Real Time Menu
Appetizers

*The “Real Time” Out
A Mix of our Best! BBQ Ribs, Bases Loaded Potato Skins, Mozzarella Sticks and
Sudden Death Wings with all of your favorite sauces. Serves a Team of 4!
$24.99

*Sudden Death Wings

Whole premium, double- jointed chicken wing that you won’t find anywhere else! Served
with Ranch or Blue cheese dressing, carrots and celery. Your choice of Freakin’ Hot (No
Return!), Hot, Mild, BBQ, Roasted Garlic Parmesan, Teriyaki or BBQ Freakin’ Hot.

6 Boneless or Bone in Wings: $9.99 12 Wings $13.99

Spinach Artichoke Slam Dunk
A rich blend of fresh spinach, herbs, three cheeses and artichoke hearts, oven-baked and
served with assorted chips. $9.99

Beer Battered Onion Rings
Eight large beer battered onion rings served with Roasted Red Pepper Aioli or RTS BBQ
sauce. $7.99

Buffalo Shrimp Cocktalil
Five crispy shrimp tossed in our spicy buffalo sauce served with Ranch dressing, carrots
and celery. $10.99

*Ultimate Nachos

This nacho is the ULTIMATE! Crispy corn tortilla chips piled high with seasoned
refried beans, homemade chili, jalapeno peppers, melted Chihuahua and cheddar cheese,
black olives, sour cream, pico de gallo, and guacamole. $9.99

Add Chicken or Ground beef $2 Add Steak or Shrimp $5

Steamed Mussels
A FULL pound of Prince Edward Island mussels prepared with Garlic Scampi or
Marinara sauce and grilled crostinis for amazing dunking! $10.99

Crispy Calamari
Crispy Calamari served with Marinara sauce or Roasted Red Pepper Aioli. $9.99

Smoked Shrimp Quesadilla
Smoked shrimp, melted Chihuahua and cheddar cheese baked on a grilled tortilla. Served
open face and garnished with guacamole and pico de gallo. $9.99




Bases Loaded Potato Skins
Five potato skins topped with melted cheddar cheese, bacon, sour cream, and green
onions. $8.99

Fiesta Chips
A grande amount of corn tortillas with homemade salsa. $5.99
Side of guacamole or chili con queso $3.95

Mozzarella Cheese Sticks
Eight golden fried mozzarella sticks served with Marinara sauce. $7.99

Thai Peanut Chicken Satay
Skewered chicken breast glazed with a Thai peanut sauce and served with Asian Cole
slaw. $7.99

*All American Sliders
Grand Slam! Your choice of five mini sliders served with onion strings:

The Original Mini Cheeseburger
Chicken Parmesan
BBQ Pulled Pork
Meatball Madness
Buffalo Chicken
Philly Style French Dip
Turkey Burger with Swiss

$9.99
Buck more for American League fries or Beer Battered Onions Rings!

Souper Bowl

Soup of the Day
Prepared by our Chefs Daily. $3.99

*Homemade Chili
Homemade chili everyday! Served with melted cheddar cheese, sour cream and green
onions. $4.99

Real Time Sports Salads

Dressings:

Creamy Blue Cheese Parmesan Ranch
Buttermilk Ranch Balsamic Vinaigrette




Sweet Sesame Vinaigrette French
Creole Mustard Vinaigrette 1000 Island
Italian Vinegar & Oil

All Salads can be turned into a Wrap! Just ask!

Add Crispy or Grilled Calamari or Chicken $3
Add Grilled Salmon or Skirt Steak $5
Add 5 Jumbo Shrimp $6

Real Time Double Header $9.99
You Choose Two!

Soup of the Day or Homemade Chili
Caesar or side House Salad

% Tuna Melt or %2 1Layer Golf Club

Chinatown Chicken Salad

Mesclun greens tossed in Sweet Sesame Vinaigrette. Garnished with marinated sesame
chicken breast, green onions, toasted slivered almonds, sweet peppers, crispy wontons,
broccoli, toasted sesame seeds and fresh orange slices. $10.99

Grilled Atlantic Salmon Salad
Grilled Atlantic Salmon over a bed of baby spinach tossed with Balsamic Vinaigrette and
spicy candied pecans, blue cheese, apples, radicchio and shaved red onions. $10.99

*Ty Cobb Salad
Mixed greens tossed in Creole Mustard Vinaigrette and garnished with grilled chicken,
blue cheese, avocado, green onions, hard-boiled egg, tomato and bacon. $11.99

Caprese Salad
Roma tomato and fresh mozzarella with mesclun greens and marinated red peppers
tossed in a Balsamic Vinaigrette dressing and drizzled with pesto oil. $10.99

Classic Caesar
Just like the classic! Whole hearts of romaine tossed in a classic Caesar dressing served
with an asiago crostini and grated parmesan cheese. $8.99

BBQ Ranch Chicken Salad

Mesclun greens tossed in a Parmesan Ranch dressing. Garnished with Southern fried
BBQ chicken breast, sweet corn, green onions, cheddar cheese, black beans, cucumbers,
and tomatoes. $11.99

*BBLT

Crispy Boston Bibb lettuce piled high and garnished with bacon, crumbled blue cheese,
chopped plum tomatoes, candied walnuts, seasonal fresh berries and sliced oranges.
Drizzled with a Balsamic Vinaigrette dressing. $10.99




Buffalo Shrimp Salad

Five crispy jumbo shrimp tossed in your choice of Mild, Hot or Freakin’ Hot sauce.
Served over mixed greens tossed in Blue cheese dressing, carrots, cucumbers, cherry
tomatoes and green onion.

