Beverages\\\  t

il S

SO FRESH, SO GREEN 9
Celery, Apple, Ginger, Lemon, Tonic Water

HEART BEET 9

Beet, Apple, Lemon, -%

Tonic Water U
S

MAIN SQUEEZE 9

Carrot, Orange, Lemon,

Tonic Water
>

IMMUNITY SHOT 6
Ginger, Lemon, Honey

Coffee

BREWED COFFEE 4
AMERICANO 5
CAPPUCCINO 6
LATTE 6
MINT MOCHA LATTE 8
ESPRESSO 4
ESPRESSO CONPANNA 5

+ALMOND MILK 1
+OAT MILK 1

Soda

COKE 4
DIET COKE 4
COKE ZERO 4
SPRITE 4
LEMONADE 4
ORANGE FANTA 4
SAN PELLEGRINO 7

MIMOSA
Orange Juice, Prosecco

\ 4
BELLINI

Peach Nectar Prosecco J
@

PINK 10
Watermelon, Lemonade, Prosecco

TROPICAL 10
Pineapple, Coconut, Mango, Prosecco

BLOODY MARY 10
Our Own Style with Soju

ESPRESSO MARTINI 10
Espresso, Irish Cream, Soju

TIFFANY BLUE 12
Blue Curaco, Pineapple, Coconut,
Mango, Vermouth, Tonic Water

TIFFANY BLUE MOCKTAIL 10

LEMON MOJITO MOCKTAIL 10
Lemon, Fresh Mint, Tonic Water

PASSION FRUIT 9
PINEAPPLE 9



Diafh Beos
MILLER LITE 5
BLUE MOON BELGIAN WHITE 7
MODELO ESPECIAL 7 \
HEINEKEN 7
LAGUNITAS IPA INDIA PALE ALE 7
SAMUEL ADAMS OCTOBERFEST 8

Ettlos & Cana

COORS LIGHT 5

YUENGLING TRADITIONAL LAGER 5
CORONAEXTRA 6

FUNKY BUDDAH FLORIDIAN WHEAT ALE 6
EL JEFE GERMAN STYLE WHEAT ALE 8
WYNWOOD LA RUBIA BLONDE ALE 7

NEW BELGIUM FAT TIRE ALE 6

CIGAR CITY JAI ALAI INDIA PALE ALE 6
ANGRY ORCHARD CRISP HARD CIDER 6

WHITE CLAW VODKA+SODA 6
PEACH | WATERMELON | PINEAPPLE | WILD CHERRY

Wenes

CHARDONNAY CABERNET SAUVIGNON
KENDALL JACKSON 24 | 10 (GL) JOSH CELLARS 30 | 8 (GL)
FERRARI CARANO 45 14 HANDS 28
PINOT GRIGIO PINOT NOIR
SANTA CRISTINA 20 | 10 (GL) MEIOMI 30
CAVIT 32 LA CREMA 36
RUFFINO 18 | 8 (GL)
MALBEC
SAUVIGNON BLANC TERRAZAS DE LOS ANDES 28
OYSTER BAY 18 | 8 (GL) LUIGI BOSCA 34
CHATEAU STE. MICHELLE 20
MERLOT
RIESLING 14 HANDS 28
CHATEAU STE. MICHELLE 28 JOSH CELLARS 28 | 8 (GL)
MOSCATO SANGRIA
BARTENURA 38 WHITE 9 (GL)
RED 9 (GL)

PROSECCO
MIONETTO BRUT 25 | 10 (GL)
RUFFINO 20



KRISPY CROISSANT WAFFLE Layered, Buttery and Flaky

KRISPY CHICKEN & WAFFLE 25

Krispy Waffle, Fried Chicken Tenders, Whipped Cream Cheese, Powdered Sugar

TREAT YOURSELF 19
Krispy Waffle, Nutella, Strawberry, Banana, Powdered Sugar

KRISPY FLORIDIAN 18

Krispy Waffle, Seasonal Fruit, Whipped Cream Cheese, Powdered Sugar
HASHBROWN CHAFFLE Potato, Cheese, Chive (GF)

