
B U R G E R S 
&  S A N D W I C H E S
The Oxtail (GFA)
6oz patty, made with a blend of slow-cooked oxtail, and 
premium cuts of beef, seared to a caramelized perfection of 
medium-well. The contender for the world’s best burger is 
served with Gruyere cheese, tomato, dill pickles, and crispy 
shallots, with our Masala Sauce, on a garlic-butter toasted 
brioche bun.
Solo:$16 Combo:$20

The Shrimp (GFA)
5oz patty, made of fresh ground domestic shrimp, pan-
grilled in garlic butter. Served with pepper-jack cheese, 
shredded lettuce, tomato, spicy pickles, raw red onion, and 
our Masala Sauce, on a garlic-butter toasted brioche bun.
Solo:$15 Combo:$19

The Walla Lamb (GFA) 
Lamb 5 oz patty of fresh ground Colorado raised lamb, 
infused with mint chutney, and served with Masala Sauce, 
spicy pickles, tomatoes, raw red onions, and goat cheese. 
Solo:$15 Combo:$19 | Double:$18 Double-Combo:$22

The Walla Chicken (GFA)
Ground breast infused with cilantro chutney served with 
Walla Sauce, sweet pickle, tomato, caramelized onions, and 
pepper jack.
Solo:$11 Combo:$15 | Double:$15  Double-Combo:$19

The Fried Breast
5oz battered chicken breast, served on a toasted brioche 
bun, topped with shredded lettuce, sliced tomato, raw red 
onion, sweet pickles and the famous Walla Sauce and the 
Yaya Sauce.
Solo: $15 Combo:$19

The Chopped Thigh (GFA)
Grilled and chopped jerk chicken thighs, served on a warm 
roti, topped with shredded lettuce, sliced tomato, raw red 
onion, sweet pickles, and the new Osaka Sauce. 
Solo:$11 Combo:$15

The Beyond (V, GFA)
6oz Beyond Meat patty grilled to perfection, served with 
arugula, tomato, dill pickles, and raw red onions, with our 
Yaya Sauce, on a toasted whole wheat bun.
Solo:$13 Combo:$17

The Cheese Steak
Fresh ribeye served on a soft roll with Cooper Sharp cheese, 
onions and peppers. Grilled in oxtail fat and oxtail gravy.
Solo:$18

S A U S A G E S
Best Hot Dog
Newark’s own Best Beef Hot Dog, topped with dill pickles, 
tomatoes, sautéed onions and Walla Sauce on a toasted 
Martin’s Roll.
Solo: $5 Combo:$9

Unity Chicken Sausage
Locally made Halal chicken sausage, topped with arugula, 
spicy pickles, tomatoes, raw red onions and Masala Sauce on a 
toasted Martin’s Roll.
Solo: $6 Combo: $10

S I D E S
Hand-Cut Fries - Handcut potatoes soaked overnight then 
Double fried. 5$

Sweet Potato Tots - A crunchy crust with a sweet pilowy 
inside. 5$

Side Salad - Mixed green salad with cucumber, heirloom 
tomatoes, and red onions. 5$

The Zanzi Fries - Hand-cut fries with oxtail gravy and 
gruyere cheese; fries inspired by the legendary Club Zanzibar 
Solo:$10 Add Jerk or Fried Chicken for $7.

Combos are served with your choice of hand-cut 
fries, sweet tots, or a side salad.

GFA - Gluten-Friendly with modifications available.
V - Vegetarian

D E S S E RT S
Georgia Pound Cake
Pound Cake, Grilled, assorted flavors available.
$5

Sweet Moss Pie
100% Vegan and sugar free bean pie with sea moss.
$12

Banana Pudding 
$10

The Fade
Either grilled jerk chicken thigh or fried breast, atop mixed 
greens, cucumbers, heirloom tomatoes, and raw red onions, 
with a choice of our salad dressings.
$15

S A L A D

W I N G S

Chicken Wings
Party wings, seasoned, baked, deep-fried & kissed with the 
sauce of your choice.
6  ct. for $10 Combo: $14
12 ct. for $19 Combo: $23
15 ct. for $22 Combo: $26

Cauli-Wings (V)
Hand-battered and seasoned in-house, and fried fresh to order. 
Can be tossed and smothered in the sauce of your choice.
$10 Combo: $14



Challah At Me French Toast (V)
Hand braided challah bread, stuffed with 
a lemon zested mascarpone, dipped in an 
egg-rich batter topped with grilled peaches, 
served with a side of maple syrup and two 
eggs just how you like ‘em.
$17.

Sa(l)mon Cakes
We don’t pronounce the “L” or take them. Pan-fried salmon cakes 
served with southern style grits, and two eggs just how you like ‘em.
$17.

Lupita Toast (V)
Sliced toast, topped with fresh avocado, tomato, raw red onion, & 
microgreens, drizzled with our Masala or Osaka Sauces, and served 
with a side of homefries 
$15.

Knuck If You Cluck
Deep-fried and honey-drizzled chicken breast atop a sweet golden 
brown waffle, served with maple syrup.
$15.

Money, Ca$h, Hoe Cakes
Old fashioned southern style hoecakes (cornmeal and buttermilk) 
served with honey butter (maple syrup if you like the sticky-icky), 
and a choice of both bacon & two eggs, just how you like ‘em.
$15 add Jerk Chicken for $4.

The Collection Plate
Full-sized waffle with butter and maple syrup, and a choice of both 
bacon & two eggs, just how you like ‘em..
$15.

Crawfish Hash-SHEESH!
A potato hash with onions, peppers, and spiced crawfish meat, 
served with two eggs just how you like ‘em, right on top
$17.

The Lox
The key to life. Flaky, buttery croissant with fresh smoked salmon, 
cream cheese, tomato, raw red onions, & microgreens. Try it drizzled 
in with Masala or Yaya sauces!
$13, +$3 Add Bacon, Eggs, or Avocado.

Chasing Infinity (V)
Beyond product infused with our house spices, and served with 
home fries and scrambled JUST Egg eggs.. 
$18.

Ask About It. Be About It.

Ask about our seasonal salad. 

#MeetMeAtTheYard
(...or follow us on social media!)

P L AT T E R S

À  L A  C A R T E 
( I - N - D - E - P - E - N - D - E - N - T )

Sa(l)mon Cakes
2 Pan-fried salmon cakes.
$10.

Home Fries
Pan-seared potatoes, with onions and peppers.
$6 Add Oxtail Fat +$4.

Solo Waffle
The sweet large fluffy waffle served with 
maple syrup.
$7, +$2 Add fruit.

Hoe Cakes
Buttermilk and cornmeal pancakes served with 
honey butter.
$7, +$2 Add fruit.

Side Of Grits
Southern-style creamy grits.
$5, +$1 Add Cheese.

(2) Two Pieces of Bacon
Turkey or beef bacon. 
$5.

2 Eggs
Just how you like ‘em
$5.

JUST Egg Eggs
Really good eggs from plants; cholesterol-free, 
egg-free, and dairy-free.
$6.

Sausage
100% beef sausage grilled.
$5.

Crab Cakes
Lump crab cakes sautéed in garlic butter
$15.

D R I N K S
Assorted sodas & juices available. 
Full bar coming Summer 2022.

Send us a photo, tweet, and/or 
“@” us on social media and let us 

know about your experience.


