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@ THE BREAK NACHOS
We start with a large portion of tortilla chips
drizzled with queso cheese. Then we load it up
with melted cheese, pico de gallo, sour cream and a
house made spicy guacamole. 14.95
Add chicken or ground beef for $4
Add steak, pork or chili verde for $5

© BBQ BURNT END NACHOS
We start with a large portion of tortilla chips
drizzled with queso cheese. Then we load it up
with melted cheese, smoked brisket burnt ends,
black beans, cilantro, and top it all off with BBQ
sauce and sour cream. 19.95

AHI TUNA NACHOS
Crispy wonton chips covered with fresh
ahi tuna, sriracha mayo, teriyaki sauce, fresh
jalapenos, and topped with seaweed salad. 19.95

PICKLE FRIES
Deep fried breaded pickles
served with ranch. 9.95

SPINACH ARTICHOKE DIP
House-made with parmesan cheese,
spinach, artichokes, and secret seasonings.
Served with toasted baguettes &
fresh chips. 14.95

CRISPY GREEN BEANS

Crispy fried green beans served
with jalapefio ranch. 9.95

APPETIZERS

EDAMAME
Steamed with your choice of Sea Salt
or Spicy Teriyaki. 9.95

SODA ROW STEAK STRIPS

Steak strips marinated in sweet teriyaki sauce,
topped with blue cheese crumbles. 19.95

CRISPY GARLIC CHEESE CURDS

Served with delicious marinara. 13.95

ASIAN CHICKEN LETTUCE WRAPS
Crisp lettuce leaves served with a
homemade chicken filling. Served with
a side of Asian dressing. 13.95

THE BREAK
WINGS

BONE-IN or BONELESS
Mild « Medium + Hot - OMG
Teriyaki « Sweet Chili - BBQ
Spicy Jerk - Monkey Sauce
Garlic Parmesan « BK Sweet i’ Spicy
Sriracha Bourbon - Mango Habafiero
Jamaican Jerk (dry rub),
Lemon Pepper (dry rub),

Sweet & Spicy (dry rub)

Full 16.95 / Half 11.95

SALADS

CHIP TRIFECTA SAMPLER

Chili verde, salsa, and queso to complete the
trifecta. Served with tortilla chips. 13.95

PRETZEL BITES
Deep fried pretzels cooked to a golden
brown perfection. Tossed with sea salt
or garlic parmesan. 9.95

BREAK SAMPLER
A combination of items all on one platter.
Crispy Chicken Tenders, Garlic Cheese Curds,
Onion Rings, Pretzel Bites, French Fries. 22.95

ASIAN POT STICKERS

Pork pot stickers topped with spicy
mayo and teriyaki sauce. 12.95

PHILLY EGG ROLLS
Egg roll stuffed with prime rib, green onions,
fresh jalapefios, red onion, mozzarella cheese,
cilantro and special seasonings. 17.95

LOADED TATER TOTS
Tater tots loaded with melted cheese,
sour cream, and pico de gallo.
Drizzled with sriracha bourbon sauce. 13.95

Ranch | Buffalo Ranch | Blue Cheese | Balsamic Vinaigrette | Honey Mustard | 1000 Island | Raspberry Blue Cheese | Italian | Mango Vinaigrette | Greek

COCONUT SHRIMP SALAD

Coconut shrimp on a bed of greens with sliced almonds, mango, dried cranberries, fresh avocado,
and topped with toasted coconut. Served with mango vinaigrette dressing. 17.95

© STEAKHOUSE SALAD

Fresh greens, red onion, cucumber, and blue cheese crumbles, topped with grilled steak strips. Served with raspberry blue cheese dressing. 17.95

© GREEK SALAD

Chopped lettuce, feta cheese, kalamata olives, pepperoncini peppers, tomatoes, cucumbers, and red onion. Served with our signature Greek dressing. 13.95

Add Chicken for $4 / Add Steak for $5

TACO SALAD

Choice of steak, chicken, or ground beef. Flour tortilla bowl filled with mixed greens and topped with flame-roasted vegetables,
pico de gallo, shredded cheese, sour cream, and avocado. Served with buffalo ranch. 17.95

