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Food Service Plan Review Application

Name of Establishment: 6 o Od TlmeS CJ'FQ

Physical Address: |6 N Broad s+ e

City: ﬁﬂ; Anqi er state: V. ( _ zip:_2 3750l
Phone (if available): _919.99S.15§S Fax:
Email._Addisen cocciclone @ yahoo. COM

Applicant: A‘uism COCC}QIOV\C

Address: |69 Sandee dr.

City: Aﬂ?ler State: NC zip: L3150l

Phone: _414. 9495. 1555 Fax:
Email: Addisen cocciolone @ Yahoo.lom

- E e R EEGEEEEEEEEEEEESESEEEEEETEEE eSS eSS E SR S S E e e r e a e R R EEEE S ==

Owner (if different from Applicant):
Address:
City: State: Zip:
Phone: Fax:
Email:

| certify that the information in this application is correct, and | understand that any
deviation without prior approval from this Department may nullify plan approval.

Signature: Date:OS- Zq Lo

(Applicant or Responsible Representative)
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HARNETT COUNTY PLAN REVIEW APPLICATION COVER LETTER
FOOD SERVICE ESTABLISHMENTS
CHANGE OF OWNERSHIP

Potential owners are required to complete this application so we may collect the
necessary information for the purpose of issuing a permit for an establishment that may
have or has changed ownership. All questions must be completed so that we can
determine if any operational changes may occur or if the type of food preparation will be
modified. A proposed menu must be submitted with this application

This application will be reviewed using North Carolina’s 15A NCAC 18A .2600 Rules
Governing the Food Protection and Sanitation of Food Establishments and the NC Food
Code Manual. To view these rules, go to http://www.deh.enr.state.nc.us/rules.htm or
obtain a copy from our office at 307 West Cornelius Harnett Boulevard, Lillington, NC
27546. This application must be submitted to the local health department for approval
prior to the change of ownership.

Submit completed application to: Central Permitting, 420 McKinney Pkwy., Lillington,
NC 27546

If you have questions, contact one of the following Food and Lodging staff listed below
at 910-893-7547:

Gale Violette, REHS Jamie Turlington, REHS

Food and Lodging Program Specialist Environmental Health Specialist
Cindy Pierce, REHS Nikki Eason, REHS
Environmental Health Specialist Environmental Health Specialist

Plans must be submitted with the following supporting documentation:
A proposed menu
A completed Food Service Plan Review Application/Change of Ownership
A site plan drawn to scale showing the placement of each piece of food
service equipment, storage areas, trash can wash facilities, etc.

05/21
gv
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Hours of Operation:
Mon 1— l_‘l_. Tues _3_-E—Wed z-E-Thurs Z_-B_— Fri i—ﬁ- Sat '_L,-_‘_}Sun lli,-J_l

Number of Seats: ' 60

Facility total square feet: |3 00
Projected start date: 06.01.20 2L

Type of Food Service: Check all that apply
_7K Restaurant _X_ Sit down meals
___ Food Stand _X_ Take-out meals
______ Drink Stand _Z Catering

Commissary

__ Meat Market
_______ Other (explain):

Utensils:
Multi-use (reusable): X Single-use (disposable): X

Food delivery schedule (per week): | - 5
Indicate any specialized process that will take place:

Curing Acidification (sushi, etc.) Smoking

Reduced Oxygen Packaging (e.g. vacuum packaging, sous vide, cook-chill, etc.)
Has the process been approved by the Variance Committee of the DPH Food
Protection Branch?

