
Restaurant Week
A U G U S T  9 - 2 3 ,  2 0 2 5

IconicClassic Veggie
SOFT PRETZELS W/ CHEESE

LOADED BACON CHEESE FRIES

BBQ RANCH CHICKEN SANDWICH
     W/SIDE SALAD

NASHVILLE CHICKEN TENDERS

SOFT PRETZELS W/ CHEESE

PEANUT BUTTER AND JELLY BURGER

GOCHUJANG CAULIFLOWER WINGS

LOADED GARLIC PARMESAN FRIES

IMPOSSIBLE BURGER W/ SIDE SALAD

three soft pretzels topped with chunky salt,
served with house-made cheese sauce

bed of fries topped with house-made
cheese sauce and bacon

three soft pretzels topped with chunky salt,
served with house-made cheese sauce

four hand-breaded tenders, served with
house-made ranch and tossed in house-
made Nashville oil & dust

cheddar cheese, grilled onions, lettuce,
pickles, house-made chipotle mayo, served
with waffle fries

fried cauliflower florets tossed in house-
made gochujang sauce, served with house-
made ranch

bed of fries topped with shaved parmesan,
house-made garlic aioli and parsley

impossible plant-based patty, provolone,
romaine, pickles, spicy brown mustard

A L L  M E N U S  $ 4 5 ,  P R I X - F I X E  W I T H  N O  S U B S T I T U T I O N S .
$ 4  o f  e a c h  m e a l  s o l d  i s  d o n a t e d  t o  C u l i n a r i a - t h i s  g o e s  t o w a r d s  l o c a l  H i g h  S c h o o l s  f o r  C u l i n a r y  P r o g r a m s  a n d

E d u c a t i o n ,  a n  E n d o w m e n t  F u n d  f o r  H o s p i t a l i t y  S t u d e n t s  a t  t h e  U n i v e r s i t y  o f  H o u s t o n ,  t h e  C u l i n a r y  I n s t i t u t e  a n d  o u r
l o c a l  c o m m u n i t y  t h r o u g h  a  p r o g r a m  c a l l e d  C h e f s  f o r  C h e f s .  C u l i n a r i a s a . o r g  f o r  m o r e  i n f o .

hand battered chicken thigh, cheddar
cheese, bacon, BBQ sauce and house-made
ranch served on Texas Toast


