
Breakfast served 7am to 11am fridaY, 7am to 2pm Saturday & sunday  

PLACE ORDERS IN PERSON, BY PHONE OR BY TEXT 509-572-0728  

TACOS 
SERVED ON HOUSE-MADE CORN TORTILLAS 

$4.75 EACH OR 3 FOR $12.95 

Tinga Taco 
Tomato, potato, chipotle braised pork, cotija  
cheese, tomacado Salsa, cilantro 
 

 

Brisket taco  * 
Smoked brisket, CHIPOTLE AIOLI, COTIJA AND mozzarella  
cheese, pickled red onion, salsa Verde, cilantro 

Short Rib Taco  * 
braised short rib, chipotle aioli, tomacado salsa, 
cotija, pickled red onion, cilantro 

Grilled Cod Taco  * 
Grilled cod, Serrano aioli, pickled carrot  
& daikon radish, cilantro  

 

Shrimp Taco  * 
Fried breaded shrimp, Serrano aioli, pickled carrot  
& daikon radish, cilantro  

 

Veggie Taco  * 
Caramelized onion, Serrano aioli, pickled  
carrot & daikon radish, pickled jalapeno and Red  
Onion, cilantro 

Al Pastor Taco    Tuesday only 
Achiote marinated pork, roasted pineapple,  
tomacado salsa, cotija cheese, cilantro, lime 

Tacos gringas  Thursday only 
Smoked brisket, mozarella cheese, chipotle broth, red 
onion, cilantro, four tortillas  (sold in sets of 2) 

 

STUFF 
 

 

Voodoo fries  *                                               $11.95 
Lamb weston fries, Cajun spice, pulled pork,  
pickled peppers, “crystal hot sauce” aioli 

Add Feta cheese   $1.00    
 

 Tinga quesadilla                                         $9.95 
Tinga, cheddar, cotija, tomacado, crema, Flour        
tortilla 

     

Salads 
Corn salad  *  Seasonal                                 $9.00                      
Corn, aioli, parmesan, cayenne, tortilla chips  

Mixed Green salad                                         $6.95  
Field greens, cherry tomatoes, cucumber, cotija,  
Croutons 
Choice of red wine vinaigrette or  
maple Dijon vinaigrette             
                                            

AK’s wedge                                                                  $10.95                                                     
Iceberg, bleu cheese vinaigrette, cherry tomatoes, 
Pepperoncinis, fried shallots 
AK’s Caesar  *                                                   $10.95 
Chopped romaine, pickled habanero Caesar dressing, 
croutons, cotija, white anchovies 
                                            

Add smoked chicken or cedar plank salmon             $3.50    
Smoked cobb                                                     $14.95 
Romaine, diced brisket, tomato, pepperoncini, egg, 
Bacon, tomatillo avocado salsa, cotija, cilantro 

 
 
 

swag 
Baseball hat                                                           $24.00   

Beanie                                                                           $20.00   

long sleEve t-shirt                                           $25.00   

short sleEve t-shirt                                          $24.00 

hoodie                                                                          $49.00    

BREAKFAST              
 

* Breakfast sandwich                                    $4.95                                                        
WITH EGG cooked to order, choice of biscuit or bagel 
ADD bacon  and /or  SAUSAGE +$2.00 each 
ADD cheese  and /or  gravy +$2.00 each 
 

*Biscuit & gravy                                              $8.95 
Buttermilk biscuit, breakfast gravy, 2 eggs  
 

*The Square                                                       $12.95 
2 eggs, potatoes, biscuit or bagel 
2 pieces bacon or sausage patties 
 

*The morning after                                         $9.95 
Buttermilk biscuit, fried chicken,  
bacon, “crystal hot sauce” aioli, egg 
 

*Smoked brisket hash                                    $12.95 
Prime brisket, potatoes, caramelized onion,  
vinegar-based Carolina BBQ sauce, 2 eggs 

*Huevos rancheros  *                                      $11.95 
choice of salsa roja or salsa verde 
House-made corn tortillas,  
house black beans, Cotija cheese, 2 eggs 
 

*chilaquiles  *                                                 $11.95 

choice of salsa roja or salsa verde 
House-MADE corn TORTILLA chips,  
Cheddar, cotija and Oaxaca cheese, 2 eggs 

*Breakfast Poutine                                        $10.95 
Lamb-Weston fries, breakfast gravy, crema, 
Cheddar and mozarella cheese, green onion, egg 

Breakfast tacos                     
$4.75 EACH OR 3 FOR $12.95 

Egg, house black beans, salsa roja,  
cotija cheese, cilantro 

Chorizo breakfast burrito                        $9.95 
chorizo, caramelized onions, potatoes, egg, crema,  
flour tortilla.  Served with a side of salsa roja 

Huevos a la mexicana                                    $11.95 
Scrambled egg, tomato, onion, jalapeno.   
Served with a side of black beans and  
fresh corn tortillas 

Eggs benedict  Saturday & Sunday           $13.95                                        
House-made English muffin, tasso ham, poached eggs,         
Hollandaise, breakfast potatoes                                      

Beignets  Sunday only                                    $4.95                                     
just like café du monde.  Served tossed in a ridiculous 
amount of powdered sugar 

  Pastry 
Assorted cookies                                                 $2.50 
St. louis gooey butter                                   $3.00                                                   
Loaf cakes                                                                   $3.50 

Cinnamon roll                                                         $4.00 

Assorted muffins                                                 $3.25 
Bagel                                                                               $2.25   

biscuit                                                                         $2.95 

Pan de elotes                                                               $2.75 