Indicate any of the following highly susceptible populations that will be catered to or

served:
Nursing/Rest Home Child Care Center Health Care Facility

Assisted Living Center School with pre-school aged children or an
immunocompromised population

Page 3 of 10



Water Supply:

Type of water supply: (check one)
0O Non-public (well)
g Community/Municipal

Is an annual water sample required of your establishment? (check one)
O Yes
® No

Wastewater System:
Type of wastewater system: (check one)
¢ Public sewer

O On-site septic system

Water Heater:
Manufacturer and Model: Ec, |21Ce 6-90-EOLs 110

Storage Capacity: L'I 0 gallons
¢ Electric water heater: L‘l SO o) kilowatts (kW)
e Gas water heater: BTU's

Water heater recovery rate:51 =35 GPH <

If tankless, ___ GPM ; Number of heaters:
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Person in Charge (PIC) and Employee Health (Wo(k.t\, OV] ?e‘Hu /-“_.L

Shﬂ' a|
Are Persons in Charge certified food protectio \\yuanagers who have pa sed a test
accredited by an approved ANSI program? e S

Eligible Person In Charge: Ta mm\/ PQjQ_e
Program SQ[V safe  cert.#_|S §8|533 Exp. Date 09. 18.1021

For multiple shifts and/or occasions of absences, list all eligible Persons in Charge:

Eligible Person In Charge:
Program Cert. # Exp. Date

Eligible Person In Charge:
Program Cert. # Exp. Date

*Attach a copy of your establishment’s Employee Health Policy
Are copies of signed Employee Health Policies on file? es

Food Sources
Names of food distributors: ’ Deliveries/wk

Restarant  Depot )-3
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Time/Temperature Control for Food Safety

Foods that will be held hot before serving: tl 2C Z: ch ees e

Foods that will be held cold before serving: C ol e 5’ aW ’,' ITce c¢ream

Will time be used as a method to control for food safety? | €S
Will a buffet be provided? NQ If so, attach a list of foods that will be on the buffet.

Cooling
List foods that will be cooked and cooled for later use or added to another food as an

ingredient: Chicken_\'\/il’g)’j ;f_lg s3ucés
e e e e

j L]

L
7

Describe utensils and methods used to cool foods: _ Fry  chicR€n Wing 5
Move 4o Lamge stofpge PIN; CoVe wdl Lid;

_%_u{l“\ " dde  adl  time; move +o  ceoler to
Cop]| dowi\ ’

Dry Storage

Frequency of deliveries per week: E:__a_ Number of dry storage shelves: i
Square feet shelf space: O ft2

Is a separate room designated for dry storage? Y&S

Food Preparation Facilities

Number of food prep sinks: 7 Are separate sinks provided for vegetables and
meats?

Size of sink drain boards (inches): I(? Xzo

How will\sinks e sanitized after use or between meat species? \/\/ pe. _§ i’l k
Wt resh 4 wing _ Plopel disenfedsnt

QPIQ\II. Led "sin/K aif/dflx' ‘hetueen megdts
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Dishwashing Facilities

Manual Dishwashing

Number of sink compartments: ___3_

Size of sink compartments (inches): Length _\_8_ Width _\‘8_ Depth ﬂ_
Length of drain boards (inches): Right (65%20Left (65%20

Are the basins large enough to immerse your largest utensil?

What type of sanitizer will be used? '

Chlorine Quaternary _____ Hot water (171°F)______ Other (specify)

Mechanical Dishwashing
Will a dishmachine be used? Yes X No
Dishmachine manufacturer and model: EC0o L2 b ES-1000

Hot water sanitizing ? or chemical sanitizing? )(

How will large utensils such as prep tables, dough mixing bowls, slicers, and other food
contact surfaces that cannot be submerged in sinks or put through a dishwasher be

cleaned and sanitized? Fresh r34g wiip% douwt  with
Sanitzer/disetedte ; Let pie” dry . Yol Fougqher

M'—ﬁ‘?si 'e_ggeal' wipf’l}i w1t T dean

How many air drying shelves will you have? (7/
Calculate the square feet of total air drying space: 39 'S ft2

Hand washing

Inricgte number and locations of hand sinks in the establishment: L!
. Jist a0y [logn 1. Bé\_"‘_-i COANTEl 29 st P ‘15/( wal)

3 In Kibchen atea Nexk lp et s win gplasl, guag

Y. Nexy 4o lest Room 3fed
Employee Area
Indicate location for storing employees’ personal items: ?rrf'f ehplﬂy“f /CW(

gesnal  Fems i Cx Bt Linkd  space (s avall dle

in_Yle OFEe  3(d ’
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Garbage, Refuse and Other
Will trash be stored in the restaurant overnight? Yes No X If so, how will it
be stored to prevent contamination?