CHICKEN & CHAFFLE 25

Hashbrown Chaffle, Fried Chicken Tenders, Powdered Sugar

RISE & SHINE 18
Hashbrown Chaffle, 2 Fried Sunny Eggs

BUTTERMILK Classic

CLASSIC CHICKEN & WAFFLE 23

Buttermilk Waffle, Fried Chicken Tenders, Whipped Cream Cheese, Powdered Sugar

TREAT YOURSELF 18

Buttermilk Waffle, Nutella, Strawberry, Banana, Powdered Sugar

CLASSIC FLORIDIAN 17

Buttermilk Waffle, Seasonal Fruit, Whipped Cream Cheese, Powdered Sugar

Specials

BREAKFAST PLATTER 14
2 Eggs, Potatoes, Bacon/Sausage, Toast

BREAKFASTTACOS 14

Fried Sunny Eggs, Fresh Avocado Smash,
Diced Tomato, Bacon Crumble, Feta,
Chive, KC Ranch

FARMERS TACOS 15
Grilled Chicken, Fresh Avocado Smash, Diced
Tomato, Feta, Chive, KC Ranch

AVOCADO TOAST 14
Multigrain Toast, Fresh Avocado Smash, Cherry
Tomato, Feta, Lemon with Salad

BURRATA TOAST 16
Multigrain Toast, Arugula, Cherry Tomato, Sun
Dried Tomato, Pesto, Burrata

SALMON TOAST 18

Multigrain Toast, Fresh Avocado Smash, Red
Onion, Smoked Salmon, Radish, Microgreen,
Lemon with Salad

SMOKED SALMON BENEDICT 20

Ciabatta, Spring Mix, Tomato Slice, Smoked
Salmon, Poached Eggs, Red Onion, Microgreen,
Hollandaise

BLT BENEDICT 18
Ciabatta, Bacon, Spring Mix, Tomato Slice,
Poached Eggs, Hollandaise, Microgreen

CALIFORNIA BENEDICT 18

Ciabatta, Fresh Avocado Smash, Spring Mix,
Tomato Slice, Poached Eggs, Hollandaise,
Microgreen

GARDEN OMELET 17
Spinach, Onion, Sun Dried Tomato, Feta with
Salad and Breakfast Potatoes

AMERICAN OMELET 18
Onion, Bacon, Cheddar Cheese with Salad and
Breakfast Potatoes

TRUFFLE STEAMED SOUFFLE 15

Korean Style Steamed & Silky Eggs, White
Truffle, Microgreen with Salad and Breakfast
Potatoes

SUNSHINE STEAMED SOUFFLE 15

Korean Style Steamed & Silky Eggs, Sun Dried
Tomato, Microgreen with Salad and Breakfast
Potatoes

*xxAll of Our Chicken on Our Menu is Made to Order. Freshly Made. Never Frozen.



Power Bowls

SUNRISE COZY BOWL 16
Kale, Quinoa, Chickpea, Potato, Cherry Tomato, Onion, Sun Dried Tomato, Feta, Sausage,
Bacon, Fried Sunny Egg (GF)

FARMERS COZY BOWL 16
Kale, Quinoa, Chickpea, Potato, Cherry Tomato, Onion, Sun Dried Tomato, Feta, Grilled
Chicken, Fried Sunny Egg (GF)

PESTO FRESH BOWL 17
Romaine, Quinoa, Chickpea, Cherry Tomato, Cucumber, Feta, Pesto Chicken, Radish, Hard
Boiled Egg with Ciabatta Crisp (GF)

Sandwich Housemade

Served with Breakfast Potatoes SO u p
ELEVATED EGG SANDWICH 16
Toasted Brioche Bun, Mayo, Provolone Cheese, CUP 6 I BOWL 10
Soft Scrambled Eggs, Fresh Avocado Smash,
Arugula TOMATO BISQUE

Roasted Oregano Tomato Bisque
PESTO CHICKEN SANDWICH 16

Ciabatta, Pesto Grilled Chicken, Mayo, Arugula, | CHICKEN NOODLE SOUP
Provolone Cheese Celery, Carrot, Onion, Shredded Chicken,

Egg Noodle
SMOKED SALMON SANDWICH 18
Ciabatta, Smoked Salmon, Mayo, Tomato Slice,