$13.99

All American Burgers

Y Ib Certified Angus Beef Burgers served with Spicy Potato Chips, American League
fries or a side house salad. Garnished with lettuce, tomato, red onions and a pickle.

Substitute a side Caesar Salad, Soup of the day, Beer Battered Onion Rings or Sweet
Potato fries for a buck!

Add another ¥ pound chuck patty $3

Add Bacon $1.50

The Tailgater
% Ib Grilled Angus Beef Burger with your choice of Cheese: American, Cheddar,
Mozzarella or Swiss. $8.99

The Blues Burger
Y Ib Grilled Angus Beef Burger topped with crispy fried onion strings and blue cheese.
$9.99

*Slap Shot Patty Melt
% Ib Angus Beef Burger served on toasted marble rye and topped with grilled onions and
good old fashion American cheese. $8.99

*Stuff This Burger

% Ib Angus Chuck Burger stuffed with any of the following ingredients. $9.99
1. Bacon and Cheddar
2. Bacon, Mushroom and Swiss
3. Jalapeno, Onion and Chihuahua

Mushroom Swiss Burger
% Ib Angus Beef Burger topped with sautéed mushrooms and Swiss cheese.
$9.99

The Big Time Burger

Are you hungry?!?! Two-%2 Ib Angus Beef Burgers topped with six pieces of crispy
bacon, aged cheddar cheese, grilled onions and sautéed mushrooms.

$14.99

BBQ Burger
Y Ib Angus Beef Burger topped with BBQ sauce, mayonnaise, aged cheddar and fried
onion strings.



$9.99

RTS Sandwiches

All sandwiches are served with Spicy Potato Chips, American League fries or a side
house salad. Garnished with lettuce, tomato, red onion and pickle

Substitute a side Caesar Salad, Soup of the Day, Beer Battered Onion Rings or Sweet
Potato fries for a buck.

*Rueben
% b of thinly sliced lean corn beef a top toasted marble rye with swiss cheese, 1000
Island and sauerkraut. $10.99

*Crispy Buffalo Chicken
Crispy chicken breast tossed with your choice of Mild, Hot or Freakin’ hot buffalo sauce.
Your choice of Blue cheese or Ranch dressing. $9.99

PO Boy Fish Sandwich
Crispy beer battered fried fish fillets served on a fresh French roll with shredded lettuce,
tomato, tarter sauce and a side of Cole slaw. $9.99

Tuna Melt
Fresh tuna salad served open face on marble rye with melted aged cheddar cheese and
grilled tomato. $8.99

Chicken Mesquite

Diced grilled chicken breast lightly tossed with Chipotle Mayo on a toasted French roll.
Topped with Chihuahua cheese, shredded lettuce and pico di gallo. Its got a little kick!
$9.99

Prime Rib French Dip

Y b of thinly sliced slow roasted Prime Rib on French bread served with aujus. Your
choice of sweet or hot peppers. $10.99

Philadelphia Style $1 (mushrooms, onions, peppers and mozzarella)

The Amazing Fried Egg BLT
Fried eggs a top a mound of crisp bacon, lettuce, tomato and mayonnaise between two
pieces of toasted white bread. $8.99

Carolina Style BBQ Pulled Pork

Slow smoked and hand pulled pork tossed in a BBQ sauce, served on a Brioche bun and
topped with cole slaw.

$9.99

Chicken Caprese



Marinated grilled chicken breast topped with sliced Roma tomato, fresh mozzarella and
finished with pesto mayo.
$10.99

Golf Club
Layers of freshly roasted turkey breast, smoked bacon, lettuce, tomato and blue cheese
mayo served on 3 layers of toasted white bread or wheat bread. $10.99

Grilled Chicken Breast
Seasoned chicken breast served on a toasted Brioche bun with Wasabi Ranch Sauce.

$9.99

Blackened Rib-eye Steak Sandwich
Grilled Rib-eye steak served on toasted French roll with lettuce, tomato, shaved red onion
and Red Pepper Aioli $11.99

Chicken Salad Sandwich
Hand pull roasted chicken spun with mayo, basil, celery, onion and served on 9 grain bread.
$9.99

RTS Home Plate Specialties

All RTS Specialties are served with a side house Salad or a cup of soup and Texas Toast.

