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~ STARTERS |
Giant Pretzel
Homemade Giant Pretzel served with

Sriracha Queso 12

2 Chips & Queso
with unlimited house-made tortilla chips 11
Add our Organic Salsa $4
Nachos On The Kirb
Voted best nachos in Texas! Chips, queso,
guac, sour cream, jalapefos, pico de gallo
Half Qrder: 12 | Full Order: 20.5
Add chicken, black beans, or ground beef for $6

Organic Wings
organic free-range chicken wings (baked or
fried), carrots, celery, ranch 14
buffalo, lemon-pepper, or garlic-parmesan

#Z Kirb Cheese Plate
marieke gouda, grafton aged white cheddar,

emmi roth gruyere, cambozola, quince, honey,

marcona almonds, crostini, prosciutto 19

«* Traditional Hummus
our famous hummus, house-made pita11

«" Falafel & Veggie Bites
falafel bites, fresh seasonal veggies,
hummus, falafel sauce 12

Organic Beef Sliders
three beef sliders with cheddar and
caramelized onions 15.5

# Brussel Sprouts
flash-fried - topped with red wine vinegar
gastrique and queso fresco 11

ZTruffle Fries 11
topped with parmesan and parsley

Beverages

Organic Iced Tea 35

Organic Peach Tea 35

Hot Tea 4

Organic Colombian Coffee 4
Soft Drink 35

Acqua Panna Spring Water 5
San Pellegrino 5

I=" SALADS =i

Cobb Salad
romaine, blue cheese, bacon, cage-free egg,
tomatoes, avocado, croutons, organic
chicken, mediterranean vinaigrette 15

Shawarma Salad
kale, romaine, parmesan, tomatoes,
cucumbers, organic shawarma seasoned
chicken or grass-fed beef, chipotle caesar 15

Steak Salad
mixed greens, tomatoes, asparagus, blue
cheese, grass-fed filet, balsamic dressing 19

2 Kale Caesar
kale, romaine, parmesan, red onions,
croutons, chipotle caesar 12

Greek Salmon Salad
romaing, cucumbers, tomatoes, red onions,
pepperoncini, kalamata olives, feta, Skuna
Bay salmon, mediterranean vinaigrette 20

add organié chicken $6, grass—fed ﬁLét

+ BURGERS +

USDA Certified Organic Grass-Fed Beef
Go BEYOND MEAT with any burger $4
Gluten-Free Bun Available

Houston Cowboy
cheddar, marieke gouda, tomato-bacon jam,
bacon, sambal mayo, guac, jalapefios 17
Bacon Cambozola Burger
caramelized onion, cambozola, hacon, fig
balsamic, pretzel bun 18
Kirb's Sunrise
sunny side up egg, bacon, cheddar, red onion,
lettuce, tomato, mayo 15

Caprese Burger
fresh mozzarella, fresh basil, sliced
tomatoes, basil pesto sauce 16

The Kirb Burger
lettuce, tomato, pickle, onion 14
add cheese +1

Grilled Chicken Sandwich

cheddar, tomato, fig balsamic, arugula 14

# Falafel Burger
falafel patty, lettuce, tomato, pickle, challah
bun, falafel sauce, chips & hummus 13.5

# Black Bean Burger
Marieke Gouda, guac, pickled red onions,
tomatoes, lemon gastrique 13

4+ DESSERTS +

Banana Bread Pudding
banana bread pudding, caramelized banana,
french vanilla ice cream, caramel sauce 12

King Cheesecake
New York style cheesecake, caramel sauce,
fresh berries, candied pecans 12

Jumbo Chocolate Chip Cookies

fresh-baked jumbo chocolate chip cookies,
vanilla ice cream, chocolate sauce 11.5

© $11, skuna bay salmon $20 gulf shrimp $9 :

{

or did:o\rj Trequirements

Don't papjc,
TS Organjc|

Grass-Fed Filet Mignon 8oz
grass-fed filet served with mashed potatoes
and asparagus 29

Grass-Fed Ribeye 16 oz grass-fed
rib-eye served with mashed potatoes and
asparagus 36

Sous Vide Chicken organic sous vide
chicken breast served with asparagus,
quinoa salad, and chimichurri 18

Creole Cream Shrimp & Pasta
shrimp, house-made creole seasoned alfredo
cream sauce, pasta 17

Atlantic Salmon Filet pan
seared Skuna Bay salman, quinoa salad,
asparagus, lemon beurre blanc 25

2 0TK Wrap
hummus, cucumbers, tomatoes, avocado,
spinach, alfalfa sprouts, spinach tortilla -
served with a house salad 13

