
CAJUN RICE $8
BROWN RICE COOKED WITH 
MARINATED MUSHROOMS, 
ONIONS, CELERY, BELL 

PEPPERS, GARLIC, AND SPICES

VEGGIES & SIDES  

BASIC BEAST WINGS $12
JUMBO CHICKEN WINGS SEASONED WITH 
OUR DRY RUB AND BAKED TO PERFECTION  
TRY THEM WITH HABANGO HOT SAUCE!

MAPLE DIJON $15
OUR BASIC WINGS COVERED WITH A 
SWEET,STICKY, AND TANGY MAPLE & 

DIJON MUSTARD GLAZE 

COFFEE BBQ $15
OUR BASIC WINGS COVERED IN A MILDLY 
SPICED MIX OF COFFEE CARAMELIZED 

ONIONS, TOMATO, JALAPENO,VINEGAR, 
AND SMOKED SALTS

SMOKY SPICY $15
OUR BASIC WINGS COVERED IN A 
SPICY AIOLI SAUCE MADE WITH 

SMOKED VEGGIES, SCORPION PEPPER, 
AND CAROLINA REAPER

WINGS & FRIES

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS 
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

SAUTEED KALE $5
SALT-CURED GARLIC, CARROTS,  
OIL, SUNFLOWER SEEDS, AND 

BRAGG’S APPLE  CIDER VINEGAR (V)

 GREEN BEANS  $10
GREEN BEANS SAUTEED WITH 

SALT-CURED GARLIC, BUTTER, AND 
MARINATED KING OYSTER      

MUSHROOMS (VEGAN ON REQUEST)

GARDEN SALAD $5
GREEN LEAF, CARROT, ONION, 

TOMATO, SUNFLOWER SEEDS TOSSED 
WITH OF SMOKED BALSAMIC          
VINAIGRETTE (V)   OR RANCH

 SMALL CAESAR $5
CRISP ROMAINE TOSSED WITH OUR 

HOUSE MADE DRESSING, 
CARROTS, AND CROUTONS*

SAUCY SLAW  $5
SHREDDED CABBAGE AND CARROTS 
IN A SMOKY,TANGY, MILDLY 

SPICED DRESSING 

FRENCH FRIES $5
THIN AND CRISPY FRENCH FRIES 
TOSSED WITH SAUCY BEAST CURED 

GARLIC SALT (V/GF)

THE CLIFFHANGER $18
FRENCH FRIES TOPPED WITH A CUT 
GRILLED CHEESE SANDWICH, SLOW 
COOKED PULLED PORK, SAUCY SLAW, 

AND PICKLED JALAPENOS

SAUCY FRIES $10 
FRENCH FRIES TOPPED WITH  
BEAST SEASONING, SMOKY SPICY 
SAUCE, ONIONS, TOMATOES, AND 

PICKLED JALAPENOS


