll serve it with a side of marinara.

Grilled Tilapia Fish Tacos 	 9.99
Soft flour tortillas layered with tender tilapia, shaved lettuce,
diced tomatoes, shredded cheese, pico, sour cream,
ancho-sauce and a side of fresh, homemade grilled pepper salsa.
Comes with refried beans and Spanish rice, too!  
Beer Suggestion: Sierra Nevada Pale Ale -Bottle

Wet Burrito	 8.99
A flour tortilla generously jammed with seasoned ground beef 
or seasoned chicken (or what the heck, have both), refried 
beans, lettuce, onion and tomato. Lathered with enchilada 
sauce, stringy cheese, topped with sour cream and tomatoes. 
Served with Spanish rice. Beer Suggestion: Negra Modelo -Bottle

Red Wings 	 10 wings    7.99
	 20 wings    12.99
	 50 wing party bucket    24.99
Jumbo buffalo-style wings that’ll fly off the plate and right
into your mouth. Pick your sauce partner: Buffalo... mild,
medium or hot? BBQ... sweet & tangy! Also zingy Teriyaki
sauce, spicy garlic or hot honey. Choice of bleu cheese or ranch.

Jerk Fingers 	 6.99
Fresh chicken tenders, dusted with Jamaican spices.
Honey mustard and ranch for dipping.

Chicken Fingers 	 7.99
Yeah, our chickens can kick! Ours are made with fresh
breast of chicken tenders. We fry ‘em up and pile ’em
high with a side of honey mustard and ranch sauces.

Chicken Quesadillas 	 7.99
We take a really big tortilla and stuff it with chicken,
melted cheeses, sautéed onions and peppers. We then
dress it with sour cream, fresh guacamole and homemade
grilled pepper salsa.   

Pizza 	 7.99
A personal pizza for sharing with hand-tossed, made-
from-scratch dough and your choice of two toppings.

The Score Calzone 	 7.99
Our signature pizza dough, hand-stretched, stuffed with 
Mozzarella, green peppers, onions, mushrooms, black olives, 
ground beef, Italian sausage, pepperoni & bacon and folded 
into a half moon.  Oven baked and served with marinara.

Chips & Salsa 	 3.50
	W ith cheese    4.49
Plenty of fresh, colored tortilla chips piled high, with
homemade grilled pepper salsa.

Baby Back Ribs 	H alf Rack   11.99
	 Full Rack 5.00 more!
Always been a Major League player. Find out for yourself 
why these tender, fall-off-the-bone baby back ribs served with 
sluggers and Southern-style coleslaw really are the best in town. 
We make no bones about it!  Beer Suggestion: Killians -Bottle

Ribs & Hawaiian Chicken Combo 	 12.99
Ribs & Fried Shrimp 	 13.99

Hawaiian Chicken 	    One breast   7.99
   	 Two breasts   9.99
Plump teriyaki chicken breast. Grilled and served over 
fried rice with homemade grilled pepper salsa and 
fresh vegetables.  Beer Suggestion: Hacker Pschorr -Draft

Chicken Fingers 	 9.99
Our hand-battered chicken fingers, served with honey mustard 
dipping sauce and sluggers.  Beer Suggestion: Hoegarden -Bottle

Jerk Fingers Dinner 	 8.99
Fresh chicken tenders dusted with Jamaican spices.  
Honey-mustard and ranch for dipping. Served with sluggers. 
Beer Suggestion: Red Stripe -Bottle

Fiesta Time Lime Chicken	    One breast   8.99
   	 Two breasts   10.99
Grilled chicken breast with anch-rancho, homemade grilled 
pepper salsa and cheese, served over tortilla strips with 
Spanish rice and refried beans.  Beer Suggestion: Corona -Bottle

Sides	 1.99
Chef’s fresh vegetable of the season	 Sluggers
Southern-style coleslaw	 Waffle fries
House salad	 Breadsticks
Caesar Salad	 Spanish rice

Cup of soup $2.99	 Cup of chili $3.99
Cup of French Onion Soup $3.99	 Bowl of chili $5.99
Bowl of French Onion Soup $4.99

Ask your server about menu items that are cooked to
order or served raw. Consuming raw or undercooked
meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness.

Ask your server about menu items that are cooked to order or served
raw. Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness.

Ask your server about menu items that are cooked to order or served
raw. Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness.

Our pastas come with a hot-from-the-oven, homemade  
garlic breadstick.

Well Done – no pink at all
Medium Well – slightly pink
Medium – pink warm center
Medium Rare – red warm center
Rare – deep red cool center

We prepare our steaks medium-well 
unless otherwise specified
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 Design It Your Way
You’re paying for it, so you tell us how you want it.
Hand-Tossed Crust	 12” Med	 14” Lrg	 18” XL
Cheese and sauce:	 $7.99	 $9.99	 $12.99
Toppings:		  $0.75 ea.	 $0.99 ea.	 $1.25 ea.

Veggies: jalapeños, black olives, tomatoes, scallions,
sauteed onions, sun-dried tomatoes, mushrooms, red onions,
Roma tomatoes, pepperoncini, roasted garlic, green olives,
shredded pickles, basil
Meats: chicken, bacon, peppered bacon, pepperoni,
ground beef, Italian sausage, ham
Sauces: horsey sauce, guacamole, lime tequila,
homemade grilled pepper salsa, pico sauce, buffalo, BBQ
Cheeses: Cheddar Jack, bleu cheese crumbles, Provolone,
fresh Parm, fresh Mozzarella, Feta, Fontina, Swiss, Cheddar

Signature Pizzas
White Pizza: Feta, Mozzarella, Parmesan, roasted garlic 
and Roma tomatoes

Hand-Tossed Crust	 12” Med	 14” Lrg	 18” XL
		  $9.50	 $13.50	 $17.50

Lotsa Meatsa Pizza: Lots of ham, beef, sausage, pepperoni, 
bacon and Mozzarella cheese. Can you really handle this one???

BBQ Pizza: BBQ sauce topped disk with onions, 
chicken, bacon, and Cheddar cheese. Then we add some 
more cheese, and then some more!

Hand-Tossed Crust	 12” Med	 14” Lrg	 18” XL
		  $9.75	 $13.75	 $17.75