Assorted desserts                                                $4.00    

St louis cheesecake                                         $5.95 

 

Doggie menu 
Spoil the sh*t out of your dog 
Bag-o-bones                                                        $5.00   
House-made DOG BISCUiTS (10 medium-sized bones) 
 

 

 
 

Breakfast & 

brunch 

* = SPICY 
*Consuming raw or undercooked EGGS, meats, poultry, seafood, OR shellfish may increase your risk  

of foodborne ILLNESS - ESPECIALLY FOR THOSE WITH CERTAIN MEDICAL CONDITIONS 



Lunch/dinner served 11am to 10pm Monday—Friday, 2pm to 10 pm Saturday and sunday 

 

TACOS 
SERVED ON HOUSE-MADE CORN TORTILLAS 

$4.75 EACH OR 3 FOR $12.95 

Tinga Taco 
Tomato, potato, chipotle braised pork, cotija  
cheese, tomacado Salsa, cilantro 
 

 

Brisket taco  * 
Smoked brisket, CHIPOTLE AIOLI, COTIJA AND mozzarella  
cheese, pickled red onion, salsa Verde, cilantro 

Short Rib Taco  * 
braised short rib, chipotle aioli, tomacado salsa, 
cotija, pickled red onion, cilantro 

Grilled Cod Taco  * 
Grilled cod, Serrano aioli, pickled carrot  
& daikon radish, cilantro  

 

Shrimp Taco  * 
Fried breaded shrimp, Serrano aioli, pickled carrot  
& daikon radish, cilantro  

 

Veggie Taco  * 
Caramelized onion, Serrano aioli, pickled  
carrot & daikon radish, pickled jalapeno and Red  
onion, cilantro 

Al Pastor Taco    Tuesday only 
Achiote marinated pork, roasted pineapple,  
tomacado salsa, cotija cheese, cilantro, lime 

Tacos gringas  Thursday only                                    
Smoked brisket, mozzarella cheese, chipotle broth, 
red onion, cilantro, four tortillas, (sold in sets of 2) 

 
SANDWICHES 
SERVED WITH FRIES OR SIDE OF SLAW                                                                           
            

*AK’s Burger                                                    $13.00 
ground beef brisket, caramelized  
onion, pickled local green tomato, aioli 

Sub Falafel patty  |  Add bacon   $2.00   |   add cheese   $2.00   
 

Cuban                                                                $12.95                    
House-cured Tasso ham, smoked pork, Swiss cheese,  
pickles, Dijon mustard 
 

Shrimp po boy                                                  $12.95 
Fried shrimp, lettuce, tomato, pickles, aioli 
 

 

smoked brisket          $13.95 
16-hour HOUSE-smoked prime brisket,  house-made bread  
Dress it up +$2 
pickled red onion, lettuce, cheese, chipotle aioli 

Carolina-Style Pulled Pork  *                  $12.95 
Applewood-smoked pork, coleslaw,  spicy vinegar Caro-
lina BBQ sauce 

Muffaletta                                                      $13.95   
Mortadella, provolone, genoa salami, hero 
giardiniera, olive oil 

Pastrami sandwich                                      $16.95 
12 ounces house-smoked pastrami, dark marble rye, side 
of pickles and mustard 

 

Doggie menu 
Spoil the sh*t out of your dog 

Bag-o-bones                                                        $5.00   
House-made DOG Biscuits (10 medium-sized bones) 
 
 
 

 

 

 

STUFF 
 

 

Voodoo fries  *                                                $11.95 
Lamb weston fries, Cajun spice, pulled pork,  
pickled peppers, “crystal hot sauce” aioli 

Add Feta cheese   $1.00     

Tinga quesadilla                                           $9.95 
Tinga, cheddar, cotija, tomacado, crema,  
Flour tortilla 
 

Salads 
Corn salad  Seasonal  *                                  $9.00 
Corn, aioli, parmesan, cayenne  

Mixed Green salad                                          $6.95 
Field greens, cherry tomatoes, cucumber, cotija,  
Croutons 
Choice of red wine vinaigrette or  
maple Dijon vinaigrette             
                                            

AK’s wedge                                                                   $10.95    
Iceberg, bleu cheese vinaigrette, cherry tomatoes, 
Pepperoncinis, fried shallots 
AK’s Caesar  *                                                    $10.95 
Chopped romaine, pickled habanero Caesar dressing,    
croutons, cotija, white anchovies 
                                            

Add smoked chicken or cedar plank salmon             $3.50    
Smoked cobb                                                     $14.95 
Romaine, diced brisket, tomato, pepperoncini, egg,  
Bacon, tomatillo avocado salsa, cotija, cilantro 

 
                                            

                     
 

Pastry 
Assorted cookies                                                 $2.50 
St. louis gooey butter                                         $3.00 

Loaf cakes                                                                   $3.50 

Cinnamon roll                                                         $4.00 
Assorted muffins                                                 $3.25 

Pan de elotes                                                     $2.75 

Assorted desserts                                                $4.00 

St louis cheesecake                                         $5.95 

 
swag 
Baseball hat                                                           $24.00   

Beanie                                                                           $20.00   

long sleEve t-shirt                                           $25.00   

short sleEve t-shirt                                          $24.00 

hoodie                                                                          $49.00    

 

 

 
 
 

  

* = SPICY 
*Consuming raw or undercooked EGGS, meats, poultry, seafood, OR shellfish may increase your risk  

of foodborne ILLNESS - ESPECIALLY FOR THOSE WITH CERTAIN MEDICAL CONDITIONS 

Lunch & dinner 
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