Location and size of can wash facility: L' X L {‘}' LOCS’{“‘) ‘C W
_6\4“-()‘:"? & Ha RI“,‘”’ locot! nxf Fo  eaieal Ressa.

Are hot and cold water providéd as,well as a threaded nozzle? __Ye$
Will a dumpster be provided? Yei N
0

Do you have a contract with the dumpster provider for cleaning?

How will used grease be handled? es

Is there a contract for grease trap cleaning? N O

Are doors self-closing? Fly fans provided? N Q

Where will chemicals be stored? _ Chem cal l.oﬂ\. 16 [peoted el P)a\lc“’\a
Where will clean linen be stored? _.n__Strage Room

Where will dirty linen be stored? In COA‘HQ{I TIn AB‘ wad-\ff F’G"A‘\
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FOOD PRODUCT % H-\e5

|. Fres{ 1 Shoed O dy ;;“ro;f éwﬂﬂ‘c o . Styed
& regler .gH-r («5\. Cut.
_wen\! be cot W) we

Leoh  wotae Lt 3 o[+
kot 204re; natle PN ol

A +0’ ‘ﬁ'u“l *1'(( ) s » &
'HL?: tfsul traas 6 aorhk Mte Lel ool cmF i ﬁgde.

wdl el b e ' stelr aggrt cac, é;? o Tl qfaf‘a
Wwhe kpef meal. §. M (£t s 7N /%

FOOD PRODUCT M d( { Cheese

| packe /Fef, 2. ingrediny il fe shed & dpy sPige § o cooker

3 No Haow Y. Cook peadles 16 bal 2fr o4 =
s 24) fi"' t mstgl X e oided o es.

Mix teseteey Jbeee plend MAK "~ ey P on couy

ol ey duby G Hhe $rash 7. Exha  pas of mede
will ge  codel cosler € H-y e _nat Boled K3iF g"_.)/‘,

FOOD PRODUCT i) a L. 3uces.

’ PJolﬂJ/ﬁfbé ’Z, 52’79 (4 cw/?r‘ oNce made , S
_ 4 | otedds,

N | .‘ ‘ ; : 3P A .‘ - L
\ i {11 - ; A

Z% 52%_5 wtll Le gSed
e cop M coptalkad iy Codels,

**ADDITIONAL SHEETS ARE AVAILABLE
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FOOD HANDLING PROCEDURES

Explain the following with as much detail as possible. Complete descriptions including
specific areas of the kitchen and corresponding items on the plan where food is handled
will expedite the plan review process. Incomplete descriptions may result in the
application being returned.

Explain the entire food handling procedure for each food item on the proposed menu.
Including:
L « How the food will arrive (frozen, fresh, packaged, etc.)
Te Where the food will be stored
3¢ Where and how the food will be thawed
ue Where (prep tables, sink, counter, etc.) the food will be handled (washed, cut,
marinated, breaded, cooked, etc.)
5 When (time of day and frequency/day) food will be handled
¢e Whether or not the food or any part of the food will be used as leftovers or as
any ingredient in a future dish
7+ How the food will be cooled if applicable

FOOD PRODUCT Clickepn, Wings

p 7
l. F{'eg'r\ 2 ) _[n CDolC(' oA (ow esf 5116"6 3. /VOTI\'JV
4 [recessed 14 trimad JF He meatsink, frasdeld v frier

_?{:_g! (oolC, ' Trans fered lea Li ofed . Harsfore/
coold patl  pS€d 4o e3f . 89 A wha {p‘dr_{_.,__

e al C( lon (ated. S ¥ clolﬁd A Soeq
2 we % et Jﬂ? to_ ) - Hao dol.
. No (sffevus wl oyed, F. Wb{{ VRS,
L cling  gan g “p E2N

