
1903 - Sporting News editor A.J. 
Flanner is one of three sportswriters 
called upon to help draft the National 
Agreement that brought peace between 
the established National League and 
the upstart American League.  The 
agreement is typeset in the Sporting 
News composing room and approved 
by major league owners, leading to the 
first modern World Series.

1910 - After nearly a quarter-century 
as an “all-sports” publication, 
Sporting News eliminates coverage 
of all other sports besides baseball, 
tying its fortunes to the immense 
popularity of the National Pastime. 
The masthead on page 1 now reads 
“Official Organ, National Commission, 
Authority of Game.”

SportingNews.com is designed for sports fans 

who want more than the latest news, scores, 

and recaps.  It’s where your favorite teams, 

your fantasy leagues, your buddies, and 

your sports conversations all come together.  

Finally, there’s a site where passionate fans 

can talk about sports — and be heard! Visit 

SportingNews.com and sign-up for your FREE 

membership today.

Sporting News Magazine, which debuted 
in 1886, is the nation’s first weekly sports 
publication. Through a focus on in-depth, expert 
analysis Sporting News takes readers inside 
the sports they love and helps them to “See A 
Different Game”. Once known as the “bible of 
baseball” the Magazine has evolved into a go-to 
source for fans looking for exclusive coverage 
of professional baseball, football, basketball, 
hockey and stock car racing as well as college 
football and basketball. Subscribe today at 
SportingNews.com.

Sporting News Radio is your info-entertainment 

home for all the latest happenings in sports! The 

24-hour sports radio network is heard nation-wide 

on radio stations in cities including: Los Angeles, 

Chicago, Philadelphia, San Francisco, Detroit, 

Indianapolis, Dallas, Miami, Washington, 

DC, Phoenix, Houston, Tampa and Boston. 

Premier on-air personalities include: Troy 

Aikman, Tony Bruno, James Brown, Tim 

Brando and Arnie Spanier, plus an arsenal 

of charismatic weekday and weekend talent. 

Sporting News Radio is also heard and seen  

on: sportingnews.com, XM Satellite Radio, 

Radio@AOL, MSpot, RealNetworks, American 

Forces Networks and GoTV Networks.

MARCH 17, 1886 - Sportswriter Al 
Spink publishes the first issue of 
Sporting News in St. Louis. It runs 
eight pages and costs a nickel with 
a yearly subscription pegged $2.00. 
Front page stories cover harness racing, 
professional wrestling and baseball 
with headlines such as “The Game in 
Gotham,” “Harry Wright’s Team” and 

“The White Stockings.”

1918 - During World War I, publisher 
Taylor Spink persuades American 
League president Ban Johnson to 
purchase 150,000 copies of each 
weekly issue and have them sent to 
American troops fighting in Europe. A 
similar program was initiated during 
World War II. 

MARCH 18, 1991 - Sporting News 
becomes a magazine with the 
publication of the first part of a three-
part series on expansion in sports. The 
publication’s editorial focus is the “Big 
Six” sports: baseball, college football, 
pro football, college basketball, pro 
basketball and hockey. NASCAR joins 
this mix in 2001.



 SIDELINE ITEMS  SWEET VICTORIES

GREENS & BOWLS

THE BIG PUCK

OTHER BEVERAGES

ALL-STARTERS BETWEEN THE BUN SLAM DUNKS

Ask your server about assorted Pepsi® products and other 
beverages.

A 12-inch pizza crust, brushed with garlic infused extra virgin olive oil, 
covered with classic Italian marinara sauce and then paired with a special 
blend of cheeses.

All Sporting News Grill steaks are USDA Choice, hand-cut and grilled 
to perfection. Unless otherwise noted entrees are served with your choice of 
a sideline item and a salad.

STEAKS OR ENTREES	 $

ANGUS BURGERS OR SANDWICHES	 $

PIZZAS	 $

SOUPS OR SALADS	 $

DESSERTS	 $
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Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne 
illness, especially if you have certain medical conditions.

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

Side items include your choice of the following: French Fries, Garlic 
Mashed Potatoes, Vegetable du Jour, or Loaded Baked Potato.

APPETIZERS	 $
All sandwiches are served with French Fries or Onion Rings.

ARLEL

4-Cheese	  $10.95 	
Mozzarella, Cheddar, Provolone, and Parmesan in perfect harmony.  		   

Pepperoni	  $11.95
The finest pepperoni tops mozzarella cheese and a rich 
Italian tomato  sauce.		   

Supreme	  $12.95
A savory blend of sausage, pepperoni, onions and green and red 
peppers with mozzarella cheese and Italian tomato sauce.

Flame Broiled Rib-eye Steak	  $23.95 	
A 12 ounce Grade A Choice Ribeye steak, specially seasoned and grilled 
to perfection.  Served with butter sauce. 		   
	  	
Add sautéed onions or mushrooms for $2.00.	

New York Strip Steak	  $23.95 	
12 ounce strip closely trimmed and served with mushrooms.	

Filet Mignon	  $25.95 
8 ounce center cut seasoned and grilled. Served with 
Mushroom demi glace sauce.		   

Grilled Top Sirloin Steak	 $23.95	
10 ounce Top Sirloin Steak grilled to perfection.	

Grilled Salmon	   $21.95 
10 ounce salmon grilled to perfection and topped with 
citrus butter or soy honey glaze.	

Monterey Grilled Chicken	  $15.95
Tender grilled chicken breast topped with barbecue sauce, fresh 
diced tomatoes, crisp bacon, Monterrey Jack cheese and chives.		   

