
To p g o l f  c a m e  t o  l i f e  i n  2 0 0 0 ,  a f t e r  t w o  b r o t h e r s  w e r e  p r a c t i c i n g  t h e i r  s w i n g s  a t  a

d r i v i n g  r a n g e  a n d  b o r e d o m  t o o k  h o l d .  W h y  w a s n ’ t  t h e r e  a  p l a c e  w h e r e  t h e y  c o u l d  w o r k 

o n  t h e i r  g a m e  a n d  h a v e  f u n  w i t h  t h e i r  n o n - g o l f i n g  f r i e n d s  a n d  f a m i l y ?  T h e  b r o t h e r s 

b e g a n  b r a i n s t o r m i n g  w a y s  t h e y  c o u l d  l i v e n  u p  t h e i r  p r a c t i c e  e x p e r i e n c e .  S o o n ,  t h e

t r a d i t i o n a l  d r i v i n g  r a n g e  c o n c e p t  w a s  t r a n s f o r m e d  i n t o  a  s p o r t s  a n d  e n t e r t a i n m e n t 

v e n u e  f o r  a l l  a g e s ,  a l l  s k i l l  l e v e l s ,  a l l  y e a r- r o u n d . 

 

T h e  To p g o l f  e x p e r i e n c e  e v o l v e d  y e t  a g a i n  1 6  y e a r s  l a t e r  w i t h  t h e  o p e n i n g  o f  t h e

f l a g s h i p  l o c a t i o n  h e r e  i n  L a s  Ve g a s .  F e a t u r i n g  1 0 8  h i t t i n g  b a y s  o n  f o u r  l e v e l s ,  To p g o l f 

L a s  Ve g a s  p r o v i d e s  b r e a t h t a k i n g  v i e w s  o f  T h e  S t r i p .  G u e s t s  c a n  t a k e  a  d i p  i n  o n e  o f 

t w o  p o o l s ,  d a n c e  a l o n g  t o  l i v e  m u s i c ,  s h o p  a n d  h a v e  g o l f  c l u b s  c u s t o m - f i t t e d ,  o r  s i p 

o n  c o c k t a i l s  i n  t h e  h i s t o r i c  R i v  B a r,  o n e  o f  f i v e  b a r s  a t  To p g o l f  L a s  Ve g a s .  P l u s ,  w i t h 

m u l t i p l e  e v e n t  s p a c e s  a n d  c a b a n a s ,  To p g o l f  i s  t h e  p e r f e c t  d e s t i n a t i o n  f o r  p r i v a t e 

p a r t i e s  a n d  c o r p o r a t e  e n t e r t a i n m e n t .

 

Topgol f ’s  v is ion  is  to  c reate  the  best  t imes of  your  l i fe .  What  are  you  wai t ing fo r?  Let ’s  P lay! 

OUR STORY



Ketel  One Vodka + Fever-Tree Ginger Beer  + 
f resh  l ime

K E T E L  O N E  M U L E  14

SIGNATURE cocktails

T I P S Y  P A L M E R  12
Deep Eddy Sweet Tea Vodka +
ABSOLUT Citron Vodka +  iced tea + fresh lemon

M A K E R ’ S  M A N H A T T A N  14
Maker’s Mark Bourbon + sweet vermouth + cherry

Bulleit Bourbon + Fee Brothers Orange Bitters +
cane  sugar  + f resh  o range  + cher r y

B U L L E I T  O L D  F A S H I O N E D  14

FROZEN OR ON THE ROCKS: Sauza Silver Tequila +
organ ic  l ime  +  agave  nec ta r

FLAVOR CHOICES: mango, raspberry or strawberry

S A U Z A  M A R G A R I T A  12

P A T R Ó N  P A L O M A  14
Patrón Silver Tequila + Patrón Citrónge Lime +
grapefruit juice + Topo Chico® Sparkling Mineral Water

Classic Long Island Iced Tea
Tito’s Handmade Vodka + BACARDÍ Superior Rum +
Bombay Sapphire Gin + fresh lemon

T O P G O L F  T E A  14

Tanteo  Ja lapeño  Tequ i la  + organ ic  l ime  +
agave  nec ta r  +  f resh  s t rawber r i es

S T R A W B E R R Y
J A L A P E Ñ O  M A R G A R I T A  14

N O N - A L C O H O L I C  “ M O C K T A I L S ”  7
LEMON ZEST: Fresh lemon + raspberry syrup + 
club soda + lemon peel + cocktail cherry

JUICE LINE: Funkin Brazlian Mix +
Wilks & Wilson Mint Lime Syrup +
fresh lime juice + coconut water