€ COBB SALAD

Served with chicken or turkey and ham, bacon bits, blue cheese crumbles, hard-boiled egg,
baby corn, avocado, tomato, and onion. Served with your choice of dressing. 17.95

BUFFALO CHICKEN SALAD

Fresh greens topped with crispy mild buffalo chicken, shredded cheese, tomato, and red onion. Served with buffalo ranch. 16.95

GLUTEN FREE @



SANDWICHES

Served with your choice of side. Gluten Free bread available $2.00

LOADED PASTRAMI TURKEY AVOCADO
Shaved pastrami, white American cheese, homemade Shaved turkey breast, bacon, tomato, lettuce, and avocado with mayo.
mac 1’ cheese loaded onto toasted Texas toast. 15.95 Served on a flaky croissant. 14.95
BUFFALO WRAP
Choice of grilled or crispy chicken with shredded cheese, lettuce, SLC CHEESESTEAK
tomato, and red onion, wrapped in a warm flour tortilla. 15.95 Grilled prime rib with cream cheese, onions, green peppers, and
melted white American cheese, drizzled with our mild roasted red
CHICKEN BACON RANCH pepper sauce. Served on a toasted hoagie. 17.95
Grilled chicken, bacon, lettuce, tomato, and melted white American
cheese drizzled with ranch. Served on toasted ciabatta. 15.95 JALAPENO CHEESESTEAK
FRENCH DIP Grilled prime rib, onions, green peppers, jalapefios
Slow-roasted, shaved prime rib, white American cheese, and and melted white American cheese drizzled with
mayonnaise. Served on a toasted hoagie with au jus for dipping. jalapefio cream cheese. Served on a toasted hoagie. 17.95
Horseradish available upon request. 16.95
CLUB TURKEY CRANBERRY

Warm naan bread piled high with turkey, lettuce, tomato, cucumber,

Shaved turkey, ham, bacon, lettuce, tomato, and mayo. Finished with : e
cream cheese and cranberry jalaperfio jelly. 14.95

a creamy coleslaw dressing. Served on toasted white bread. 16.95

EL CUBANO

Our take on a classic Cuban sandwich. Slow-cooked, pulled pork,
black forest ham, white American cheese, pickles, honey mustard,
and BK Sweet n Spicy. Served on toasted ciabatta. 16.95

CHIMICHURRI STEAK

Chimichurri marinaded steak, fresh arugula, tomato, red onion,
mayo, and white American cheese piled high on ciabatta bread. 20.95

BURGERS

Sub any burger with a turkey patty or black bean burger for 2. Sub Impossible burger for 5.

TRADITIONAL CHEESE BURGER MUSHROOM SWISS BURGER
American cheese, lettuce, tomato, onion, pickle, and mayo. 15.95 Sautéed mushrooms, Swiss cheese and
mayo complete this classic. 15.95
STEAK HOUSE BURGER

Shaved prime rib, onion ring, white American cheese, chipotle mayo,

and finished with Boneyard BBQ sauce. 18.95 GREEN CHILI BURGER

Roasted green chilis, white American cheese, and mayo. 15.95

BACON AVOCADO BURGER

Crispy bacon, American cheese, and, avocado. Served with mayo, SPICY GUACAMOLE BURGER

lettuce, tomato, onion, and pickle. 16.95 Spicy candied bacon, and white American cheese,
GARLIC BURGER topped with spicy guacamole. 16.95
Our take on the garlic burger. Served with mayo and
melted white American cheese. 14.95 KENDRICK BBQ BK SMASHBURGER
American cheese, homemade BK fry sauce,
BLUE BACON BURGER sautéed diced white onion, and Kendrick BBQ

Blue cheese crumbles, crispy bacon, lettuce, tomato, and mayo. 16.95 all purpose seasoning complete this classic. 15.95

(gl«%y French Fries, Tater Tots, Coleslaw or Chips & Salsa / Add Onion Rings, Sweet Potato Fries — 2
Add House Salad - 3 Add our Signature Mac N’ Cheese - 4