Red Onion, Arugula
]
Sides

EGG 4
BREAKFAST POTATO 5
1/2 AVvOCADO 3
TOAST 3
2 THICK CUT SMOKED BACON 6
APPLEWOOD CHICKEN SAUSAGE 6

BREWED COFFEE 4 COKE 4
AMERICANO 5 DIET COKE 4
CAPPUCCINO 6 COKE ZERO 4
LATTE 6 SPRITE 4
MINT MOCHA LATTE 8 LEMONADE 4
ESPRESSO 4 ORANGE FANTA 4
ESPRESSO CON PANNA 5 SAN PELLEGRINO 7

+ALMOND MILK 1
+OATMILK 1

CONSUMER ADVISORY: “Consuming raw or undercooked meat, poultry, seafood, shellfish, or
eggs may increase your risk of foodborneillness, especially if you have certain medical conditions.”




KRISPY

CHICKEN

STARTERS

ANDOUILLE SAUSAGE 14 BAKED MAC & CHEESE10 CALAMARI 14

Mustard, Cole Slaw (GF) Crispy Cheesy Top Fried Calamari
CHEESE CURD 10 ONION RINGS 10 CRISPY BRUSSEL SPROUTS 12
Fried and Dusted with Ranch Dusted with Ranch Balsamic Glaze & Parmesan

Cheese (GF)
MAGIC CHIPS 10 BURRATA SALAD 16
Queso Magic Dusted Chips  Arugula, Cherry Tomato, OCTOPUS 22
Radish, Balsamic Glaze, Grilled Octopus Leg (GF)

HUMMUS BOARD 16 Pesto, Ciabatta
Housemade Hummus, Fresh PORK BELLY 16
Vegetables, Fresh Pita Chips (V) Crispy Glazed Korean BBQ Pork

Belly Over Salad, Housemade
Pickled Radish & Carrots

KOREAN FRIED CHICKEN
(FRESHLY MADE TO ORDER)

OUR KFC IS BRINED FOR 24 HOURS,
FRESHLY HAND BATTERED WITH OVER 17 HERBS & SPICES,
FRIED THEN FRIED AGAIN TO KRISPY PERFECTION AND SAUCED.

TENDERS WINGS GRILLED WINGS
Served with Fries [Carrot, Celery, Housemade Crunchy Carrot, Celery,Pickled Cubed
Korean Pickled Cubed Radish Radish

2 TENDERS 15| 8 WINGS (Choose 2 Sauces) 18 Smoked & Grilled (GF)

16 WINGS (Choose 4 Sauces) 36 | 10 WINGS (ngose 2 Sauces)

LET’S GET SAUCY (CRAFTED HOUSEMADE SAUCES)

HONEY GARLIC GOLDEN BBQ TRIPLE THREAT KLUCKY FLAME
Honey Soy Garlic  Original American Smokey, Sweet, Spicy Twist on Nashville Hot, :
Smoky BBQ Sauce First Flavor then FireI

BOUJEE GARLIC SWEET CHILI BUFFALO HOT CHILI " :
PARMESAN THE Korean Sweet Not Your Average Extra Spicy Korean :

Absolutely Creamy, Chili, Addicting  Buffalo, Flavorful Hot Chili,
Life-Changing Feel the Burn

...............................................................................................................................

DIPS: RANCH, BLUE CHEESE

CHICKEN SANDWICH

Toasted Brioche Buns with our Krispy Juicy Chicken Breast with Fries

CLASSIC CHICKEN SANDWICH 16
Fried or Grilled Chicken, Pickle, Tomato Slice, Romaine, KC Aioli

KOREAN CHICKEN SANDWICH 17
Fried or Grilled Chicken, Pickled Radish & Carrot, Pickle, KC Aioli

FRIED DELUXE CHICKEN SANDWICH 18
Fried Chicken Sauced over with Choice of Sauce, Cole Slaw, Pickle, KC Aioli
Choose Chicken Sauce: PLAIN / NASHVILLE HOT / KOREAN SWEET CHILI / GARLIC PARMESAN

GRILLED DELUXE CHICKEN SANDWICH 18
Grilled Chicken, Cole Slaw, Pickle, KC Aioli with Choice of Sauce on Side

Choose Chicken Sauce: PLAIN / NASHVILLE HOT / KOREAN SWEET CHILI / GARLIC PARMESAN
**XxAll of Our Chicken on Our Menu is Made to Order. Freshly Made. Never Frozen.




