
Apple Wood 
Smoked Chicken Salad 
Chicken is seasoned with fresh herbs, chilled, 
and served on a bed of lettuce. 

Cajun Pulled Pork  
BBQ Pulled pork  topped, and if you like topped 
with our creamy homemade cole slaw. 

USS  Catfish 
Pan fried served on a bed of lettuce and topped 
with a fresh basil curry mayo. 

Wood Smoked Salmon Salad 
Salmon is seasoned with fresh herbs, served 
with a crisp cucumber ring, and a spot of cream 
cheese. 

Southern Belle Rosemary Chicken 
Pulled Oven roasted chicken, dressed with our 
sweet-tart Alabama White sauce. 

Far East Deli 
A refreshing deli bursting with favors crisp 
vegetables, shredded cabbage and a cool sweet 
plum sauce. 

Station Turkey Burger  
Lightly seasoned grilled grounded turkey, sweet 
caramelized onions, cheddar cheese, and our 
special blackberry BBQ sauce. 

KG Meatloaf 
Great old fashion meatloaf serve with the 
traditional sweet red sauce or the Tennessee 
way with mayo and sweet pickle relish. 

Giardinera Italian 
Local fresh ground Italian sausage lightly 
smoked and serve with peppers and onions. 

Swai Thai  
Fresh Swai fish cake , full of favors of Thailand 
such as lemongrass, cilantro, garlic and herbs, 
wrapped in leaves of lettuce, topped with 
pickled bamboo and chili. Served with a sweet 
chili dipping sauce. 

The Olympian  
Lightly seasoned grilled lamb and beef, served 
with onions, tomatoes, and a creamy cucumber  
sauce. Our Slider of the Gyro. 

The Brunch  
Feel like you’ve been missing something? 
Restart your day with a Hot Ham, Egg, and 
Cheese, served on a croissant with your choice 
of blackberry or red raspberry jam.  

Torta de Pollo (full size) 
Grilled chicken and black beans on a crusty 
bolillo roll, topped with our special radish relish, 
and finished with a cooling sour cream and 
avocado slices. 

Quiche Petite  
Oven-baked sausage and broccoli quiche in a 
flakey pastry crust, topped with cheese 

Grandma’s Old Timer Burger  
Lightly seasoned grilled ground beef, with 
minced onions, served with lettuce, tomato, 
onion, and yellow mustard. 

The Ball-Boy 
Flash fried shrimp served on toasted french, 
topped with our special cajun slider sauces. 
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Double Dogs (Beef) 
Two all beef hot dogs from two different 
regions. One is the tradition style mid-west dog 
with catsup, mustard and relish. The other is an 
east coast style dog served with our own  
special Slider chili sauce and of course our 
creamy homemade cole slaw.  

Hot Hawaiian 
Shaved ham on a sweet Hawaiian roll with 
melted Monterey jack cheese and a savory 
onion relish.  This Slider is served baked right 
out of the oven and finished with a cool bite of 
pineapple.  

Chicken Batura 
Fresh ground chicken with a mixture of garlic, 
ginger, green chilies, coriander, and cashews.  
Served grilled, then topped with a refreshing 
spinach and mint chutney all tucked inside the 
folds of a warm Flat Bread.  

“Some Like It Hot” 
This is our newest Gourmet Burger made with 
Fresh ground Beef, grilled to order, then topped 
with our special green chili sauce, sweet grilled 
onions and provolone cheese, served on a 
toasted Bun.  

Satay Nachos 
Our special twist, rice flour nacho chips topped 
with roasted chicken and Thai-Asian influences. 
Crispy, crunchy, and surprisingly different.  

“The Dip” 
This is our newest Specialty Gourmet Slider 
made with fresh shaved beef, dipped in a red 
wine au jus, then topped with your choice of 
provolone cheese, or giardinera, served on a 
toasted hoagie roll.  

Dry Hot Wings 
Our version of hot wings. Spicy smokey good 
whole wings, finished with our famous White 
Sauce before serving. 

Unpanada 
Seasoned ground beef, spices, served on a 
warm ciabatta roll, topped with a boiled egg 
wedge, green olive, and a balsamic chimichurri 
sauce. Think of it as a deconstructed Empanada. 

Smothered Chicken Louisiana 
Braised chicken, with fresh vegetables and 
mushrooms smothered in a rich creamy down 
home sauce. Served with a spoon of garlic 
mashed potatoes. 
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