SAVE THE DATE FOR OUR 19 TH ANNUAL

NEW YEAR’S DAY HANGOVER BRUNCH!

GROUP RESERVATIONS AVAILABLE FOR 5 OR MORE
- - WALK-INS WELCOME & PAJAMAS OPTIONAL - -

- fresh juice & beverages Intelligentsia Coffee 2.99 1.99 China Mist Iced Tea
Fresh Squeezed OJ & Grapefruit Juice
4.99 large 3.99 regular 2.99 small
Fresh Squeezed Purple Lemonade 3.99
(Note: We also offer Rice, Almond, and Soy Milk)
Diet Coke TM , Coca-Cola, Sprite, Seagram’s Ginger Ale,
Fanta Orange, Mellow Yellow 1.99

- home-made soup & chili Soup of the Day 4.99 bowl 2.99 cup v, vg, gf
Warm your soul with a cup or a bowl today - Made fresh daily!
Award-Winning Kitsch’n “Wow” Chili
(meat or veggie available) 5.99 bowl 3.99 cup v* gf*
4-Time Winner of the Jack Daniel’s Chicago Chili Cook-Off
Ground beef, chorizo, applewood smoked bacon, and black bean chili
with Ancho, Guajillo, Chipotle, & Habanero peppers

- sandwiches, salads & more Sandwiches served with waffle chips, curly fries, or garnished with
mixed greens and your choice of dressing
Pulled Pork Sandwich “a la Cubana” 8.99
Our Carolina-style BBQ pulled pork, served on a Hawaiian bun with a zesty slaw,
smear of whole grain Dijon mustard, and sliced dill pickle

Fish Tacos

9.99 gf

Batter-dipped aji amarillo marinated cod tacos (2) w/red onion & cilantro slaw,
chipotle aioli, lime zest crema, mango mojito salsa & lime; plus a side of tortilla chips
with pico de gallo

Kitsch’n Tuna Melt

8.99

Served open-faced on Sesame Loaf with caramelized pepper-jack cheese

Bacon-Breadcrumb Mac n’ Cheese “Deluxe”

10.99 v*

Our entrée sized bacon-breadcrumb crusted “mac” with a rich cheddar,
Swiss & Parmesan cheese sauce, served w/waffle toast
Add pulled pork on top (1.99)

It’s Back!!! - Mom’s Egg Salad Sandwich

8.99

Mom’s original recipe… with hard boiled eggs, scallions, yellow mustard, relish and
a touch of spice, served on Brioche with romaine

Spicy Tennessee Hot Chicken Sandwich

9.99

Fried boneless skinless chicken thigh served on a Hawaiian bun with
sweet & spicy pickles, creamy coleslaw, & spicy mayo

Carnitas Tacos

8.99 gf

Slow cooked pulled pork tacos (2) w/ pineapple, fresh cilantro, onion, and tomatillo
salsa verde; plus a side of tortilla chips with our mango-mojito salsa

Kitsch’n Grilled Cheese

8.99 v

On butter-griddled Brioche with cheddar, goat cheese, caramelized onion,
and a Balsamic-kissed honey drizzle

Taco Salad

9.99 v, vg*, gf

Chopped romaine, cucumber, tomato, scallions, roasted poblano peppers, corn,
mango-mojito salsa, fresh lime and a chipotle ranch dressing, topped w/shredded
herb tortilla chips. Add avocado (1.50) grilled chicken breast (1.99),
or pulled pork (1.99)

Chopped Salad

9.99 v*

Chopped romaine with tomatoes, scallions, cucumbers and roasted peppers, with
zesty honey-mustard vinaigrette, topped with crumbled blue cheese and
applewood smoked bacon. Add avocado (1.50), grilled chicken breast (1.99)

Grilled Chicken Cobb Salad

10.99

Crisp romaine topped with rows of grilled chicken breast, chopped bacon, hardboiled egg, tomato, and avocado with blue cheese dressing
Dressings Available: Ranch, Chipotle Ranch, Balsam ic, Blue Cheese,
Honey-M ustard, and Low -Fat Italian

- desserts

-

Frozen Twinkie Tiramisu 3.00
As featured on The Travel Channel
Chocolate Brownie Batter 3.00 v
Strawberry Shortcake 3.00
Twinkies, whipped cream, and orange zest
v = vegetarian | vg = vegan | gf = gluten-free friendly
* = item can be prepared gluten-free, veggie or vegan friendly
“Gluten-free friendly” items are prepared with ingredients that do not contain gluten and
symbols are offered to assist those on a gluten-fee diet. Individuals with high sensitivity to
gluten please note: Our restaurant is not a gluten-free facility.

