DINING
STARTERS
Whet your appetite with some of our starters!
PRETZEL BITES | 8

SALSA ROJA WITH CHIPS | 5

Mini pretzel knots with sea salt &
Parmesan, beer-mustard cheese
sauce.

House-made salsa served with freshly
made tortilla chips.

CARNE ASADA FRIES | 12

SKIN-ON FRIES | 6

Grilled skirt steak, queso, avocado
crema, onion, cilantro, salsa roja,
fresnos.

Crispy fries sprinkled with house-made
seasoned salt.

QUESO WITH CHIPS | 8

SWEET POTATO TOTS | 7

House-made queso served with freshly
made tortilla chips.

Sweet potato tots served with house
made gochujang ranch.

CHICKEN POTSTICKERS | 8

CRISPY BRUSSEL SPROUTS | 8

Crispy potstickers fried to a golden
brown with a side of sweet chili sauce.

Tossed with crispy bacon, garlic oil,
lemon juice, parmesan and green
onions.

FROM THE SEA
FISH & CHIPS | 13
Beer battered ﬁsh served with fries and coleslaw. Served with a side of creamy tartar
sauce, house-made cocktail sauce and a lemon wedge.
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TACOS
Tacos from around the world! One order has three tacos and comes
with chips & salsa.
THE NASHVILLE HOT CHICKEN | 13

THE CALI-FLOWER | 11

Crispy fried chicken with Nashville hot
sauce on ﬂour tortillas topped with
creamy napa cabbage slaw, hot honey,
pickles, pickled onions, Italian parsley.

Crispy battered cauliﬂower ﬂorets on
corn tortillas topped with avocado
smash, napa cabbage, cilantro-lime
vinaigrette, cotija, cilantro.

THE CARNE ASADA | 13

AL PASTOR | 11

Marinated skirt steak on corn tortillas
topped with avocado smash, hatch
chile salsa, onion, cilantro, cotija.

Seasoned thinly cut pork on corn
tortillas topped with onion, cilantro,
grilled pineapple salsa, cojita.

THE CABO | 13

GRILLED HAWAIIAN CHICKEN | 11

Beer battered cod on ﬂour tortillas
topped with napa cabbage slaw,
chipotle crema, lime, cilantro.

Marinated Hawaiian chicken on ﬂour
tortillas topped with onion, cilantro,
grilled pineapple salsa, cojita.

WINGS & TENDERS
Chicken so good you'll be lickin' your ﬁngers clean! Wings come in sets
of 6 ($12) or 12 ($24), tenders come in sets of 4 ($13) or 8 ($26).
Served with carrots and celery with a choice of dipping sauces:
gochujang ranch, buttermilk ranch or blue cheese.

SPICY BUFFALO

HONEY SRIRACHA

Blue cheese crumbles

Toasted sesame seeds, cilantro

KOREAN GOCHUJANG

KANSAS CITY BBQ

Puffed rice, black sesame, togarashi

Fresno chilies
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BOWLS
Have a bowl! Bowls have a protein of your choice on top of freshly
steamed rice. Add both proteins for an extra $3.
TERIYAKI | 13
Teriyaki steak or chicken with sauteed
broccoli, cauliﬂower and carrots
topped with sesame seeds and green
onion.

SPICY GOCHUJANG | 13
Gochujang steak or chicken with
sauteed broccoli, cauliﬂower and
carrots topped with sesame seeds and
green onion.

TEXAS TACO | 13
Al pastor pork, grilled Hawaiian
chicken or seasoned steak served with
yellow spanish rice, borracho beans
and roasted corn. Comes with 2 grilled
ﬂour tortillas. Garnished with pico and
micro cilantro.

FLATBREADS
Crispy ﬂatbreads inspired by cuisines around the world. Gluten-free
cauli crust is available for an additional $2.

BBQ CHICKEN | 10

THE ITALIAN | 10

KC barbecue sauce, grilled chicken, red
onion, smoked gouda, mozzarella,
cilantro.

House tomato sauce, mozzarella
cheese, pepperoni, Italian sausage,
roasted red peppers, grilled onions,
parmesan Reggiano, basil.

PIRI PIRI CHICKEN | 10
Piri Piri Chicken Chimichurri, roasted
chicken, spicy Peruvian piri piri sauce,
mozzarella cheese, herbed goat
cheese, pickled fresnos, crispy garlic,
cilantro.

CAULICALI (V) | 12
Cauliﬂower crust, heirloom cherry
tomatoes, roasted red peppers,
mozzarella, sweety drop peppers,
grilled onions, basil.

THE CAPRESE | 9
Pesto, heirloom cherry tomatoes,
mozzarella, balsamic glaze, basil.
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BURGERS & SANDWICHES
Served with a side of french fries and a pickle spear.
GRILLED CHICKEN CLUB | 14

THE SMASHBURGER | 14

Marinated chicken breast grilled to
perfection topped with spicy aioli,
bacon slides, white American cheese,
lettuce, tomato and sliced avocado.

Two angus beef patties, two American
cheese slices, caramelized onions,
garlic aioli, butter toasted brioche bun.

BBQ BACON SMASHBURGER | 15
BUTTERMILK FRIED CHICKEN | 14
Marinated chicken breast fried golden
brown topped with spicy aioli, lettuce,
tomatoes and pickles.

Two angus beef patties, two American
cheese slices, two bacon slices,
house-made BBQ and crispy onions,
butter toasted brioche bun.

PATTY MELT | 14
Two angus beef patties, one Swiss
cheese slice, one American cheese
slice, spicy aioli and caramelized
onions on Texas Toast

DESSERTS
Delightful desserts to ﬁnish off your meal.
CRÈME BRULÉ CHEESECAKE | 8
SWEET SPOT | 8
CHOCOLATE CHUNK BROWNIE
ALA MODE | 8
Drizzled with chocolate sauce

A decadent chocolate cocktail made
with vanilla vodka, Bailey’s and
Godiva Chocolate Liqueur
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SPECIALTY DRINKS
Remember to drink responsibly!
ALLEY OOP | 8
Vodka, coconut rum, peach schnapps,
orange juice, pineapple juice, cranberry
juice

BULLSEYE | 8
Coconut rum, Blue Curacao liqueur,
pineapple juice

LUMBERJACK | 8
Gin, elderﬂower liqueur, lime juice,
cranberry juice

HALFTIME | 8

TOUCHDOWN | 8
Bacardi raspberry, vodka, pomegranate
liqueur, cranberry juice, Sprite

GRAND SLAM | 8
Empress gin, Campari, peach
schnapps, grapefruit juice

MVP PUNCH | 8
Vodka, Triple Sec, passion fruit, orange
juice, cranberry juice

Gin, Midori, peach schnapps, orange
juice, pineapple juice

HOLE-IN-1 | 8

HOMERUN | 8

iCX MARGARITA | 20

Light rum, dark rum, creme de
banana, orange juice, pineapple juice,
grenadine

LAVENDER WHISKEY SOUR | 8
Seagram’s 7, lavender syrup, lemon
juice

MAJOR LEAGUE MULE | 8
Tito’s Handmade vodka, lime juice,
Peychaud bitters, Fever Tree ginger
beer, mint garnish

Limon rum, tequila, pomegranate juice

Cincoro Tequila, Grand Marnier, agave
syrup, lime juice, lemonade

RANGE WATER | 8
Teremana Tequila, lime juice, agave
syrup, Topo Chico

GAME DAY SPRITZER | 8
Aperol, Prosecco, soda water, orange
wheel
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