FOOD MENU

SNACKS
Asian Sticky Wings $14
Six wings served with peanuts

Asian Cauliflower "Wings" $10
"Wings" served with peanuts

French Fries $8
Rustic fries served with the lemon parm aioli, or

romesco

Chips & Salsa $8
Blue tortilla chips with housemade salsa

Chips & Guacamole $12
Blue tortilla chips with housemade guacamole

Corn In A Cup $6
Roasted corn, queso fresca, fresh lime & Tajin
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The Good Kind Board $16
Grazing board with a selection of meats, cheese,
fruits, vegetables & crackers

Mozzarella Bites $14
Breaded hand-pulled mozzarella with romesco

Jalapeifio Pop-oviches $14 ﬁﬁﬁ@@

A tribute to the best coach ever! Five fried Jalapefio

&

Popper Bites, stuffed with cream cheese wrapped in
crispy bacon

SANDWICHES

Made with local artisanal bread & served with french fries.
Sub fries for side salad +$2 | Sub for gluten free bun +$2

Fresh Hand-Pulled Mozzarella Panini $14
Tomato, basil pesto, olive oil

Turkey & Cheddar Panini $14
Turkey, cheddar, arugula, cranberry relish

Burger $16 g
Wholesome Meats burger patty, lettuce, tomato, pickled
onion & housemade aioli

Veggie Burger $14
Made-from-scratch patty, lettuce, tomato, pickled onion &
housemade aioli

BLTA $14
Bacon, lettuce, tomato, avocado & housemade aioli

Spicy Chicken Sandwich $14
Fried spicy gluten-free chicken breast, pickled zucchini, red
& green aioli

The Good Kind Grilled Cheese $14
Havarti, sharp cheddar & parmesan with tomato & grilled
onions. Add bacon +$4

SOUPS

Chicken Rice Stew $12

Tomato Basil Soup $10

TACOS Y MAS

Fish Tacos $12
Fried cod, citrus slaw, salsa

verde on corn tortillas

Sticky Cauliflower Tacos $10
Asian inspired fried cauliflower florets,

citrus slaw, cilantro creme & peanuts

Burrito $11
Sweet potatoes, black beans, grilled corn,

spinach, black rice, sour cream, guacamole,
white cheddar & salsa. Add chicken +$4

(GF) MARKET BOWL $12

Black rice & sweet potatoes with a variety of
grilled, roasted & raw vegetables, garbanzos.
Comes with choice of dressing or sauce

(GF) MARKET SALAD $10

Greens, arugula, crispy garbanzos, sunflower seeds,
feta, roasted beets, shaved carrots, sprouts

ADD-ONS

Nuts & Seeds:
Almonds & Pumpkin Seeds $3

Bacon $4 | Chicken $5
Avocado $4 | Tofu $4

DRESSINGS

Hollyhock: A light Asian dressing made with tamari

Green Aioli: A homemade mayonnaise with pickles & herbs
Citrus Vinaigrette: Citrus & olive oil

Carrot Ginger: Asian in style with a nice kick of fresh ginger

@ Kid's Market Bowl $7

Served with diced chicken, sweet potatoes,

KIDS
MENU

black beans, white cheddar & rice

Grilled Cheese
With Fries $5

Chicken Tenders
With Fries $7




DRINK MENU

Hibiscus Lime Margarita $5
Housemade Hibiscus Syrup,

fresh lime juice, soda

HOUSE MADE COCKTAILS

TGK Margarita $12
Tequila Blanco, fresh lime juice, fresh oj, simple syrup, soda

Choice of flavors (peach, mango, strawberry, cherry-lime, hibiscus,

lavender, pomegranate, blood orange, jalapeno ) + $1.00

Hibiscus Lime Margarita $14

Lalo Tequila Blanco, Housemade Hibiscus Syrup, triple sec, fresh

lime juice, soda

Oh, My Garden $14

Citadelle Gin Jardin D’ete, muddled cucumber & mint, fresh lime

juice, housemade mint simple, ginger beer

La Dulce Vida $14
Dulce Vida Pineapple Jalapeno tequila, pineapple juice,
fresh lime, salted honey, bitters

Palomita $14
Sauza Hornitos Tequila, fresh lime juice, grapefruit juice,
grapefruit soda

The Smoky & Spicy Paloma $14
Vida Mezcal, fresh lime juice, grapefruit juice, simple syrup,
bitters, jalapeno slices, grapefruit sparkling water

Salty Dog $14
Citadelle Gin, fresh lime juice, grapefruit juice, soda

Everything is Peachy $14
Milam & Greene Whiskey, house-made lemonade, peach simple
syrup, soda

Bonfire Tales $14
Contradiction Bourbon, vanilla simple syrup, aromatic bitters,
chocolate bitters

Ole Scotty $14
Contradiction Bourbon, vanilla syrup, a splash of water, apple,
angostura bitters

Tim's Drink $14
Lalo Tequila Blanco, fresh lime juice, topo chico

Old Fashioned $14
Rabbit Hole Bourbon
Choice of flavors (apple, pumpkin, maple, lemon)

Irish Coffee $12
Freshly brewed coffee, Jameson Irish Whiskey, heavy cream

ZERO PROOF MOCKTAILS

Mojito $5

Bloody Mary $5

Mimosa $4

Shirley Temple $4

BUBBLES, WINE & MORE

BUBBLES

Make it a Mimosa Kits +$4
Torresella, Prosecco Brut $32|$9
Torresella, Prosecco Brut Rose $32 | $9
Princesa, Cava Brut Nature $36 | $10
J. de Villebois, Crémant de Loire Brut $42
Charles Le Bel, Champagne Brut Inspiration 1818 $75
Juice Options: Orange Juice, Cranberry Juice,
Grapefruit Juice, Pineapple Juice

WHITE
Sassoregale, Maremma Toscana Vermintino $38 | $12
Sunny With A Chance Of Flowers, Sauvignon Blanc $32[$10
Sunday Funday, Sauvignon Blanc $28 | $9

ROSE
Santa Margherita, Trevenezie Rose $42|$14
Ryder Estate, Pinot Noir Rose $32| $10

ORANGE
Dr. Debina Respect Zitsa $38

RED
Austin Hope, Cabernet Sauvignon Paso Robles $55
Austin Hope Winery, California
If You See Kay, Lazio Red Blend $38| $12
Lazio, Italy
District 7, Cabernet Sauvignon $38 | $12
California, United States
Sassoregale, Maremma Toscana Sangiovese $38 | $12
Tuscany, Italy
Sunny With A Chance Of Flowers, Pinot Noir $32 | $10
California, United States

SANGRIA %9

BRANDY
Brandy Selections Available Upon Request

Fresh Juices & Soda with Fresh Fruit also available

DRAFT & BOTTLED BEER

Beer Selection Available Upon Request
Make any beer a combo with a well shot for + $3.
Add Michelada + $2

SMOOTHIES

All-Natural. House-Blended. Pure & Botanical. $9
Add On: Raw Cacao, Spinach, Vanilla Protein +$1

Make it boozy with a shot of RumHaven Coconut Rum, made with pure sugar cane & coconut water. +$4

Tropical Summer Berry
Pineapple, banana, mango, Strawberry, blueberry, banana,
orange, coconut water Greek yogurt, orange juice &

coconut water

banana, lime, coconut water

Kermit Vanilla Coconut & Almond Butter

Greens, pineapple, papaya, = Coconut milk, almond butter, dates,

vanilla protein powder