Casamigos Blanco Tequila + Patrón Citrónge +
Grand Marnier float + fresh-squeezed lime juice

C A S A M I G O S
C A D I L L A C  M A R G A R I T A  16



wine

GLASS / BOTTLE
La  Marca  P rosecco :  9
Chandon  Brut  C lass ic  Sp l i t :  15
Chandon  Rosé  Sp l i t :  18
ONEHOPE Chardonnay :  9 / 30
Landmark  Over look  Chardonnay :  14 / 46
K im Crawfo rd  Sauv ignon  B lanc :  9 / 30
Estanc ia  P ino t  G r ig io :  9 / 30
Chateau  S te .  M iche l l e  R ies l ing :  9 / 30

W H I T E
GLASS / BOTTLE
Stee lhead  P ino t  No i r :  9 / 30
Erath  P ino t  No i r :  14 / 46
Hayes  Ranch  Mer lo t :  9 / 30
ONEHOPE Cabernet  Sauv ignon :  9 / 30
Wente Southern Hills Cabernet Sauvignon: 14 / 46
Laye r  Cake  Malbec :  9 / 30
Coppola  D iamond Co l lect ion  Red Blend:  9 / 30

R E D

golfbags SHAREABLE COCKTAILS SERVED IN ONE
OF OUR SIGNATURE TAKE-HOME MUGS.

C I T R U S  C A B A N A
Deep  Eddy  Ruby  Red  Vodka  +
F leur  E lde r f l ower  L iqueur  +
f resh  l emon ,  l ime  &  o range  ju ice

60 oz: 35
30 oz: 20

P I N E A P P L E  P U N C H
BACARDÍ Oakhear t  Sp iced  Rum +
BACARDÍ Coconut  Rum +  p ineapp le  ju ice  +
Monin  g inger

60 oz: 35
30 oz: 20

Sauza  S i l ve r  Tequ i la  + organ ic  l ime  +
agave  nec ta r

FLAVOR CHOICES: mango, raspberry or strawberry

60 oz: 35
30 oz: 20

S A U Z A  M A R G A R I TAS A N G R I A
RED SANGRIA: Red wine +  ruby port +  brandy + 
f r esh  l emon  whee ls  +  s l i ced  s t rawber r i es  + 
b lackber r i es  +  b lueber r i es

WHITE SANGRIA: Whi te  w ine  +  vodka  +
whi te  peach  sy rup  +  f r esh  l emon  whee ls  + 
s l i ced  peaches

60 oz: 35
30 oz: 20

Corona  Ex t ra  (12  oz  &  24  oz ) :  8  /  15
Corona  Ex t ra  L ight :  8
Goose  I s land  IPA :  8
Samue l  Adams Boston  Lager :  8
Dos  Equ is  Lager :  8
He ineken :  8
Newcast le  Brown Ale  (14 .9  oz ) :  8
St ieg l  Rad le r  G rapef ru i t  (16 .9  oz ) :  8
Guinness  Draught  (14 .9  oz ) :  8
Not  Your  Father ’s  Root  Beer :  8
Pabst  B lue  R ibbon  (16  oz ) :  7
Bal las t  Po in t  Scu lp in  IPA :  8

BUCKET OF SIX PREMIUM CANS: 44
BUCKET OF SIX 24 oz CANS: 82

P R E M I U M  C A N S

beer

Bud L ight
Mi l l e r  L i t e
Michelob Ultra

PITCHERS: 24

D O M E S T I C  D R A F T S  7

Blue  Moon  Be lg ian  Whi te
Angry  Orchard  Cr isp  App le  Hard  C ide r
Joseph James Ci t ra  Rye  Pale  A le
Samue l  Adams Seasona l
Mode lo  Espec ia l
Kona Seasonal
Ste l la  Ar to is
Los t  Coast  Great  Whi te
Lagun i tas  IPA

PITCHERS: 28

P R E M I U M  D R A F T S  8

Bud Light
Budweiser
Coors Light
Mil ler  Lite
Michelob Ultra
Shock Top Belgian White (11.5 oz)

BUCKET OF SIX: 38

1 6  o z  A L U M I N U M  B O T T L E S  7



Lemongrass  o i l  + r i ce  c racke rs  +
seaweed  sa lad

T U N A  T A R T A R E *  18

Pork  c rack l ins  + sr i racha  dust  + ch ives

C R I S P Y  H O M I N Y  6

STARTERS

Togarash i  + g inger  sa l t  + l ime

W O K - C H A R R E D  E D A M A M E  8

Ponzu  + avocado  i ce  c ream + j a lapeño  +
cr ispy  gar l i c

Y E L L O W T A I L  S A S H I M I *  16

Ci lant ro  r i ce  + drunken  beans  +
spiced chicken + cheddar + jalapeño torti l la + 
sour  c ream + avocado  + sr i racha