BBQ Back Ribs	f ull rack $19.95    Half Rack $16.95
Tender, mesquite-smoked pork ribs, glazed in our tangy barbecue sauce.

Chicken Fried Steak	   $15.95 
Hand battered chicken fried steak cooked to a crisp golden 
brown, topped with creamy pepper gravy and served with 
buttered corn on the cob.

PAN SEARED CHICKEN ALFREDO PASTA	  $14.95 	
Creamy Alfredo sauce tossed with fettuccini  and chicken.

POMPEII PENNE PASTA	  $13.95 	
Penne pasta, ham, garlic and red onions tossed with a 
creamy marinara sauce.

Soup	  $5.95 	
Each day our Chef creates a new selection.		

White Bean Chicken Chili 	  $5.95 	
A flavorful bowl of chili with white beans and chicken.		

Soup and Salad 	  $7.95 	
Soup du jour with house garden salad or small caesar.		

Crisp Field Green Salad or	  $4.95
Small Caesar Salad 	 	

	
CHEF SALAD 	  $9.95
Crisp Romaine lettuce topped with diced ham, bacon, egg, cheese and 
cherry tomatoes with your choice of dressing.		

Crispy Chicken Salad	  $9.95 
Crisp mix of greens topped with cucumbers, tomatoes, 
roasted corn, shredded cheddar cheese and crispy chicken strips. 
For a switch try it Buffalo style.		

GRILLED SALMON SALAD	  $12.95 
10 oz filet served on a bed of romaine lettuce tossed 
with a fresh lemon herb vinaigrette.  		

CHICKEN OR SALMON CEASAR SALAD	  $12.95 
Our version of a classic. Feeling spicy? Get it blackened!  		

Caesar salad only	 $9.95 

Apple Walnut Salad	  $9.95 
A rich mixture of sliced apples, dried cranberries, 
candied walnuts and bleu cheese served atop a spring mix 
with a basil balsamic vinaigrette.		

	
Grilled Sirloin Steak Salad 	  $12.95 	
Grilled steak topped with blue cheese, grape tomatoes and 
red onions served over mixed greens.	

Chocolate LAVA Cake 	 $4.95
CRÈME BRULEE 	 $4.95
New York Cheesecake 	  $5.95
ROCKSLIDE BROWNIE A LA MODE 	 $5.95
GRANNY CARAMEL Apple Pie  	 $4.95
CHEF DESSERT OF THE WEEK 	  $4.95

Sporting News Grill All-Star Angus Burger	  $8.95
Our 8oz. Angus burger with Bleu cheese, three strips of thick cut 
bacon and barbecue sauce on the side.		

	
Angus Burger	  $7.95 
Half pound Angus patty grilled to order with lettuce, tomatoes, 
pickles and onions. Add your choice of cheese for $1.00.	

Mushroom & Swiss Burger	  $8.95 	
Sautéed mushrooms topped with melted Swiss cheese.  		

Classic Club	  $8.95
Shaved turkey, bacon, lettuce and tomato served on 
your choice of croissant or toasted bread.		

	
Grilled Chicken Sandwich	  $9.95
Tender chicken breast topped with carmelized onions, 
pepper jack cheese. 	  	

	
Fried Chicken Sandwich	  $9.95
Crispy fried chicken breast with lettuce and tomato served 
on a toasted Kaiser roll with Ranch dressing on the side. 
Buffalo style is great too!		

	
Cheese Steak	  $10.95 	
Grilled steak, peppers, onions, and Provolone cheese. 		

Grilled Salmon BLT	   $12.95  	
Grilled salmon filet topped with crispy bacon, lettuce and 
tomato on a whole wheat bun.		

Chicken Parmesan Sandwich	  $9.95
Lightly breaded and deep fried, topped with marinara and melted 
mozzarella and served on a garlic Kaiser roll.		

MARINATED GRILLED CHICKEN FAJITAS	  $12.95
Juicy grilled chicken breast served with onions, peppers mozzarella 
and tomato basil flour tortillas.

Buffalo Chicken Wings	  $9.95
Have them meek and mild or hot and wild. Choose from Buffalo, 
Oriental or Lemon Pepper style served with bleu cheese and celery.	

	  
Onion Rings	  $5.95 	
Large onion rings, with Chipotle ketchup.		

	  
CHIPOTLE CHEESE DIP  	  $7.95 	
Warm and spicy queso dip served with fresh tricolor tortilla chips.		

	  
Fried Cheese Ravioli	  $7.95 	
Cheese filled breaded ravioli served with Marinara sauce.		

	  
Chicken Fingers	  $9.95 
Tender chicken strips fried to a golden brown. Served with your choice 
of honey-mustard or ranch. For the daring, try them Buffalo-style.		

	  
Quesadillas  	  $8.95 
Grilled Portobello mushrooms, peppers, onions, with melted 
cheese in a buttery grilled tortilla. Add marinated steak or 
chicken for an additional $3.00.      		

	  
Mini Angus Burgers	  $11.95 
Three bite size Angus cheeseburgers topped with lettuce, onion and 
tomatoes and served with french fries. 		

	  
Mini Buffalo Chicken Sandwiches	  $11.95
Three bite size Buffalo chicken sandwiches served 
with french fries, bleu cheese and celery.	  	

	  
Dugout Platter	  $12.95 	
Wings, chicken strips, onion rings, Portobello quesadillas, served with 
sour cream, blue cheese dressing, and Chipotle ketchup.