(n_ 2 ‘.x_coaK‘/ L

FOOD PRODUCT Bbf?fz/ pg'}'}:eg

|. Fesl 2. in cCooler  Jesignibs ot MedtS. 3. Ve Yhaw
2 p 7. aF  met S;‘Ei

f A . Qr. = .qu:" 2 7

ark of ?(d Vs aloay wlher  pbdetdd-" 6. Mo va(

" 3. NAY <

-
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FOOD PRODUCT To ""’*’{,’ L‘H“""j ol on - of Burser Vg Hly
R ﬁc;l, 2. decd W cookec 3 pp, Thow j' v“l:bl"{‘ oY/
. o cut 3t ey Dl GuK Olace

FOOD PRODUCT hfp ff j/ﬂcu
| Fest /p2

. Z ﬁd l'l CM.+fL"f JQI"J(M i
%w N2 sle.-J 2t ¥

sk '..f ot (kS fy aole cole S/l I
e camatd . ([ Mo 2 Jﬁor39<_7g_zh¢4 e stoe/ for
_M_j 4 _ceolel - 57 will 4 e wp Plep 5177 fan

FOOD PRODUCT [re- 5 lice/ ClﬂC?S(

[. chka‘;elj 1. Coa\ef % N’D(TL\JW L{ f'ff’(‘*’q 1h 4{}’*’/ .

. ‘{ Ut & AT cheel s ,
Y ANV
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FOOD PRODUCT

FOOD PRODUCT

FOOD PRODUCT

**ADDITIONAL SHEETS ARE AVAILABLE
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Employee Health Policy Agreement

Reporting: Symptoms of lliness
| agree to report to the manager when | have:

1. Diarrhea
. Vomiting
. Jaundice (yellowing of the skin and/or eyes)
. Sore throat with fever
. Infected cuts or wounds, or lesions containing pus on the hand, wrist, an exposed body part (such as boils and

infected wounds, however small).

v B wN

Reporting: Diagnosed llinesses
| agree to report to the manager when | have:
1. Norovirus
2. Salmonella Typhi (typhoid fever)
3. Shigella spp. infection
4. E. coli infection (Escherichia coli 0157:H7 or other EHEC/STEC infection)
5. Hepatitis A
Note: The manager must report to the Health Department when an employee has one of these illnesses.

Reporting: Exposure of lliness
| agree to report to the manager when | have been exposed to any of the ilinesses listed above through:
1. An outbreak of Norovirus, typhoid fever, Shigella spp. infection, E. coli infection, or Hepatitis A.
2. A household member with Norovirus, typhoid fever, Shigella spp. infection, E. coli infection, or hepatitis A.
3. A household member attending or working in a setting with an outbreak of Norovirus, typhoid fever, Shigella spp.
infection, E. coli infection, or Hepatitis A.

Exclusion and Restriction from Work
If you have any of the symptoms or ilinesses listed above, you may be excluded* or restricted** from work.

*If you are excluded from work you are not allowed to come to work.
**|f you are restricted from work you are allowed to come to work, but your duties may be limited.

Returning to Work
If you are excluded from work for having diarrhea and/or vomiting, you will not be able to return to work until more than 24 hours
have passed since your last symptoms of diarrhea and/or vomiting.

If you are excluded from work for exhibiting symptoms of a sore throat with fever or for having jaundice (yellowing of the skin and/
or eyes), Norovirus, Salmonella Typhii (typhoid fever), Shigella spp. infection, E. coli infection, and/or Hepatitis A, you will not be
able to return to work until Health Department approval is granted.

Agreement

| understand that | must:
1. Report when | have or have been exposed to any of the symptoms or ilinesses listed above; and
2. Comply with work restrictions and/or exclusions that are given to me.

| understand that if | do not comply with this agreement, it may put my job at risk.

Food Employee Name (please print)

Signature of Employee Date

Manager (Person-in-Charge) Name (please print)

Signature of Manager (Person-in-Charge) Date




These are some of the Bacterium and Viruses spread from Food Handlers to Food

1. Handwashing Is the MOST
CRITICAL control step In
prevention of disease
Invest 20 seconds to follow
these 6 simpie steps
1. Wet your hands and arms

with warm running water.

Apply soap and bring to a

good lather.

Scrub hands and arms

vigorously for 10 to 15

seconds (clean under nails

and between fingers).