ONLY AT TOPGOLF 

M U S H I  14

App le  ce le r y  s law + As ian  a io l i

C R I S P Y  R O C K  S H R I M P  14

Housemade  sa l t  &  v inegar  ch ips

C H E F ’ S  S W E E T  O N I O N  D I P  7

Bao  dough  + k imch i  s law + As ian  a io l i

K A L B I  S H O R T  R I B  T A C O S  ( 3 )  13

*These menu items are cooked to order. Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish
or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.

CRISPY ROCK SHRIMP



wings

Succulent chicken wings glazed in your choice of: 
Mango  Habañero ,  As ian  Sesame,  Buf fa lo ,
o r  BBQ sauce

T O P G O L F  W I N G S  13
Butcher  cut  + smoked  + gr i l l ed  +
chef ’s  gar l i c  v ina ig re t te

B A C K Y A R D  W I N G S  14

sticks to share

Sh ish i to  peppers  +  Ponzu

H O U S E - M A R I N A T E D  S T E A K *  16

Oaxacan  mo le  +  smoked  co rn  a io l i

P O R K  P I B I L  10
P ick led  peppers  +  t za t z i k i

G R E E K  C H I C K E N  12

flatbreads

Mozzare l la  +  San  Marzano  tomatoes  +
EVO +  shaved  Parmesan  +  t o rn  bas i l

M A R G H E R I T A  13
Pepperon i  + porchet ta  +  soppressata  +
mozzare l la  + Parmesan  + p ick led  peppers

S A L U M I  14

EVO +  g r i l l ed  peach  + gorgonzo la  +
arugu la  +  cand ied  pecans

F O R A G E R  13

SALUMI FLATBREAD

*These menu items are cooked to order. Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish
or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.

EVO +  sp inach  + roasted  gar l i c  + r i co t ta

R O A S T E D  G A R L I C  12



*These menu items are cooked to order. Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish
or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.

Co t tage  d i l l  r o l l s  + remou lade  +
tomato  jam +  bu t te r  l e t tuce  +
sa l t  &  v inegar  ch ips

S E A  B A S S  S L I D E R S  15

S U N R I S E  B U R G E R *  16
Pecanwood-smoked bacon + cheddar cheese +
f r i ed  egg*  + l e t tuce  + tomato  + on ion

Peanut  but te r  + raspber r y  ja lapeño  j e l l y  +
smoked  po rk  be l l y  +  wh i te  cheddar

M E M P H I S  B U R G E R *  17

Tzatz ik i  + fe ta  +  gem le t tuce  +
cher r y  t omato  + p ick led  on ion

G R I L L E D  S T E A K  P I T A S *  13
Br ie  + baby  a rugu la  + Fu j i  app le  s law +
toasted  bun  + sa l t  &  v inegar  ch ips

VEGETARIAN

G R I L L E D  P O R T A B E L L A  12

SIMPLY THE BEST

We  u s e  a  c u s t o m  b l e n d  o f  A n g u s
g round  chuck ,  sho r t  r i b  and  b r i ske t  t o 
p roduce  the  ju ic ies t ,  most  f lavo r fu l
burgers .  Se rved  on  a  t oas t ed  b r i o che
bun  w i th  y ou r  cho i ce  o f  F r ench  f r i e s  o r 
tater  tots .  Subst i tute  a  s ide  salad for  $1.

burgers & sliders

T H E  C L A S S I C *  14
“Fully  clothed” with chipotle mayo +
shredded  l e t tuce  + on ion  + tomato  +  p i ck le

$1 UPGRADES: American cheese | blue cheese | 
cheddar cheese | pepper jack cheese

$2 UPGRADES: Pecanwood-smoked bacon |
sliced avocado | fried egg* | pickled jalapeños

SEA BASS SLIDERS

P U L L E D  P O R K  S L I D E R S  13
S lowly  smoked ,  sh redded ,  BBQ pu l l ed  po rk  + 
Dr  Pepper  mop  sauce  + beer  s law +
sa l t  &  v inegar  ch ips

 SUBSTITUTE GRILLED CHICKEN
ON ANY BURGER FREE OF CHARGE.