Shawarma Wrap
organic shawarma-seasoned chicken breast
or grass-fed beef tenderloin, romaine,
tomatoes, pickles, spinach tortilla - served
with hummus, garlic toum, tortilla chips 14

Chicken Club Wrap
organic chicken breast, cherry tomatoes,
avocado, bacon, shredded monterey jack,

ranch dressing, spinach tortilla - served with
french fries 12.5

Beef Tacos
two corn tortilla tacos with organic ground
beef, mojo de ajo marinade, pico, lettuce 11

Chicken Tacos
two corn tortilla tacos with organic chicken
breast, chilmale marinade, pico, lettuce 11

Shrimp Tacos
two corn tortilla tacos topped with
guacamole, pipian salsa, toasted pepitas,
onions, cilantro, salsa roja, and fresh lime 14

Fish Tacos
two flour tortilla tacos with wild-caught cod,
cilantro, red cabbage, pico, queso fresco,
jalapefio-cilantro dressing 14

If you hove any specific allergies
se rform your server

"CONSUMING RAW OR UNDERCOOQKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK FOR FOODBORNE ILLNESS*

FARMTOTABLE

USDA

"

*
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BRICK-OVEN PIZZA

Our artisanal Caputo pizza flour is imported from Naples, Italy
and fermented for 3 days to ensure authentic taste.

2 Margherita
fresh mozzarella, marinara
sauce, basil, and olive oil 14

2 Kirb Garden

mozzarella, mushrooms, olives,
artichokes, feta cheese, olive oil,

fresh arugula 16.5

# The Mediterranean

mozzarella, oregano, thyme,
sumac, olive oil, and fresh

cucumbers and tomatoes 15

The Kirberoni
mozzarella, pepperoni, feta
cheese, fresh arugula 14.5

Meat On The Kirb
mozzarella, pepperoni, Italian
sausage, bacon, ground beef,

onions, bell peppers, jalapenos,

and mushrooms 17.5

Chicken & Pesto

mozzarella, pesto sauce, grilled
chicken, and mushrooms 16

Chicken Alfredo Pie
mozzarella, alfredo sauce,
grilled chicken, spinach, and
mushrooms 15

Build Your Own

Pizza Toppings:
Cheeses: 32 each
shredded mozzarella, fresh
mazzarella, grated parmesan,
feta cheesSe, blue cheese
Meats: $2 each
pepperoni, grilled chicken, ground
beef, bacon, italian sausage

Veggies: $2 each
artichokes, mushrooms, spinach,

Hawaiin Cowboy
mozzarella, BBQ sauce,

pulled pork, and pineapples 15 {$2/veggie} {$2/m

we will start you out with sauce and
mozzarella, you pick the rest! 12

bell peppers, grilled onions, fresh
onions, jalapenos, fresh basil
eat} {$2/cheese}
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BRUNCH ON THE KIRB

7 Harvest Skillet
scrambled eggs, spinach, asparagus
tips mushrooms, bell peppers, onions
potatoes, cheddar jack cheese 11

Cowboy Skillet
scrambled eggs, bacon, sausage,
grass-fed hamburger, potatoes, bell
peppers, salsa, cheddar jack cheese,
guacamole, tobacco onions 13

Chilaquiles Skillet
salsa roja, corn tortilla chips,
avocado, queso fresco, red onions,
cilantro, crema, topped with two
eggs yourway 12

CERTIFIED]
HUMANE

7@ Avocado Toast
toasted baguette, avocado salsa
verde, avocado-lime crema, avocado
pico, queso fresco, topped with two
eggs your way 12

2 Blueberry Pancakes
house made fluffy pancakes topped
with blueberry gastrique, whipped

cream, fresh blueberries 8

2 Fried Egg Tacos
two tacos {on corn or flour) with
fried eggs, breakfast potatoes,
cheddar jack cheese, salsa verde,
roasted salsa, pico 9
{+ bacon, sausage or black beans $1}

FARMTOTABLE

Saturday & Sunday from 11am - 4pm

# Tres Leches French Toast
house-made cinnamon sugar

Texas toast, dipped in tres leches,

topped with fresh berries, whipped
cream, and maple syrup 10

@ Brownie Skillet
a rich, dense, fudgy, gluten-free
brownie made from scratch, baked
in a skillet and topped with vanilla
bean ice cream 8

@ Peach Cobbler
house-made old fashioned peach
cobbler baked in a skillet and topped
with vanilla bean ice cream 10

oo



