\
c\h
S?E HICKORY SMOKED YELLOWTAIL COLLARS | 24
KOMBU PONZU, LEMON, AND FRESH GRATED DAIKON H A P PY
WED - SUN | 4-6PM
VEGAN MAC + CHEESE / 15.5
Serrano Coconut ‘Cheese’ Sauce, Panko Crust, “Parmesan”
SPRING ROLLS VEGAN / 16 GF FOOD
Spring Mix, Quinoa, Bell Pepper, Cabbage, Carrots, Thai Peanut NO SUBSTITUTIONS PLEASE
WHIPPED FETA + LAMB SLIDERS / 21
Whipped Citrus Feta, Bibb Lettuce, Roma Tomato, and Pickled Onion CUCUMBER SALAD VEGAN / 7
Wakame Seaweed, Sesame, Tamari, Togorashi
ELOTE CRAB DIP / 19 GF KOREAN JACKFRUIT
Charred Corn, Pulled Jumbo Lump Crab, Cheddar, Franks Red Hot, Tortilla Chips TACO VEGAN / 7

Peanut Sauce, Wonton Chips, Gochujang Aioli,
Red Pepper, Peanuts, side of corn salad

MUSHROOM BULGOGI FRIES VEGAN / 21 GF

Tamari Mushrooms, Wasabi ‘Aioli; Gochujang Sauce, Green Onion, Furikake

HOT HONEY
BARBACOA LAMB FRIES / 22 GF SWEET POTTOTS /9 GF
Smoked Lamb, Creamy Chimichurri, Queso Fresco, Garlic Aioli, Spring Onions
SMOKED CHOOK WINGS / 22 DUCK CONFIT GRAVY FRIES / 10
Queso Fresco
KARANCHI CHILI CRUNCH GF
SESAME TAMARI GOCHUJANG GF HARISSA GARDEIN
BEER BUFFALO -or- GF BUFFALO SKEWERS VEGAN/ 8

GARLIC + HERB + PARM GF Blistered Tomato + Chickpea Salad

SALADS + BOWLS CHIMI CHICKEN SKEWERS / 8 GF

Blistered Tomato + Chickpea Salad

PICK YOUR PROTEIN FISH NUGS / 9 GF
SHRIMP ¢ 7 | CHICKEN * 5 | SALMON * 7 | LAMB * 6 |
BACON * 4 | VEGAN FYSH * 5 | GARDEIN * 5

Lemon, Kewpie Mayo

CLASSIC BURGER / 12
White Cheddar, LTO, Special Sauce | Add Fries For $6

GIRL DINNER / 18

Caesar Salad, Skinny Fries + Spicy Chinese Mustard Aioli SOLO LAMB SLIDER + FRIES / 8

Whipped Citrus Feta, Bibb, Tomato, Pickled Onion

CALABRIAN CHICKEN CAESAR SALAD

CAN BE MADE VEGAN / 23
Grilled Chicken, Baby Gem Romaine, Pumpernickel Breadcrumbs, Parmesan, D RI N KS
Spicy Calabrian Caesar Dressing
PINTS / 7
BERRY + GOAT CHEESE SALAD / 19 BAT FLIP BLOND
Strawberry, Goat Cheese, Heirloom Mixed Greens,
White Peach Vinaigrette, Candied Pecan, Smoked Bacon BOOTS + STUBBIES
LOW KEY SESSION HAZY

VEGGIE RISOTTO BOWL VEGAN / 16 GF
Creamy Risotto, Mushroom Mix, Brussels, Carrots, Blistered Cherry Tomatoes, WINE / 7

Hazelnut Pesto, Vegan Parmesan, Crunchy Beets
VINHO VERDE -OR- SPANISH RED

MINI SPRITZ / 7

MAINS

SUMMER SQUASH + SALMON / 24 GF Tangerine, Tamarind, Ginger, Lime, Champagne

Summer Squash + Potatoes, Tomato, Onion over Lemon Whipped Feta

BLOOD MOON
DOUBLE DUCK SMASH BURGER / 20 Blood Orange, Pomegranate, Passion Fruit, Champagne

2 Duck Patties, American Cheese, Caramelized Onions, Dijonnaise, side of Fries

FISH + CHIPS CAN MAKE VEGAN / 24 GF
Sweet and Tangy Mustard Slaw, Hot Chips, Tartar, NZ Ketchup

MANGO FISH TACO TRIO / 21 GF
Mango Salsa, Crunchy Slaw, Chipotle Aioli, Chile Lime Crema, Cotija, side of Fresh Corn Salad D E SS E RTS
HOLY GHOST SANDWICH CAN MAKE VEGAN / 22 CHOCOLATE POTS DE CREME / 8 GF

Crispy Chicken, Tangy Mustard Slaw, Pickled Red Onion, Pickles,
Ghost Pepper Aioli, Brioche Bun With Fries or Side Salad

BLACKBERRY SUMMER CAKE / 12
Vegan Bun Is Seedy Whole Wheat | ADD HOLY GHOST CHILI OIL | $1