4. Rinse hands and arms

thoroughly under running

water.

Dry hands and arms with a

single-use paper towel or

warm-air hand dryer.

6. Use the towel to turn off
faucets and open door
handles so you don't re-
contaminate your hands

ol

w

o

2. Don't go to work when you
are slek

3. No bare hand contact with
ready-to-eat foods.

E. Coli

Overview: A bacterium that can produce a deadly toxin and causes an estimated 70,000 cases of foodborne
ilinesses each year in the U.S.

Sources: Meat, especially undercooked or raw hamburger, produce and raw milk.

Incubation period: 2-10 days

Symptoms: Severe diarrhea, cramping, dehydration

Prevention: Cook implicated food to 155F, wash hands properly and frequently, correctly wash rinse and
sanitize food contact surfaces.

Shigella

'Ol\'ié.r‘;ie-ﬁ:""Shigeiia is a bacterium that causes an estimated 450,000 cases of diarrhea illnesses each year.
Poor hygiene causes Shigella to be easily passed from person to person.

Sources: Salad, milk, and dairy products, and unclean water.

Incubation period: 1-7 days

Symptoms: Diarrhea, stomach cramps, fever, chills and dehydration

Prevention: Wash hands properly and frequently, especially after using the restroom, wash vegetables
thoroughly.

-

Overview: Salmonella is a bacterium responsible for millions of cases of foodborne illnesses a year. Elderly,
infants and individuals with impaired immune systems are at risk to severe illness and death can occur if the
person is not treated promptly with antibiotics.

Sources: raw and undercooked eggs, undercooked poultry and meat, dairy products, seafood, fruits and
vegetables

Incubation period: 5-72 hours (up to 16 days has been documented for low doses)

Symptoms: Nausea, vomiting, cramps, and fever

Prevention: Cook all food to proper temperatures, chill food rapidly, and eliminate sources of cross
contamination (i.e. proper meat storage, proper wash, rinse, and sanitize procedure)

epatitis A is a liver disease caused by the Hepatitis A virus. Hepatitis A can affect anyone. In the
United States, Hepatitis A can occur in situations ranging from isolated cases of disease to widespread
epidemics.

Incubation period: 15-50 days

Symptoms: Jaundice, nausea, diarrhea, fever, fatigue, loss of appetite, cramps

Prevention: Wash hands properly and frequently, especially after using the restroom.

Norovirus ;

Overview: This virus is the leading cause of diarrhea in the United States. Any food can be contaminated with
norovirus if handled by someone who is infected with the virus. This virus is highly infectious.

Incubation period: 6-48 hours

Symptoms: Nausea, vomiting, diarrhea, and cramps

Prevention: Wash hands properly and frequently, especially after using the restroom: obtain food from a
reputable food source: and wash vegetables thoroughly.

Staph (staphylococous aureus)

Overview: Staph food poisoning is a gastrointestinal iliness. It is caused by eating foods contaminated with
toxins produced by Staphylococcus aureus. Staph can be found on the skin, in the mouth, throat, and nose of
many employees. The hands of employees can be contaminated by touching their nose, infected cuts or other
body parts. Staph produces toxins that are extremely heat stable and are not inactivated by normal reheating
temperatures. It is important that food contamination be minimized.

Incubation perlod: Staph toxins are fast acting, sometimes causing illness in as little as 30 minutes after eating
contaminated foods, but symptoms usually develop within one to six hours.

Sources: Ready-to-eat foods touched by bare hands. Foods at highest risk of producing toxins are those that
are made by hand and require no cooking.

Symptoms: Patients typically experience several of the following: nausea, vomiting, stomach cramps, and
diarrhea. The illness lasts one day to three days. In a small minority of patients the illness may be more severe.
Prevention: No bare hand contact with ready-to-eat foods. Wash hands properly. Do not prepare food if you
have a nose or eye infection. Do not prepare or serve food for others if you have wounds or skin infections on
your hands or wrists. If food is to be stored longer than two hours, keep hot foods hot (over 135°F) and cold
foods cold (41°F or under). Properly cool all foods.



