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2 Kirb Cheese Plate
marieke gouda, grafton aged white cheddar,
emmi roth gruyere, cambozola, quince, honey,
marcona almonds, crostini, prosciutto 19

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

Nachos On The Kirb
Voted best nachos in Texas! Chips, queso,
guac, sour cream, jalapenos, pico de gallo
Half Order: 12 | Full Order: 20.5
Add chicken, black beans, or ground beef for $3

« Traditional Hummus
our famous hummus, house-made pita 11

w* Hummus Trio
three seasonal hummus variations - served
with house-made pita 18

Organic Beef Sliders
three beef sliders with cheddar and
caramelized onions 14.5

@ Classic Mac & Cheese

oven-baked to perfection 10
-add truffle oil $3-

@ Truffle Fries
topped with parmesan 11

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

@ Chips & Queso

with house-made tortilla chips 12

@ Spinach & Artichoke Dip

with house-made tortilla chips 14

Beverages
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9

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

Topo Chico 35
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«* Farmers Pick
mixed greens, pumpkin seeds, sunflower
seeds, dried cherries, fresh berries, balsamic
vinaigrette 12.5

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, green beans, blue
cheese, grass-fed filet, balsamic dressing 19

Z Kale Caesar
kale, romaine, parmesan, red onions,
croutons, chipotle caesar 12.5

Greek Salmon Salad
romaine, cucumbers, tomatoes, red onions,
pepperoncini, kalamata olives, feta, wild
caught salmon, mediterranean vinaigrette 17

(add organic chicken $6, grass-fed filet
$17. line-caught salmon $8)

+ BURGERS +

8 ounces of USDA Certified
Organic Grass-Fed Beef

Houston Cowboy
cheddar, marieke gouda, tomato-bacon jam,
bacon, sambal mayo, guac, jalapefios 17

Bacon Cambozola Burger
caramelized onion, cambozola, bacon, fig
balsamic, pretzel bun 18

Kirb's Sunrise
fried egg, bacon, cheddar, red onion, lettuce,
tomato, mayo 15

The Kirb Burger

lettuce, tomato, pickle, onion 14

Grilled Chicken Sandwich

organic chicken, cheddar, tomato, arugula,
balsamic 14

«" Falafel Burger
falafel patty, lettuce, tomato, pickle, challah
bun, falafel sauce, hummus 13.5

@ Black Bean Burger
black bean patty, avocado, queso fresco,
cactus relish, ranch 13

4+ DESSERTS +
Banana Bread Pudding

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

Chocolate Cake
double-layered slice of decadence 11

New York Cheesecake
authentic New York style cheesecake,
caramel sauce, fresh berries 12

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

USDA

"

Don't panic,
it's Organic!

Grass-Fed Filet Mignon 7 oz
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 and
biryani quinoa 19

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

Wild Caught Salmon Filet grilled
wild-caught salmon, fig-balsamic glaze,
biryani quinoa, asparagus 25

" OTK 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 13.5

Chicken Club Wrap
organic chicken breast, cherry tomatoes,
avocado, bacon, shredded monterey jack,
ranch dressing, spinach tortilla - served with
french fries 12.5

@ Black Bean Wrap
black bean patty, queso fresco, cactus relish,
and ranch dressing - served with a house
salad 13

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, chilmole 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, cotija cheese,
jalapefio-cilantro dressing - 14

WILD CAUGHT
SALMON




BRICK-OVEN PIZZA

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

Meat on the Kirb

mozzarella, pepperoni, italian sausage, bacon, ground beef, onions, bell peppers, jalapefios, mushrooms 17.5

The Kirberoni
mozzarella, pepperoni, feta cheese - topped with fresh arugula 14.5

2 The Mediterranean
mozzarella, oregano, thyme, sumac, olive oil - served with fresh cucumbers and tomatoes 15

@ Margherita

fresh mozzarella, marinara sauce, basil, alive oil 14

Hawaiian Cowboy
mozzarella, BBQ sauce, pulled pork, pineapples 15

Chicken Alfredo Pie

mozzarella, alfredo sauce, grilled chicken, spinach, mushrooms 15

Chicken and Pesto
mozzarella, pesto sauce, grilled chicken, mushrooms 16

2 Kirb Garden

mozzarella, mushrooms, olives, artichokes, feta cheese, olive oil - topped with fresh arugula 16.5

Build Your Own Pizza

we'll start you off with sauce & mozzarella 12.5
{$2/veggie} {$2/cheese} {$2/meat}

Kirb Cheese Plate
marieke gouda, grafton aged white cheddar, emmi roth gruyere, cambozola, quince, honey, marcona almonds, crostini, prosciutto 19
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BRUNCH ON THE KIRB

Sat & Sun 11AM - 4PM

Breakfast Tacos two flour tortilla tacos with potatoes & cage-free eggs 8 (add bacon $2)

Shrimp & Grits organic stone-ground grits, creole cream sauce, blackened shrimp, fried cage-free egg 17
Western Omelette cage-free eggs, bacon, roasted peppers, cheddar-jack cheese - served with hash potatoes 12
Cheddar Biscuits & Gravy two house-made cheddar biscuits topped with bacon and sausage gravy 9

Banana Bread Churros banana nut bread rolled in cinnamon sugar and flash-fried - served with Hdagan-Dazs ice cream & caramel sauce 9
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