Vanilla Whip, Blackberry Sauce, Sweet Corncake

SMOKEHOUSE BACON BURGER / 24

White Cheddar, Benton’s Bacon, Bibb, Onion, Heirloom Tomato,
Special Sauce, Brioche Bun With Fries or Side Salad
Vegan Bun Is Seedy Whole Wheat | ADD HOLY GHOST CHILIOIL | $1



SUNDAY BRUNCH

BRUNCH MENU | TAM-2PM  *** FULL DINNER MENU | 2:00PM-CLOSE

BRUNCH FAVORITES

KALI BREAKFAST TACOS CAN BE VEGETARIAN / 12

Crispy Bacon, Scrambled Eggs, Smashed Fries, Monterey Jack, Chipotle Aioli, Pico De Gallo, side of Salsa Roja
Cheesy Crust +1 | Avocado +2 | Holy Ghost Chili Oil +1

SMOKEY MOUNTAIN SHRIMP + GRITS / 21

Grilled Shrimp, Garlic Mushrooms, Benton’s Bacon, Heirloom Tomato, Heirloom Cheesy Grits

BREAKFAST SANDO / 16

Housemade Sausage, Egg, + Goat Cheese, Arugula, Dijonnaise, Brioche side of Sweet Potato Tots SPICED ORANGE

Short Rib, Crunchy Potatoes, Guacamole, Pico de Gallo, Queso Fresco

APPETIZERS

SMOKED CHOOK WINGS / 22
KARANCHI CHILI CRUNCH GF
SESAME TAMARI GOCHUJANG GF
BEER BUFFALO -or- GF BUFFALO
GARLIC + HERB + PARM GF

ELOTE CRAB DIP / 19 GF
Charred Corn, Pulled Jumbo Lump Crab, Cheddar, Franks Red Hot, Tortilla

SPRING ROLLS VEGAN / 16 GF
Spring Mix, Quinog, Sliced Bell Pepper, Savoy Cabbage,
Carrots, Thai Peanut Sauce

MUSHROOM BULGOGI FRIES
VEGAN / 21 GF

Tamari Mushrooms, Wasabi ‘Aioli; Gochujang Sauce, Green Onion, Furikake

BARBACOA LAMB FRIES / 22 GF
Smoked Lamb, Queso Fresco, Creamy Chimichurri, Garlic Aioli, Spring Onions

GIRL DINNER / 18
Caesar Salad, Skinny Fries + Spicy Chinese Mustard Aioli

DESSERTS

CHOCOLATE POTS DE CREME/ 8 GF

BLACKBERRY SUMMER CAKE / 12
Vanilla Whip, Blackberry Sauce, Sweet Corncake

SIMPLE, VANILLA
BIRRIA SHORT RIB BURRITO / 16 COLD FOAM,

CINNAMON | 8.5

LUNCH

SUMMER SQUASH + SALMON / 24 GF

Summer Squash + Potatoes, Tomato, Onion over Lemon Whipped Feta

CALABRIAN CHICKEN CAESAR SALAD

CAN BE MADE VEGAN / 23

Grilled Chicken, Baby Gem Romaine, Pumpernickel Breadcrumbs,
Parmesan, Spicy Calabrian Caesar Dressing

BERRY + GOAT CHEESE SALAD / 19

Strawberry, Goat Cheese, Heirloom Mixed Greens,
White Peach Vinaigrette, Candied Pecan, Smoked Bacon

MANGO FISH TACO TRIO / 21 GF

Mango Salsa, Crunchy Slaw, Chipotle Aioli, Chile Lime Crema,
Cotija, side of Fresh Corn Salad

DOUBLE DUCK SMASH BURGER / 20

2 Duck Patties, American Cheese, Caramelized Onions,
Dijonaise, side of Fries

HOLY GHOST SANDWICH

CAN MAKE VEGAN / 22
Crispy Chicken, Tangy Mustard Slaw, Pickled Red Onion, Pickles,
Ghost Pepper Aioli, Brioche Bun With Fries or Side Salad

Vegan Bun Is Seedy Whole Wheat | ADD HOLY GHOST CHILIOIL | $1

SMOKEHOUSE BACON BURGER / 24
White Cheddar, Benton’s Bacon, Bibb Lettuce, Onion, Heirloom Tomato,
Special Sauce, Brioche Bun With Fries or Side Salad

FISH + CHIPS

CAN MAKE VEGAN / 24 GF
Sweet and Tangy Mustard Slaw, Hot Chips, Tartar Sauce, NZ Ketchup

ADD-ONS + SIDES

SMALL HOUSE SALAD / 5
SIDE OF BENTON’S BACON / 6
2 SAUSAGE PATTIES / 6
POACHED EGG / 2
2HASHPATTIES / 5
BOWL OF CHEESY GRITS / 6

06/10/26 18% Gratuity Will Be Added To Parties Of 8 Or More. Please Alert Your Server About Celiacs.
A 3% Surcharge Will Be Added To Each Check To Help Cover Increasing Operational & Labor Costs



