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Fried Oyster Mushroom 		16.
gluten free dredge, coconut
oil fried, paleo ranch 

Pasture Raised Chicken Drums  	16.
cholula lime, paleo ranch,
crudite

Brie, Brussels & Artichoke Dip  	15.
triple cream brie, roasted
brussels, artichoke hearts,
and gluten free focaccia  

Cashew Queso 				15.
poached cashew, nutritional
yeast, hemp seed, tri-colored
chilies, malanga chips

Birria Tacos 				15.
cassava tortilla, braised beef
shank, mozzarella, ancho marrow consume

Guacamole  		     		14.
pico de gallo, and malanga chips

Breakfast Tacos 	    	       19.
cassava tortillas, sweet potato
hash, bell pepper, scrambled eggs, malanga chips & rosemary salsa 
add chicken sausage, or chorizo 	 4.




Salads & Sandys
Avocado Almond Salad  		16.
spring mix, marcona almonds, strawberries, goat cheese,
½ avocado, almond chutney

Warm Brussel Salad  		16. 
sauteed shaved brussels,
walnuts, mustard poppy seed vinaigrette, shaved parmesan  

Origin Chicken Cobb			23.
romaine lettuce, cherry
tomatoes, carrot curls, avocado, bacon bits, jammy soft boiled
egg, paleo green goddess
dressing, grilled chicken

Green Goddess Salad  		23. 
arugula, baby kale, cherry
tomatoes, bacon, gluten free
popcorn chicken

Grass-Fed Origin Burger 	 	24.
fried pasture raised egg,
uncured bacon, tomato,caramelized onion, mixed greens, cheddar,
brioche bun, aioli, & fries
[gluten free bun available]	2.5

Biscuit & Gravy			19.
fork & knife GF sandwich, coconut
gravy,chicken sausage, choice
of egg, avocado, micro garnish,
side of fruit or fries


Brunch
Chicken and Waffle 			25.
pasture raised chicken tenders, gluten free waffle, strawberries, topped with buttered maple

Chilaquiles  				18.
braised beef shank or carnitas,
2 pastured eggs your way,
malanga or corn chips, smoked
gouda & cheddar, rosemary salsa,
pickled jalapenos

Wake Up Omelette			18.
pastured eggs, chorizo, smoked mozzarella, avocado, pickled jalapeno, & fries

Veggie Omelette			18.
pastured eggs, spinach, bell
pepper, oyster mushrooms, pesto,
charred broccolini & veggie medley

Steak & Eggs  			32.
7 oz grass fed hanger steak,
smashed marbled potatoes,
two eggs your way

GF or Paleo Shortstack		18.
three pancakes, real maple
syrup, whipped butter 

Enchiladas				20.
cassava tortillas, ground beef, chicken, or beef shank, aged
cheddar, ancho demi, pickled jalapeno, lime poblano rice
Sides 
Fries or Sweet Potato Fries	 8.
Smashed Marbled Potatoes		 9.
Paleo Pancake or GF Waffle 	 6.
Toast & Seasonal Compote		 4.
Malanga Chips & Salsa		 5.
Chicken Sausage  			 9.
Uncured Bacon				 8.
2 Pastured Raised Eggs Your Way	 5.
Side Salad				 7.
Bowl of Fruit	        		 7.
Bison Chili  				15.
Sweets 
Acai Granola Bowl			14.
acai puree, granola, banana,
berries, local honey	

King's French Toast			19.
gluten free pullman loaf, almond butter coconut whip, uncured bacon, homemade jam, bruleed banana 	
Specials
50/50 Smash Burger			24.
50% lean/50% fat grass-fed beef, cheddar cheese, caramelized
onions, uncured bacon, pickled jalapenos, garlic aioli, brioche
bun, & fries [gluten free bun available]



CATER Contact 214.484.3970 or info@originkitchenandbar.com 
HAPPY HOUR Monday through Friday, 5-7pm
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