WINGS

Fill in circles to make your selections
Upcharged item pricing is inside circles

ORDER SIZE

By the half pound, market price
121b

1l

1172 bs

2 lbs

drums only

flats only

SAUCES
Numbers indicate heat #
mild
medium
hot
extra hot
honey jalapeno
pineapple habanero
Carolina reaper
lemon pepper stepper
lemon pepper sweater
cocunut curry

d thai hot *peanut allergy
oney BBQ

sweet + sour /teriyaki
jamaican jerk

mht fSubhtttus
000000000000 00

880000

SIDES
cole slaw
baked mac-n-cheese
extra carrots
extra celery
extra carrots + celery

00668

HAND-CUT FRIES
By the half pound ?
12b @
(.
2 [bs ’ ®

FRY SEASONIN

none

G
O
salt O
@)
(@)

salt + pepper
cajun

Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness.
An automatic 18% gratuity will be
added to parties of 6 or more people

WINGS

Fill in circles to make your selections
Upcharged item pricing is inside circles

ORDER SIZE

By the half pound, market price
12b

Tlb

11/2bs

2 lbs

drums only

flats only

QHO000

SAUCES

Numbers indicate heat #
mild

medium

hot

extra hot

honey jalapeno
pineapple habanero
Carolina reaper
lemon pepper stepper
lemon pepper sweater
cocunut curry

pad thai hot °peanut allergy
honey BBQ

sweet + sour /teriyaki
Jamaican jerk

bt Hhohhtubow
0000000000000

SIDES
cole slaw
baked mac-n-cheese
extra carrots
extra celery
extra carrots + celery

00066

HAND-CUT FRIES
By the half pound ;
12b @ |
1l
11/2bs
2 lbs

00®

FRY SEASONING
none O
el S
zgjun W O

Consuming raw or undercooked meats,
pouiltry, seafood, shellfish, or eggs may
increase your risk of foodbome illness.
An automatic 18% gratuity will be
added to parties of 6 or more people

WINGS

Fill in circles to make your selections
Upcharged item pricing is inside circles

ORDER SIZE
By the half pound, market price
12b
1l
11/2bs
2 lbs

drums only
flats only

B0000

SAUCES
Numbers indicate heat #
mild
medium
hot
extra hot
honey jalapeno
pineapple habanero
Carolina reaper
lermnon pepper stepper
lemon pepper sweater
cocunut curry

ad thai hot “peanut allergy
ney BBQ

sweet + sour /teriyaki
jamaican jerk

oty QHhhbhbmug
0000000000000 O

SIDES

cole slaw

baked mac-n-cheese
extra carrots

extra celery

extra carrots + celery

0e0e®

HAND-CUT FRIES
By the half pound
T
1172 lbs
2 lbs

8000

FRY SEASONIN

none

G
O
salt O
@)
O

salt + pepper
cajun

Consuming raw or undercooked meats,
poullry, seafood, shellfish, or eggs may
increase your risk of foodborme illness
An automatic 18% gratuity will be
added to parties of 6 or more people.

WINGS

Fill in circles to make your selections
Upcharged item pricing is inside circles

ORDER SIZE
By the half pound, market price
121b
1lb
11/21bs
2 |bs
drums only
flats only

@®o000

SAUCES
Numbers indicate heat #
mild
medium
hot
extra hot
honey jalapeno
pineapple habanero
Carolina reaper
lemon pepper stepper
lemon pepper sweater
cocunut curry
pad thai hot *peanut allergy
honey BBQ
sweet + sour / teriyaki
jamaican jerk

b hbhhbtg
0000000000000 O

SIDES

cole slaw

baked mac-n-cheese
extra carrots

extra celery

extra carrots + celery

00066

HAND-CUT FRIE

By the half pound
12b

1l

11/2bs

2 lbs

_w

8060

FRY SEASONING
none O
o S

t+ r |
i’ T o

Consuming raw or undercooked meats,

poullry, seafood shellfish, oreggsmay |
increase your nisk of foodbome illness. \

An automatic 18% gratuity will be ‘
added to parties of 6 or more people. ‘



BURGERS

Fill in circles to make your selections

Upcharged item pricing is inside circles

BREAD
brioche
texas toast
wheat multigrain
gluten-free
no bun

08000

PROTEIN s$8
Each patty s 1/3 b
angus beef
grilled chicken
turkey
impossible
double it!