*Prime Rib of Beef
Aged for tenderness and roasted with our secret herb Kosher salt crust to perfection.
Served with our daily fresh vegetable, potato and aujus.
Bear Cut (160z) $21.99 Cub Cut (120z) $16.99

*Award Winning Full Count Rack of Ribs
Our Baby Back Ribs smoked in-house with sweet hickory and basted with RTS BBQ
sauce over open flames. Served with daily fresh vegetable and potato.
Full Rack $21.99 Y Rack $16.99

Half Time BBQ
% Bone-In chicken smoked with hickory and basted with RTS BBQ sauce over open
flames until tender. Served with daily fresh vegetable and potato. $13.99

BBQ Chicken & Rib Combo
Have the Best of Both Worlds! % slab of Baby Back Ribs and %2 BBQ Chicken served
with daily fresh vegetable and potato. $18.99

Chicken Brushetta

Lightly breaded chicken breast topped with fresh tomato basil salsa served with daily
fresh vegetable and potato.

$12.99




Meatballs....Where’s the spaghetti
Spaghetti with a lot of homemade meatballs. $10.99

The Gigantic Burrito

A huge burrito stuffed with black beans, tomatoes, Chihuahua cheese and refried beans.
Garnished with sour cream, pico de gallo, guacamole and lettuce. Your choice of chicken
or ground beef. $10.99 Add $3 for skirt steak or shrimp.

Rib-eye Steak
140z Ribeye Steak blackened or grilled served with a daily fresh vegetable and potato.
$19.99

Blackened Chicken Rigatoni

Rigatoni pasta with blackened chicken, sautéed shitake mushrooms, tender asparagus,
basil, and pine nuts tossed in blue cheese cream sauce

$13.99

Fish & Chips
Three beer battered fish fillets served with American League fries, Cole slaw and our
special tarter sauce. $13.99

Real Time Pasta

Penne pasta tossed with sautéed broccoli, oven dried tomatoes, artichokes, garlic,
eggplant, and parmesan cheese in extra virgin olive oil. $10.99

Add Italian Sausage or Grilled Chicken $3

Shrimp Diavolo
Penne pasta tossed with five sautéed Gulf shrimp, tomato, garlic and chili flakes. Spicy!
$14.99

Eggplant Parmesan

Herb and cheese crusted eggplant layered with garlic spinach, homemade Marinara sauce
and melted mozzarella cheese.

$12.99

Chicken Breast Marsala

Classically prepared lightly floured chicken breast sautéed and served with a Marsala
mushroom sauce over linguine.

$13.99

Sides

Sweet Potato Fries Sm $2.99 Lg $4.99
American League Fries Sm 1.99 Lg $3.99
Baked Mac & Cheese $3.99



Spicy Potato Chips $2.99

Side House Salad $2.99
Fresh Seasonal Vegetable $2.99
Garlic Texas Toast $1.99

Suparossa Pizza Menu

Specialty
Margarita Fresh Mozzarella, Vine Ripe Tomato, Basil & Olive Qil
Party Pizza Green Peppers, Onions, Sausage & Mushrooms
BBQ Chicken BBQ Chicken, Sliced Red Onion & Cilantro
Popeye’s Knock Out!  Spinach, Artichoke, Parmesan, Roasted Garlic & Mozzarella
Millennium Avrtichoke, Olives, Tomatoes, Onions, Mushrooms & Broccoli
Lasagna Spinach & Ricotta
Taco Lettuce, Tomato, Taco Seasoning, Ground Beef & Cheddar Cheese
THIN

INDIV S M LG FAMILY AMERICAN PIE

10” 12” 14” 16” 18” 18X2 4~

1 2 3 3-4 4-5 6+
CHEESE 7.95 9.95 1195 1395 14.95 16.95
ADD INGREDIENT 1 1.25 1.5 1.95 2.45 2.65
MARGARITA 11.90 13.70 16.45 17.90 19.95 23.45
PARTY 11.90 13.70 16.45 17.90 19.95 23.45
BBQ CHICKEN 11.90 13.70 1645 17.90 19.95 23.45
POPEYES KNOCK OUT 11.90 13.70 16.45 1790 19.95 23.45
MILLENIUM 9.25 11.70 13.75 1590 17.90 20.45
LASAGNA 9.25 11.70 13.75 1590 17.90 20.45
TACO 11.90 13.70 1645 1790 19.95 23.45

PAN & STUFFED
S M LG XL
9 10 12 14
1-2 2-3 3-4 4-5

CHEESE 1095 1295 14.85 16.50
ADD INGREDIENT 150 1.95 2.25 2.45
PARTY 1400 16.25 18.00 20.50
MILLENIUM 1295 1475 16.00 18.50
LASAGNA 1295 1475 16.00 18.50
BBQ CHICKEN 14.00 15.25 18.00 20.50
Ingredients
Italian Sausage Mozzarella Broccoli Jalapeno
Pepperoni Cheddar Spinach Giardinere
Bacon Ricotta Zucchini Pepperoncini
Canadian bacon Onions Eggplant Pineapple
Diced Chicken Mushrooms Green Olives Pine Nut
Roast Beef Green Pepper Black Olives
Ground Beef Artichoke Garlic

Anchovies Plum Tomato Fresh Basil



