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WINGS 8 or 12 wings tossed in Classic Buffalo, Extra Hot, Buffalo Gold, Barbalo, BBQ, Garlic Parmesan
Lemon Pepper Dry Rub, BBQ Dry Rub, Strawberry Hot Honey, or Honey Sriracha. 13/17

NACHOS tortilla chips topped with queso, black bean corn salsa, pico de gallo, guacamole, sour cream,
fresh jalapenos. 14 add chicken +3 add steak* +5

FRIED PICKLES served with Cajun ranch. 10

CHEESESTEAK EGGROLLS housemade steak egg rolls, with honey sriracha dipping sauce. 14

DIPS spinach artichoke, queso, buffalo chicken, guacamole, pico de gallo. 1 for 6, 2 for 10, or 3 for 14
STREET CORN sweet corn, chipotle aioli, cojita cheese, cilantro served with chips. 10

COCONUT SHRIMP with honey chipotle. 12

TRUFFLE PARMESAN FRIES thin and crispy tossed in truffle oil, garlic, grated parmesan, herbs. 10
CHIPOTLE HONEY PEPPERONI FLATBREAD pepperoni, red onions, mozzarella, chipotle honey. 15
ZUCCHINI STICKS with horsey sauce. 11

MEGA PRETZEL served with cheese sauce and whole grain mustard. 12

STEAK BITES AND EGGS* sliced Angus ribeye served with two eggs and hollandaise sauce. 22

-SALADS
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HOUSE mixed greens, cucumbers, cherry tomatoes, onions, carrots, D R ESSI N Gs
cheddar, croutons. 12

CAESAR* romaine, croutons, parmesan, housemade caesar dressing. 13 Ca'E?]chahnch
SHRIMP AND AVOCADO mixed greens, blackened shrimp, avocado, cucumbers, Bléu Cheese
tomatoes, red onions, pepperjack cheese, Cajun ranch dressing. 19 Honey Mustard
STRAWBERRY SALAD spring mix, arugula, red onions, goat cheese, strawberries, Balsamic Vinaigrette
pecans, balsamic glaze, balsamic vinaigrette dressing. 17 Citrus Vinaigrette
COBB SALAD Grilled chicken, eggs, avocado, red onions, cucumbers, bacon, Soy Ginger Vinaigrette
cherry tomatoes, bleu cheese crumbles, bleu cheese dressing. 18 Caesar*

ADD - BLACK BEAN PATTY +3, CHICKEN +4, STEAK* +5, SHRIMP + 6, SEARED TUNA +8 10gglllsalgnd

A\/OCADO TOAST HAN D H ELD s includes choice of side

AVOCADO CHICKEN WRAP grilled chicken, avocado, bacon, let-
tuce, tomatoes, ranch. 16

TRADITIONAL chunky avocado, CLASSIC BURGER* lettuce, tomato, onions, pickles. 15

lemon juice, olive oil, cheese +1 bacon +2

chili flakes. 10 SMASHED SLIDERS 2 smashed patties, grilled onions, pickles, whit
* smashed patties, grilled onions, pickles, white

add two eggs™ +3 American cheese, burger sauce served on King's Hawaiian Rolls. 16

BALLANTYNE chunky avocado, CHICKEN SANDWICH (fried or grilled) topped with Asian slaw and

arugula, cherry tomatoes, pickled wasabi mayo. 16

red onions, goat cheese 11

BLACK BEAN BURGER housemade black bean burger, arugula,
add two eggs*. +3

pickled red onions, goat cheese, chipotle aioli. 15

GLEEZY DOGS two brisket and all beef dogs, cheddar cheese, diced
onions, Gleezy sauce. 1for10, 2 for 15




- BRUNCH SPECIALTIES

TRADITIONAL BREAKFAST* 2 eggs your way, bacon or sausage, white cheddar grits or breakfast potatoes,
sourdough toast. 14

BREAKFAST SANDWICH soft scrambled eggs, scallions, melted cheddar, caramelized onions, chipotle aioli on
a brioche bun served with breakfast potatoes or salad. 14 add bacon +2

BERRIES & CREAM FRENCH TOAST topped with berry sauce and vanilla icing. 12
CHICKEN BISCUIT fried chicken, cheddar, chipotle honey served with breakfast potatoes or salad. 14

BREAKFAST BURRITO eggs, onions, peppers, cheddar, chipotle aioli served with
breakfast potatoes or salad. 14 | add bacon or sausage +2

CH BENEDICT* toasted English muffin, fig jam spread, arugula, tomato, prosciutto topped with poached egg
and hollandaise. 15 | vegetarian 14

PANCAKE PLATTER 3 pancakes with bacon. 12

SOUTHERN PLATE Oversized biscuit split and topped with housemade sausage gravy
w/scrambled eggs and bacon. 13

PARFAIT BOWL Greek vanilla yogurt, fresh fruit, housemade granola, honey. 11

FRIES 5 PORK ORTURKEY BACON5  WHITE CHEDDAR GRITS 3
SWEET POTATOWAFFLE  SAUSAGE 5 FRESH FRUIT 5
FRIES 6 BREAKFAST POTATOES 5 SOURDOUGH OR WHEAT TOAST 3

STEAMED BROCCOLI 4 ONE EGG* 2

— BRUNCH DRINK SPECIALS

MIMOSA -5
BLOODY MARY -8

espresso martini flight

Classic Espresso, Matchatini, Chaitini, S’Mores,
Peanut Butter, Brown Sugar Espresso
Choice of 5 for 60

MIMOSA TOWER
880z of mimosas in a serve-yourself tower. 60
(3 guests or more required)

MIMOSA BAR

Your choice of fruits, juices and garnishes.
7 glass / 30 bottle
(2 guests or more required for bottle)

BLOODY MARY BAR
Your choice of regular or spicy bloody mary mix, spices
and toppings. 10 glass

*ltems may be cooked to order. Consuming raw or undercooked meats, poultry, seafood, shelfish, or eggs may increase your risk of food born illness.