“triple it!

@@oo00

CHEESE
By the slice
cheddar ()
pepperjack ()
monterey jack o

SWiss >

@
@
@
@
@

N

X

monsieur

smoked gouda
ghost pepperjack
blue

extra-sharp cheddar

CEEEEE B

SIDES

cole slaw
baked mac-n-cheese

®®

Consuming raw or undercooked mexts,
pouitry, seafood, shellfish, or eggs may
increase your nisk of foodbome illness
An automatic 18% gratuity will be
added to parties of 6 or more people.

TOPPINGS

lettuce
arugula
tomatoes
onions
pickles
Jalapenos
cole slaw
onion tanglers
fried egg
peanut butter
grilled mushrooms
turkey bacon
bacon

OO0O00000OF

8620000000004
9600000000000 ]

SAUCES

ketchup

mayo

yellow mustard
deli mustard

salsa

horse radish mayo
ranch

BBQ sauce

wing sauce variety

Q00000000 F
0000000004
000000000 §

HAND-CUT FRIES
By the half pound
121b
1l
11/21bs
2 lbs

&0

(219

FRY SEASONING
none O
s'aLLE+ 8 |
cajunpeppe O |

BURGERS

Fill in circles to make your selections
Upcharged item pricing is inside circles

BREAD
brioche
texas toast
wheat multigrain
gluten-free
no bun

Oo8000

PROTEIN s$8
Each patty 5 1/3 b
angus beef
grilled chicken
turkey
impossible
double it!
triple it!

®®ooo00

CHEESE
By the slice
cheddar
pepperjack
monterey jack
SWISS
monsieur
smoked gouda
ghost pepperjack
blue
extra-sharp cheddar

0O0EeRRRH R
CEEEEEE R

SIDES
cole slaw
baked mac-n-cheese

®o\®

Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may
increase your nsk of foodborme illness
An automatic 18% gratuty will be
added to parties of 6 or more people

TOPPINGS

lettuce
arugula
tomatoes
onions
pickles
Jalapenos
cole slaw
onion tanglers
fried egg
peanut butter
grilled mushrooms
turkey bacon
bacon

0000000 F

8Beeee 000000038

000006 0000000§

SAUCES

ketchup

mayo

yellow mustard
deli mustard

salsa

horse radish mayo
ranch

BBQ sauce

wing sauce variety

000000000 F
0000000004
000000000 &

HAND-CUT FRIES
By the half pound |
121b |
120 ®

S
2 lbs ®

FRY SEASONIN

G

none O |
salt O
salt + pepper O |
cajun O

BURGERS

Fillin circles to make your selections
Upcharged item pricing is inside circles

BREAD
brioche
texas toast
wheat multigrain
gluten-free

no bun

08000

PROTEIN s8
Each patty s 1/3 b
angus beef
grilled chicken
turkey
impossible
double it!
triple it!

®@®0000

CHEESE
By the slice
cheddar
pepperjack
monterey jack
SWiss
monsieur
smoked gouda
ghost pepperjack
blue

extra-sharp cheddar

000080 R
SEEEEE B

SIDES

cole slaw
baked mac-n-cheese @

Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may
increase your risk of foodborme illness
An automatic 18% gratuity will be
added to parties of 6 or more people.

TOPPINGS

lettuce
arugula
tomatoes
onions
pickles
Jjalapenos
cole slaw
onion tanglers
fried egg
peanut butter
grilled mushrooms
turkey bacon
bacon

O000000F

©B8eeee 00000004

SAUCES

ketchup

mayo

yellow mustard
deli mustard

salsa

horse radish mayo
ranch

BBQ sauce

wing sauice variety O

000000007

O000000000g
P e e e e

HAND-CUT FRIE
By the half pound
121b
11lb
11/2lbs
2 lbs

~ S~

FRY SEASONINC
none (
salt (
salt + pepper (
cajun (



