Burgers*

Backyard
Lettuce, Tomato, Onion,
Westcreek American Cheese, Ketchup,
Mustard, Mayonnaise, Pickles
Beef 40z.-$7 80z.-$13 Chicken 60z.-$10

Western
2-year Aged White Cheddar, Bacon,

BBQ Sauce, Fresh Jalapenos, Crispy Onions
Beef 40z.-$7 80z.-$14 Chicken 60z.-$11

Black n’ Blue
Blackening, Buttermilk Blue Cheese, Lettuce,

Tomato, Caramelized Onions
Beef 40z.-$7 80z.-$14 Chicken 60z.-$11

Mushroom and Swiss
Fried Mushrooms, Caramelized Onions,
Roasted Garlic, Jarlsberg Swiss, Truffle Aioli
Beef 40z.-$7 80z.-$14 Chicken 60z.-$11

Millionaire
Triple Creme Brie, Arugula, Garlic Aioli
Fire Roasted Tomato, Balsamic Onion Jam,
Beef 40z.-$8 80z.-$16 Chicken 60z.-$13

@ Gluten-free bun $1
V2 Impossible Burger No Charge
Add Egg $2 Add Bacon $2
Cheese Upgrade $1
Extra Cheese $2

& Seafood* |

"

Shrimp Burger &
% Ib. All-Natural Chopped Shrimp,
Brioche Bun, Fresh Lemon, Melted Butter $14

Tuna Nachos %’Q\
Crispy Wontons, Avocado, Cucumber,
Spicy Mayo, Eel Sauce, Crispy Onions $14

Salmon Caesar Burger@
Blackened, Romaine, Caesar Dressing
Salmon 7 oz. $16 Chicken 60z.-$12

Chicken*

»
@ All-Natural Chicken Nuggets v
Handmade, Cast Iron Seared, Any flavor

% 1b. (4 pc.) $5
% Ib. (8 pc.) $9

@ All-Natural Chicken Wings
Dry Brined, Fried in Beef Tallow

(allow 15 minutes)
Blue Cheese or Ranch, Carrots and Celery

1 pound $9 (~5 wings)
2 pounds $17 (~10 wings)

Nugget and Wing Flavors

Dry
Salt and Pepper, Lemon Pepper, Blackened,
Old Bay, Caribbean Jerk

Wet
NC Vinegar BBQ, Texas BBQ,
Alabama White BBQ, Teriyaki, Buffalo s,
Honey Sriracha_, Honey Mustard,
Garlic Parmesan, Chili Crisp.)),
Korean BBQ, Peanut Satay

Extra Sauce $.50

*Weekly Specials*
4/8 -4/13

Creole Nuggets
Andouille Sausage, Crawfish, Blackening,
White Wine, Cream
4pc. $8 8pc. $15

14 1b. Moroccan Spiced Lamb Burger
Herbed Creamed Cheese, Kalamata Olives,
Fried Capers, Romaine, Oregano Vinaigrette
$17

*THESE ITEMS ARE RAW OR MAY BE COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS

THE FOLLOWING MAJOR FOOD ALLERGENS MAY BE USED AS INGREDIENTS: MILK, EGG, FISH, CRUSTACEAN SHELLFISH, PEANUTS, TREE NUTS, SOY, AND SESAME
PLEASE NOTIFY STAFF FOR MORE INFORMATION ABOUT THESE INGREDIENTS.




- French Fries* @
Fresh Cut Fries Cooked in Beef Fat

Salt and Pepper
Sm. $4 Lrg.$7

Cheese Fries Three Cheese Fondue
Sm. $6 Lrg.$11

Garlic Fries Garlic Aioli, Roasted Garlic,
Garlic Chips, Parmesan Sm. $6 Lrg.$11

Loaded Fries Three Cheese Fondue, Bacon,
Buttermilk Ranch Sm. $7 Lrg.$13

Truffle Fries Truffle Butter, Parmesan,
Fresh Herbs Sm. $6 Lrg.$11

Mushroom Fries Fried Mushrooms,
Truffle Aioli, Roasted Garlic, Parmesan
Sm. $7 Lrg.$13

V2 cape Cod Chips $2

o) Kids Meals* %

(for children under 12 years old)
Comes with Milk or Juice, Toy

Chicken @
2 Nuggets and Small Fry $8

Beef
% Ib. Burger, American Cheese, Ketchup,
Pickles and Small Fry $9

Desserts* §

Rum Cake
Family Heirloom Recipe, Served Warm $7

Southern Style Banana Pudding
Vanilla Wafers, Merengue $7

Scan this QR code or go to
www.primekitchenfood.com to Order

If you have text or call blocking turned on,
you may not receive our message

Please order online if possible

Please accept a 5% discount on your order
when ordering online

Enter “ONLINE” at checkout
under Promo Code.

T~ Gourmet Pet Food* )

Sweet Potatoes, Green Beans, Lima Beans,
Corn, Carrots, Brown Rice, Beef, Chicken,
Beef Tallow, Chicken Fat, No added Sodium

2 Ib.(frozen) $11
1 Ib.(fresh) $6

@ Beef Tallow (y)
Freshly Rendered Beef Fat
Apishapa Ranch Angus Cattle

32 0z. $12

Our Beef Comes from Centennial Cuts in
0ld Colorado City, an Angus Breed Roaming
Free in Colorado’s own Apishapa Valley,
Grilled over Hardwood Charcoal

Our Chicken Burgers and Nuggets are a
French Mousseline Blend of Chicken Breast
and Cream, Pan roasted in Beef Tallow

v - Vegetarian
@ - Gluten Free

j - Spicy

é&@- Pescatarian
«

*THESE ITEMS ARE RAW OR MAY BE COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS

THE FOLLOWING MAJOR FOOD ALLERGENS MAY BE USED AS INGREDIENTS: MILK, EGG, FISH, CRUSTACEAN SHELLFISH, PEANUTS, TREE NUTS, SOY, AND SESAME
PLEASE NOTIFY STAFF FOR MORE INFORMATION ABOUT THESE INGREDIENTS.



http://www.primekitchenfood.com/

