
BREAKFAST Á LA CART
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BREAKFAST ENTRÉES
Serves 6-8  |  Serves 12-16  |  Serves 24-32

Migas*         $69 | $138 | $207 
Scrambled eggs, pico de gallo, tortilla chips, cheddar-jack cheese.

Black beans, Mexican rice. Tortillas available upon request.
Choice of sauce:  Ranchero, Chipotle, Verde, Sour Cream, Queso.

Kerbey Scramble*         $75 | $150 | $225
Scrambled eggs, homefries, mushroom, tomato, green onion,

cheddar-jack cheese. Homefries & fruit.

American Classic*         $79 | $158 | $237
Choice of  Pederson’s all-natural bacon or sausage, scrambled eggs. Homefries & fruit. 

Kerbey Lane Combo*         $99 | $198 | $297
Pederson’s all-natural bacon & sausage, scrambled eggs, fruit, pancakes or French toast. 

Vegan Breakfast Platter*         $99 | $198 | $297
Homemade veggie breakfast patty, tofu scramble with veggies, tomato,

green onion & nutritional yeast. Weekly special vegan pancakes. 

BEVERAGES
Serves 6-8 ( 1 Gallon ) 

Third Coast Fair Trade Coffee $20
Regular, Decaf

Fresh Orange Juice  $25

Iced Tea  $10

Fresh Lemonade  $20

MEATS
Serves 6-8  |  Serves 12-16  |  Serves 24-32

Bacon  $30 | $60 | $90

Ham Steak  $30 | $60 | $90

Turkey Sausage  $30 | $60 | $90

Sausage  $30 | $60 | $90

Veggie Pattie  $30 | $60 | $90

SIDES
Serves 6-8  |  Serves 12-16  |  Serves 24-32

Homefries  $18 | $36 | $54

Beans  $18 | $36 | $54

Rice  $18 | $36 | $54

Fruit  $25 | $50 | $75

SIGNATURE SIDES
Serves 6-8  |  Serves 12-16  |  Serves 24-32

Pancakes  $19 | $38 | $57
Buttermilk, Vegan Vanilla or 

Gluten-Free Vanilla Available.

French Toast  $35 | $70 | $105 

Biscuits & Gravy  $15 | $30 | $45

Serves 6-8  |  Serves 12-16  |  Serves 24-32
Choice of corn, flour, or wheat tortillas. Choice of 4 ingredients:

Eggs, potato, cheese, refried black beans, bacon, sausage, veggie chorizo.
$18 | $36 | $54

Breakfast Tacos*

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of food-borne illness, especially if you have certain medical conditions. 



LUNCH / DINNER ENTRÉES

LUNCH COMBOS
Serves 6-8  |  Serves 12-16  |  Serves 24-32

Choice of one Salad + Sandwich 

Salads
Caesar Salad

House Salad

Sandwich
Turkey Avocado Club*  $99 | $198 | $297 

Roasted turkey breast, bacon, avocado, tomato, cucumber,
green leaf lettuce, blue cheese aioli, ciabatta bread. 

Chicken Pesto Panini*  $99 | $198 | $297 
Grilled all-natural chicken breast, basil pesto, tomato,

mozzarella cheese, grilled rustic Italian bread. 

Beef Sliders  $115 | $230 | $345 
All-natural Akaushi beef, cheddar cheese, lettuce, tomato,

onion, pickles, Russian sauce, slider bun.

Veggie Burger Sliders*    $115 | $230 | $345 
Homemade veggie patty, lettuce, tomato, onion, pickles, vegan Russian sauce, slider bun.

DINNER ENTRÉES
Serves 6-8  |  Serves 12-16  |  Serves 24-32

David’s Enchiladas*         $79 | $158 | $237
Chicken or cheddar-jack cheese enchiladas, corn tortillas, sour cream, fresh guacamole.

Choice of sauce: ranchero, chipotle, verde, sour cream or queso. Black beans, Mexican rice.  

Bacon Wrapped Meat Loaf*  $110 | $220 | $330
Akaushi beef & all-natural pork, green & red bell peppers, celery & spices wrapped in bacon,

red bell pepper-tomato sauce, bacon-cheddar crushed potatoes, broccoli. 

Pan-Seared Salmon*  $125 | $250 | $375
Salmon seared with house spice. Crispy Brussels sprouts, basil crushed potatoes.

Greek Chicken  $110 | $220 | $330
Grilled all-natural chicken breast, sautéed spinach, tomato, Kalamata olives,

feta cheese. Hummus, tabbouleh, tzatziki sauce, grilled pita bread.

Green Chile Mac*  $110 | $220 | $330
Fried all-natural chicken breast, three-cheese macaroni,

green chile sauce, panko breadcrumbs, parmesan cheese.
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*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of food-borne illness, especially if you have certain medical conditions. 



LUNCH / DINNER Á LA CART

SALADS
Serves 6-8  |  Serves 12-16  |  Serves 24-32

Red Quinoa Salmon Salad*     $120 | $240 | $360
Spring mix, pan-seared salmon, quinoa & black bean corn pico,

queso fresco, tomato, avocado, jicama, carrots, cabbage.
Cilantro-lime vinaigrette. 

Cobb Salad*     $110 | $220 | $330
Spring mix, grilled all-natural chicken breast, avocado, bacon,

blue cheese crumbles, red onion, tomato, hard-boiled egg. 

Nabil’s Mid East Feast     $110 | $220 | $330
Spring mix, grilled chicken or portobello, avocado, tomato,

garbanzo beans, Kalamata olives, tabbouleh, red onion,
hard-boiled egg, feta cheese.

Southwest Shrimp Salad*     $120 | $240 | $360
Spring mix, grilled jumbo shrimp, black bean corn pico,

tomato, avocado, carrot, cabbage, cheddar-jack cheese,
crispy corn tortilla strips. Cilantro-lime vinaigrette.

STARTERS
Serves 6-8  |  Serves 12-16  |  Serves 24-32

Crispy Brussels Sprouts            $35 | $70 | $105
Fried Brussels sprouts, pickled mustard seed sauce,

red pepper flakes, red grapes, chives. 

Classic Queso         $40 | $80 | $120

Kerbey Queso         $45 | $90 | $135
Classic queso, fresh guacamole, pico de gallo.

Cowboy Queso         $45 | $90 | $135
Kerbey queso, black beans.

Vegan Queso            $40 | $80 | $120  

Hummus & Pita     $35 | $70 | $105

DESSERT
Serves 6-8  |  Serves 12-16  |  Serves 24-32

Fresh Baked Cookies  $15 | $30 | $45
*Flavor based on availability.

SIGNATURE SIDES
Serves 6-8  |  Serves 12-16  |  Serves 24-32

Caesar Salad  $25 | $50 | $75

House Salad  $25 | $50 | $75

Broccoli  $25 | $50 | $75

Crispy Brussels Sprouts  $25 | $50 | $75

Fruit  $25 | $50 | $75

Mac & Cheese  $25 | $50 | $75

BEVERAGES
Serves 6-8 ( 1 Gallon ) 

Iced Tea  $10

Iced Hibiscus Mint Tea   $10

Fresh Lemonade  $20

CLASSIC SIDES
Serves 6-8  |  Serves 12-16  |  Serves 24-32

Olive Oil Crushed Potato  $18 | $36 | $54

Black Beans  $18 | $36 | $54

Rice  $18 | $36 | $54

Refried Black Beans  $18 | $36 | $54
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*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of food-borne illness, especially if you have certain medical conditions. 