BEER BATTERED FISH TACOS

Golden crispy fish, super slaw, pineapple salsa, and pico de gallo, drizzled
with sriracha bourbon sauce and dill sauce, on a flour tortilla. 18.95

COCONUT SHRIMP TACOS

Coconut breaded shrimp, coleslaw, pineapple salsa,
and pico de gallo. Drizzled with BK Sweet n’ Spicy
sauce and dill sauce, on a flour tortilla. 17.95

@ BURNT ENDS TACOS

Hardwood-smoked brisket, lettuce, pico de gallo,
queso fresco, and sour cream, finished with a
cilantro lime sauce, on corn tortillas. 17.95

THE BREAK FAVORITES

© STREET TACOS

Choice of grilled chicken, pork, ground beef or steak. Three
traditional tacos topped with pico de gallo, on corn tortillas. 15.95

AHITACOS

Seared sesame ahi tuna, cabbage blend, jalapefio slices,
and fresh avocado served on flour tortilla
and topped with spicy mayo. 19.95

© BIRRIA TACOS

Crispy corn tortillas, birria meat, queso fresco.
Served with cilantro, white onions, chips &
salsa and hot consume for dipping. 17.95

TERIYAKI CHICKEN BOWL

Grilled chicken, rice and green
pepper, topped with pineapple
salsa and teriyaki sauce and
served over warm rice. 15.95

STEAK TERIYAKI BOWL

Seasoned steak, fried crispy onions,
sliced almonds, scallions, teriyaki
sauce, topped with crispy rice noodles
and served over warm rice. 17.95

THE BREAK MAC N’ CHEESE

This favorite “Signature Item” isn’t your typical mac i’ cheese.
A heaping bowl of four cheeses and cavatappi pasta. 14.95

BURNT ENDS MAC N’ CHEESE
Hardwood-smoked brisket drizzled with BBQ sauce. 17.95

LOADED MAC N’ CHEESE
Loaded with grilled chicken, crispy bacon, and jalapefios. 17.95

SURF & TURF MAC N’ CHEESE
Grilled steak and a blend of North Atlantic lobster. 20.95

LOBSTER MAC N’ CHEESE
A blend of North Atlantic lobster finished with
toasted panko breadcrumbs. 19.95

NEW YORK CHEESECAKE

Homemade cheesecake! Served with your choice of
topping, either strawberry, blueberry, or caramel. 9.95

CINNAMON SUGAR PRETZEL BITES

Fried pretzel bites smothered in cinnamon & sugar.
Served with cream cheese icing. 9.95

ORANGE CHICKEN BOWL

Crispy orange chicken, green onions,
cilantro, mandarin oranges, and crispy rice
noodles served over warm rice. 16.95

AHI POKE BOWL

Marinated ahi tuna, cucumber, cilantro,
fresh avocado, edamame, seaweed salad,
and sesame seeds over cold rice. 19.95

MAC N’ CHEESE

DESSERTS

CHICKEN TENDER BASKET

Crispy chicken tenders along with
golden brown french fries served with
your choice of dipping sauce. 14.95

FISH N’ CHIPS

Beer-battered fish cooked to a golden
brown with French fries and coleslaw.
Served with tartar sauce for dipping. 17.95

BUFFALO MAC N’ CHEESE

Add a little spice with crispy chicken tossed in buffalo sauce
and finished with blue cheese crumbles. 16.95

TUSCAN MAC N’ CHEESE

Grilled steak strips, blue cheese crumbles
and sweet balsamic glaze. 18.95

BIRRIA MAC N’ CHEESE

Perfectly seasoned birria meat, white onions, cilantro,
and crispy consome tortillas. 18.95

MAC N’ CHEESE SAMPLER

Our signature mac i’ cheese in any three
of your favorite combinations. 28.95

APPLE TART CARAMEL BLOSSOM

A warm golden brown pastry stuffed with a sweet apple filling,
drizzled with caramel and served with vanilla ice cream. 9.95

BROWN BUTTER CAKE

Our butter cream cheese short cake will melt in your
mouth with every bite. Finished with choice of strawberry,
blueberry, or caramel topping and vanilla ice cream. 9.95

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.