*These menu items are cooked to order. Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish
or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.

greens

Romaine  &  Tuscan  ka le  +
b lack  gar l i c  d ress ing  +  he rb  lav ish

ADD: Marinated grilled chicken 4 |
Shrimp* 6 | Steak* 7

C A E S A R  S A L A D  12

He i r l oom cher r y  t omato  +  bu t te r  l e t tuce  + 
Lou ie  d ress ing  + kata i f i

M A I N E  L O B S T E R  “ L O U I E ”  C U P S  18

I ceberg  wedge  + j a lapeño  ranch  +
smoked pork belly + cherry tomatoes +
crumbled  b lue  cheese  + cr ispy  sha l l o ts

T H E  W E D G E  14

Jus t  l i ke  our  In jec tab le  Donut  Ho les ,
but  w i th  chef ’s  booze- in fused  f lavo rs

“ A D U LT ”  D O N U T  H O L E S  15

desserts

24  c innamon-sugar  dusted  donut  ho les . 
Choose  2  f lavo rs :  choco la te ,  raspber r y  j e l l y 
o r  Bavar ian  c ream

CAN’T DECIDE? HAVE ALL 3 FOR JUST $1 MORE.

I N J E C T A B L E  D O N U T  H O L E S  12

S I L V E R  D O L L A R  S ’ M O R E S  10
Marshmal low-f i l l ed  choco la te
ch ip  cook ie  sandwiches

Seasonal selection. See your server for details.

P U D D I N G  J A R S  10

SEASONAL PUDDING JARINJECTABLE DONUT HOLES



*These menu items are cooked to order. Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish
or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.

sides $6

T A T E R  T O T S S A LT  &  V I N E G A R  C H I P S

F R E N C H  F R I E S H O U S E  P I C K L E S

SLOW COOKED EGG

kids $8

100% Organ ic  + Amer ican  g rass fed

C O R N  D O G

C H E E S E  P I Z Z A M A C  &  C H E E S E  S K I L L E T

C H I C K E N  T E N D E R S

SERVED WITH CHOICE  OF  FRENCH FRIES ,  TATER TOTS ,
VEGGIE  ST ICKS  AND APPLES  + A  SODA,  JUICE  OR MILK .

EARLYBIRD

Stone-ground  g r i t s  + tomato confit +
bacon lardons + Parmesan toast

S L O W - C O O K E D  E G G *  14

Duroc  ham + Her i tage  tu rkey  + Swiss  + 
stone-ground  honey  mustard  +  Mornay

M O N T E  C R I S T O  S A T A Y S  13
Smoked  po rk  be l l y  +  t omat i l l o  sa lsa  +
crema + cot i ja

P O R K  B E L L Y  C H I L A Q U I L E S *  15

AVAILABLE  EVERY DAY
FROM 8  A .M.  UNTIL  2  P.M.

Bacon  + ham + egg up + Texas Toast +
pepper jack cheese + tater tots

B R E A K F A S T  S A N D W I C H *  13



coffee & TEA

C O F F E E  4 T E A  4

C A P P U C C I N O  5 L A T T E  /  M O C H A  5

E S P R E S S O  4 D O U B L E  E S P R E S S O  6

Coca  Co la ®

Die t  Coke ®

Coke  Ze ro ®

Spr i te ®

Barq ’s  Root  Beer ®

Fanta  Orange ®

Lemonade
Raspber r y  I ced  Tea

F O U N T A I N  B E V E R A G E S  4

F I J I ® Wate r
Topo Chico® Sparkling Mineral Water
(Regu la r  o r  Tw is t  o f  L ime)

H 2 0  6

Dr  Pepper ®

Die t  D r  Pepper ®

B O T T L E D  B E V E R A G E S  4

refreshments

SKYY  In fus ions  Van i l la  Bean  Vodka  +
RumChata  +  Mon in  True  Brewed  Espresso

E S P R E S S O  M A R T I N I  1 1

Bai leys  I r i sh  Cream + Tuaca  + cof fee

C H I P  S H O T  13

Jameson  I r i sh  Whiskey  + cof fee  +
rea l  wh ipp ing  c ream

I R I S H  C O F F E E  10

earlybird cocktails

Ti to ’s  Handmade  Vodka  +
Z ing  Zang  B loody  Mary  Mix

Z I N G  Z A N G  B L O O D Y  M A R Y  12

La Marca Prosecco + Blue Moon Belgian White +
f resh  o range  ju ice 

M A N M O S A  10

CARAFE: 24

C L A S S I C  M I M O S A  9

SKYY  In fus ions  B lood  Orange  Vodka  +
f resh  o range  ju ice

S C R E W D R I V E R  10

Red  Bu l l ® Energy  Dr ink
Red  Bu l l ® Sugar f ree
Red  Bu l l ® Red  Ed i t i on
Red  Bu l l ® B lue  Ed i t i on
Red  Bu l l ® Ye l l ow  Ed i t i on