CHICKEN & WAFFLE

KRISPY CHICKEN & WAFFLE 25
Krispy Croissant Waffle, Fried Chicken Tenders, Whipped Cream Cheese, Powdered Sugar

CLASSIC CHICKEN & WAFFLE 25
Buttermilk Waffle, Fried Chicken Tenders, Whipped Cream Cheese, Powdered Sugar

SALAD
CAESAR SALAD 14

Romaine, Parmesan, Crouton, Hard Boiled Egg, Caesar Dressing, Radish, Lemon

MEDITERRANEAN SALAD 18
Cherry Tomato, Olive, Cucumber, Red Onion, Sun Dried Tomato, Chickpea, Microgreen,
Feta, House Dressing (GF)

PESTO CHICKEN SALAD 20
Spring Mix, Romaine, Cherry Tomato, Pesto Chicken, Sun Dried Tomato, Feta, House
Dressing, Radish (GF)

COBB SALAD 20
Romaine, Grilled Chicken, Hard Boiled Egg, Bacon, Avocado, Tomato, Blue Cheese,
Buttermilk Dressing (GF)

SUPERFOOD BERRY SALAD 16
Kale, Strawberry, Blueberry, Red Onion, Feta, Balsamic Vinaigrette, Microgreen, Toasted
Sunflower Seeds (GF)

Add Grilled Chicken Breast (GF) 10

Add Chicken Tender 7

ALFREDO PASTA 18

Fresh Made & Creamy Alfredo Sauce, Rigatoni, Grilled Chicken or Chicken Tender,
Parmesan Cheese

ROSE PASTA 18

Fresh Made & Creamy Pink Rose Sauce, Rigatoni, Grilled Chicken or Chicken Tender,
Parmesan Cheese

PESTO ZOODLE PASTA 20

Fresh Made Pesto Sauce, Cherry Tomato, Zucchini Noodles, Grilled Chicken or Chicken
Tender, Parmesan Cheese (GF)

HOUSEMAILE SOUP SIDES

CUP 6 [BOWL 10 COLE SLAW (GF) 4
TOMATO BISQUE _ HOUSEMADE CRUNCHY KOREAN
Roasted Oregano Tomato Bisque PICKLED CUBED RADISH (V/GF) 4
CHICKEN NOODLE SOUP HOUSEMADE SPIRALIZED PICKLED
Celery, Carrot, Onion, Shredded Chicken, RADISH & CARROT (V/GF) 4
Egg Noodle

FRIES 6

QUESO MAGIC DUSTED FRIES 9
TRUFFLE PARMESAN FRIES 10

CONSUMER ADVISORY: “Consuming raw or undercooked meat, poultry, seafood, shellfish, or
eggs may increase your risk of foodborne iliness, especially if you have certain medical conditions.”



HAPPIEST HOUR

MONDAY - THURSDAY 4 TO 7PM

MILLER LITE $4
BLUE MOON BELGIAN WHITE $5
MODELO ESPECIAL $5
HEINEKEN $5
LAGUNITAS IPA INDA PALE ALE $5
SAMUEL ADAMS OCTOBERFEST $5

COORS LIGHT $20
YUENGLING TRADITIONAL LAGER $20
CORONOA EXTRA $25
WHITE CLAWS $25

GLASS OF WINE

CHARDONNAY Kendall Jackson $5
PINOT GRIGIO Santa Cristina $5
SAUVIGNON BLANC Oyster Bay $5
CABERNET SAUVIGNON Josh Cellars $5
MERLOT Josh Cellars $5
PROSECCO Mionetto Brut $6
WHITE SANGRIA $5
RED SANGRIA $5

FOOD
CHEESE CURDS $7
ONION RINGS $7
MAGIC CHIPS $7
TRUFFLE PARMESAN FRIES $7
CRISPY BRUSSEL SPROUTS $8
CALAMARI $10
PORK BELLY $12
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