
G L UT E N  F R E E  |      V E G E TA R I A N

SIGNATURE ITEMS

Chicken & Waffles*              10
Buttered Waffle, Siracha Maple  
Glazed Fried Chicken

Veggie Rice Bowl       9 
Yellow Rice,  Zucchini Squash, 
Peppers, Onions, Cilantro Lime Aioli
     Blackened Chicken           10
     Blackened Shrimp           14
     Salmon             16

Chicken Tenders Box        12
Fried Chicken Tenders, Housemade 
Cajun Chips

Chili Cheese Nachos               9
Corn Tortilla Chip, Cilantro Lime Aioli, 
Beef Chili, Cheddar Jack Cheese, Sour 
Cream, Jalapeños

Crispy Chicken 
Sandwich                12
Toasted Brioche Bun,  Siracha Maple 
Glaze, Honey Mustard Mayo, Lettuce, 
Pickle, Housemade Cajun Chips

Blackened Salmon BLT    14
Toasted Brioche Bun, Applewood 
Smoked Bacon, Lettuce, Tomato, 
Cilantro Lime Aioli

Loaded Mashed 
Potato Bowl          9
Buttered Mashed Potatoes,  Cheddar 
Jack Cheese, Bacon, Scallions, Sour 
Cream, Ranch

Crispy Chicken Wrap    12
Cheese, Lettuce, Tomato, Cilantro 
Lime Aioli, Housemade Cajun Chips

SIDES

Fried Green Tomatoes     6
Four (4) Count, Cilantro Lime Aioli 

Veggie Rice       5
Zucchini, Squash, Peppers, Onions

Mashed Potatoes      5
Cajun Chips       4
Cajun Garlic Seasoning

All Options Served with a Soft Drink

Loaded Mashed 
Potato Bowl
Buttered Mashed Potatoes,  Cheddar 
Jack Cheese, Bacon, Scallions, Sour 
Cream, Ranch

Blackened Chicken 
Rice Bowl  
Blackened Chicken, Yellow Rice,  
Zucchini Squash, Peppers, Onions, 
Cilantro Lime Aioli

Chili Cheese Nachos               
Corn Tortilla Chip, Cilantro Lime Aioli, 
Beef Chili, Cheddar Jack Cheese, Sour 
Cream, Jalapeños

Crispy Chicken Wrap
Cheese, Lettuce, Tomato, Cilantro 
Lime Aioli, Housemade Cajun Chips

MEAL PLAN

DESSERT

Chef’s Selection      6
Ask for Details

MON-FRI: 11AM-7PM | SAT & SUN: 12-5PM


