
       
 

   LUNCH MENU 
 

SNACKS & APPS 

White Cheddar Pimento Cheese with Carolina fire crackers & moms pepper jelly - 9 

Papas Bravas - Crispy fried potatoes drizzled with roasted red pepper Romesco 
and a smoky, spicy aioli - 10 

Sticky Chicken – Hot sweet ’n crispy Springer Mountain chicken bites generously 
glazed with KS honey Sriracha and served with Asian slaw and house coconut 

ranch – 13  

Beets by K - Organic beets roasted & flash fried. Served with TK dipping sauce – 
9 

Shrimp & Fritz - Pan seared shrimp in our low country bacon-tomato gravy served 
over crispy-creamy fried Hurricane Creek Grit Stix – 14 

House made Naan with zesty chili crunch Greek yogurt and honey drizzle – 9 

 
 

SALADS 
 SUBSTITUTE VIOLIFE VEGAN CHEESE TO ANY SALAD $2 

Farmers Market – Greens, veggies, feta cheese, almonds and raisins – 13/7 
 

Holly – Fresh spinach tossed with red wine poppy vinaigrette and finished with 
roasted cashews, granny smith apples, parmesan cheese and green onion – 12/6 

 

Banh Mi – Greens, rice noodles, Asian slaw, bean sprouts, cilantro, mint, 
basil, peanuts and sesame soy vinaigrette – 13 

 

Add salad protein - chicken-grilled or crispy (7), seared shrimp (7), catfish (7),  

pulled pork (7), chop-grilled burger (7), crispy tofu (6), beets (6), grilled salmon** (11) 
 

Mike’s Mix – Fresh spinach, crispy beets & chicken tenders, pickled red onions, 
pistachios, cherry tomatoes, goat cheese and house balsamic dressing - 17 

 

Cheeseburger Salad – Chop-grilled burger with smoked cheddar and served with 
zucchini pickles, red onion slivers, tomatoes and fresh romaine. Sprinkled 

with fries and served with house-made Comeback dressing - 17 
 

 

Salad dressings: red wine poppy seed, herb ranch, Italian ranch vinaigrette, Italian, balsamic vinaigrette, sesame 

soy vinaigrette, coconut milk ranch 
 

 

DAILY POPOVER 

Chef’s daily creation – 14 
SERVED WITH AN ARUGULA SIDE SALAD 

(Fresh arugula tossed with house Italian Ranch and topped with sunflower seeds and feta cheese) 
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SANDWICHES & STUFF 
SANDWICHES SERVED WITH CHOICE OF HANDCUT FRIES OR SLAW 

*Add local farm egg (2), Applewood smoked bacon (2.5), Gluten Free Bun (3) or 

substitute Violife Vegan Cheese (2)! 

 

Buttermilk Chicken Sandwich – Crispy fried Springer Mountain chicken breast, jalapeno 
slaw, spicy garlic mayo-15 

The Burger** – American cheese, lettuce, tomato, onion & house pickles – 16 

Veggie Smash Burger - Seared double veggie smash patties with American cheese, 
caramelized onions, house-made zucchini pickles and Comeback sauce - 15 

The Shrimp Burger – Our signature shrimp burger patty of simply shrimp, parmesan, 
and spices. Served with lettuce, tomato & onion & TK sauce - 17 

KS Pulled Pork Classic Sand- Johnny’s famous beer braised pulled pork, balsamic BBQ 
sauce, and house classic slaw – 15 

Salmon Roll - Roasted salmon salad dressed with lemon caper tartar sauce and 
served on a griddled split-top bun with house pickles, green leaf lettuce 

and topped with a kettle chip crumble - 15 
 

Fish & Chips - Carolina Catfish marinated in buttermilk and fried. Served with 
house cut fries, classic slaw, house-made tartar sauce - 20 

 

Specialty Pizzas 
Gluten Free Crust ($5) Violife Vegan Cheese ($3) 

 

Cheesy – Our house red sauce and mozzarella – 14 

Garlic – Garlic, red sauce, tomatoes, mozzarella and oregano – 15 

Roni – uncured pepperoni, red sauce, and mozzarella – 16 

Super Greens – White pie with spinach, arugula, garlic, Parmesan, and 
mozzarella, topped with crispy kale and fresh ricotta – 17 

Meatball Pie - White pie with house-made meatballs, fresh tomatoes, ricotta and 
parmesan cheeses. drizzled with house red sauce – 20 

Chicken Napoleon - White pie with basil pistachio pesto roasted chicken, 
roasted red bell peppers, & ricotta cheese, topped with pistachio dust - 20  

S&P – Our fresh Italian sausage with roasted red peppers - 17 

Salad Pizza – Garlic pie topped with arugula, feta, and sunflower seeds tossed 
in our Italian ranch vinaigrette - 17 

Summer Veggie – White pie with zucchini, tomatoes, red onions, sweet white 
corn, house pickled banana peppers, mozzarella & goat cheese and fresh basil 

– 18 

**Consuming raw or undercooked meats or eggs may increase your risk of food borne illness 
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