
Menu Builds : Handhelds & Burgers
EP2.1 - 7/19/21

Leaf Eater

Sesame Roll 1 roll
Beyond Burger 1 beyond burger
GT Seasoning 1/2 tsp
Spicy Mayo 2 fl oz
Tomato Slices 2 slices
Pepper-Jack Cheese 1 slice
Sauteed Onions 2oz
Arcadian Blend 1/4 oz

Brioche Roll 1 roll
Leaf Lettuce 1 leaf
Tomato Slice 1 slice
Grilled Chicken Breast 1 piece
GT Seasoning 1/2 tsp
Pepper-Jack Cheese 1 slice
Guacamole #30 scoop

6” Flour Tortilla 2 tortillas
Shredded Cheddar 1/3 cup
Pico de Gallo 2 x 1/8 cup
(Optional) Crab Dip 2oz
(Optional) Blackened Chicken 4oz
(Optional) Carne Asada 5oz
Scallions / Old Bay on Crab 1 Tbsp / 1/4 tsp
Lime Wedge (Carne Asada) 1 pc

Sourdough Bread 2 slices
Mayo 1 fl oz
Crab Dip 2oz
Bacon 2 strips
Tomato Slices 2 slices
Cheddar Cheese 2 slices
Old Bay Seasoning 1/4 tsp

Spinach Tortilla 1 tortilla
Caesar Dressing 1 fl oz
Clipped Chicken 4oz
Blackening Seasoning 1 tsp
Romaine Lettuce 3oz
Parmesan Cheese #30 scoop

Sesame Roll 1 roll
Leaf Lettuce 1 leaf
Tomato Slice 1 slice
Mild Sauce 2 fl oz
Hand Breaded Chicken Breast 1 piece
Bleu Cheese Crumbles 1/4 cup

Blk ChixCaesar

Quesadillas

Buffalo Chix

Crabby MeltCali Chix