E N E R G Y  6

Powerade ® Mounta in  B las t
Powerade ® F ru i t  Punch

P O W E R A D E  P L A S T I C  B O T T L E S  5



bottle service

Dom Pér ignon  Rosé :  750

Dom Pér ignon :  595

Veuve  C l i cquot  Ye l l ow  Labe l :  250

Moët  &  Chandon  Nectar  Impér ia l  Rosé :  250

Moët  &  Chandon  I ce  Impér ia l :  250

Moët  &  Chandon  Impér ia l :  195

C H A M P A G N E

Veuve  C l i cquot  Ye l l ow  Labe l  (15L) :  10 ,000

Veuve  C l i cquot  Ye l l ow  Labe l  (12L) :  8 ,000

Veuve  C l i cquot  Ye l l ow  Labe l  (9L ) :  6 ,000

Veuve  C l i cquot  Ye l l ow  Labe l  (6L ) :  4 ,000

Veuve  C l i cquot  Ye l l ow  Labe l  (3L ) :  2 ,000

Dom Pér ignon  Magnum (1 .5L ) :  1 ,195

Veuve Clicquot Yellow Label Magnum (1.5L): 495

Moët  &  Chandon  Nectar  Impér ia l
Rosé  Magnum (1 .5L ) :  495

Moët & Chandon Impérial  Magnum (1.5L) :  395

L A R G E  F O R M A T  C H A M P A G N E

Be lvedere  Magnum:  695

Grey  Goose  Magnum:  695

Be lvedere :  350

Grey  Goose :  350

Kete l  One :  325

Ti to ’s  Handmade :  295

SKYY  &  SKYY  F lavo rs :  250

V O D K A

BACARDÍ  Rum & BACARDÍ  Rum F lavo rs :  295

Capta in  Morgan  Sp iced  Rum:  295

Hendr icks  G in :  325

Don  Ju l i o  1942  Tequ i la :  750

Pat rón  Tequ i la  (A l l  C lasses ) :  350

Casamigos  Tequ i la  (A l l  C lasses ) :  350

Crown Royal  & Crown Royal  Regal  Apple :  325

Jack  Dan ie l ’s  Wh iskey :  295

Jameson  I r i sh  Whiskey :  295

F i reba l l  C innamon Whisky :  275

Johnnie Walker  Blue Label  Scotch Whisky:  995

Johnnie Walker Black Label Scotch Whisky: 395

The  Maca l lan  (18  Y r )  Sco tch  Whisky :  795

The  Maca l lan  (12  Y r )  Sco tch  Whisky :  395

O T H E R  S P I R I T S

F I J I ® Wate r  Bucket  (6 ) :  35

Red  Bu l l ® Energy  Dr ink  Bucket  (6 ) :  35

N O N - A L C O H O L I C

wine reserve list

Cakebread  Chardonnay:  95

Far  N iente  Chardonnay:  85

Chalk  H i l l  Chardonnay:  50

W H I T E

24  domest ic  bee rs :  155

24  c ra f t / impor ted  o r  mixed  bee rs :  175

B E E R  F O R  T H E  B A Y

Joseph  Phe lps  Cabernet  Sauv ignon :  495

Merr yva le  P ro f i l e  Red  B lend :  325

Quintessa  Cabernet  Sauv ignon :  320

Silver Oak Napa Valley Cabernet Sauvignon: 265

Archery  Summit  Red  H i l l s  P ino t  No i r :  185

Bonny  Doon ,
Le  C igare  Vo lent  Red Reserve  Red B lend:  185

Caymus  Cabernet  Sauv ignon :  180

d ’A renberg  The  Dead  A rm Sh i raz :  140

Duckhorn  V ineyards  Napa  Va l l e y  Mer lo t :  125

Be l l e  G los  Da i r yman P ino t  No i r :  125

V12  444  Cabernet  Sauv ignon :  110

Nor ths ta r  Co lumbia  Va l l e y  Mer lo t :  95

The  P r i soner  Red  B lend :  75

Cher r y  P ie  S tan ley  Ranch  P ino t  No i r :  60

R E D

Be lvedere  Vodka  + case  o f  bee r :  500

Be lvedere  Vodka  +
Veuve  C l i cquot  Champagne :  550

P A C K A G E S




