
A GRATUITY OF 20% WILL BE AUTOMATICALLY APPLIED TO GROUPS OF 6 OR MORE                                *CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK FOR FOODBORNE ILLNESS*

Upgrade to Beef 
Tallow for a clean, 
natural frying option.

=  gluten free=  vegetarian=  vegan

 scan here for exclusive deals
VIP PERKS

two grilled shrimp tacos, topped with 
purple slaw, queso fresco, pineapple pico, 
lime and sweet tangy dynamite sauce  14

Shrimp Tacos*

two grilled wild-caught cod tacos, topped 
with purple slaw, queso fresco, served with 
pico, and creamy cilantro lime sauce  14

Wild-Caught Fish Tacos*

two tacos with your choice of organic ground 
beef or organic chilmole seasoned chicken, 
topped with shredded cheese, and served with 
pico, lettuce, roasted salsa, and salsa verde  12

Organic Tacos*
on your choice of corn or øour tortillas, or lettuce wraps

TACOS

organic chicken breast, tomatoes, avocado, 
bacon, monterey jack, house-made

ranch, spinach tortilla, served with fries  14

Chicken Club Wrap*

organic shawarma-seasoned chicken or
100% grass-fed steak, garlic toum, romaine, 
tomatoes, pickles, spinach tortilla, served 
with tortilla chips and hummus  16  | 18

Shawarma Wrap*

hummus, cucumbers, tomatoes, 
avocado, spinach, shredded lettuce, spinach 
tortilla, served with a house salad  13

WRAPS

four tacos with organic chicken or 100% 
grass-fed beef ölet, topped with grilled onions 
and bell peppers, served with roasted salsa, 
salsa verde, pico, limes, and cilantro. 30 | 34 | 38

Organic Fajita Board*

8oz grilled 100% grass-fed ölet or 
organic chicken kabobs, served on a spread 
of house-made hummus with steamed 
broccoli and a greek salad  35 | 38 | 42

Organic Kabobs*

8oz grilled ocean-raised salmon ölet, lemon 
butter sauce, asparagus, quinoa salad  28

Salmon Filet*

shrimp, house-made seasoned alfredo 
cream sauce, cavatappi pasta, garlic bread  20

Shrimp Cavatappi Pasta*

9oz organic sous vide chicken breast, 
asparagus, quinoa salad, chimichurri sauce  28

Sous Vide Chicken*

12oz 100% grass-fed NY strip, served with
mashed potatoes and asparagus  40

Grass-Fed NY Strip*

16oz 100% grass-fed ribeye, served with 
mashed potatoes and asparagus  48

Grass-Fed Ribeye*

8oz 100% grass-fed ölet, served with 
mashed potatoes and asparagus  46

Grass-Fed Filet Mignon*

SIGNATURES

SIDES
French Fries 5

Sweet Potato Fries 6

Truffle Fries 11

Mashed Potatoes 5

Chips & Hummus 8

Fried in Tallow +3

Sautéed Veggies 6

Fresh Veggies 5

Asparagus 5

Quinoa Salad 6

House Salad 7

Kale Caesar Salad 7

marieke gouda, guac, pickled red onions, 
tomatoes, lemon gastrique, challah bun  17

Black Bean Burger

impossible patty, lettuce, tomatoes, onions, 
pickles, vegan cheddar, pretzel bun  17

lettuce, tomatoes, pickles,
onions, challah bun  17
add cheese for $1

The Kirb Burger*

cheddar, tomatoes, arugula,
ög balsamic, challah bun  17

Grilled Chicken Sandwich*

pesto, fresh mozzarella, basil,
tomatoes, ög balsamic, challah bun  18

Caprese Burger*

sunny-side-up egg, bacon, cheddar, 
red onions, lettuce, tomatoes, pickles, 

mayo, challah bun  20

Kirb’s Sunrise*

caramelized onions, cambozola, 
bacon, ög balsamic, pretzel bun  20

Bacon Cambozola Burger*

cheddar, marieke gouda,
tomato-bacon jam, bacon, sambal mayo,
guac, jalapeños, challah bun  20

Houston Cowboy*

8 ounces of USDA Certiöed Organic Grass-Fed Beef

{all burgers & sandwiches served with fries}

BURGERS

{gluten-free bun available + $2}
{lettuce bun available}

8oz ocean-raised salmon, romaine, 
cucumbers, tomatoes, red onions, 
feta, pepperoncini, kalamata olives, 
mediterranean vinaigrette  25

Greek Salmon Salad*

organic chicken, organic egg, bacon, 
romaine, bleu cheese, tomatoes, avocado, 
croutons, mediterranean vinaigrette  16

Cobb Salad*

4oz 100% grass-fed ölet, mixed greens, tomatoes, 
asparagus, bleu cheese,  balsamic dressing  22

Filet Salad*

kale, romaine, parmesan, tomatoes, cucumbers, 
chipotle caesar, shawarma seasoned organic 
chicken or 100% grass-fed steak  15 | 18

Shawarma Salad*

kale, romaine, parmesan, red onions, 
croutons, chipotle caesar  14

Kale Caesar

add organic chicken $6, shrimp $10
100% grass-fed steak $14, ocean-raised salmon $14

SALADS

BEVERAGES
Organic Iced Tea 4
Organic Peach Tea 4
Hot Tea 4
Organic Colombian Coffee 4
Soft Drink 4
Acqua Panna Spring Water 6
Sanpellegrino Sparkling Water 6
Topo Chico 5

8 organic chicken wings (baked or fried), served 
with carrots, celery and house-made ranch  16
{buffalo, BBQ, lemon-pepper, or garlic-parmesan}

Organic Wings*

Voted best nachos in Texas! 
house-made chips, shredded cheddar, 
house-made queso, guac, sour cream, 
jalapeños, pico de gallo  12 | 19

Nachos On The Kirb*

øash-fried, tossed in red wine vinegar 
gastrique, topped with queso fresco  12

Brussels Sprouts

house-made queso, house-made tortilla chips  14
add roasted salsa $5

Chips & Queso

our signature handcrafted giant pretzel,
lightly salted to perfection, served with 

sriracha queso  14

Giant Pretzel

three organic beef sliders with
cheddar and grilled onions  18

Organic Beef Sliders*

whipped greek feta with garlic and thyme, 
served with roasted almonds, mixed olives, 
and warm house-made pita bread  14

Whipped Feta Thyme

our famous house-made authentic
Mediterranean hummus, house-made pita  14

add falafel strips or veggies for $5

with select cheeses, quince, honey, marcona 
almonds, pepperoni, crostini, prosciutto  24 

Kirb Cheese Board*

STARTERS

Ask about our 
off-the-menu
Healthy Features!



Fried Egg Tacos*
two tacos with organic fried 
eggs, breakfast potatoes, 

cheddar jack cheese, salsa verde, 
roasted salsa and pico  11
+ bacon or sausage $3
++ black beans $1

Avocado Toast*
sourdough bread, organic 
sunny-side-up egg, queso 

fresco, avocado, pico de gallo, 
cilantro, sour cream  12

Steak & Eggs*
6oz 100% grass-fed NY strip 
served with two organic eggs, 
sliced potatoes, sourdough 
toast, and roasted salsa  20

Tres Leches French Toast
house-made cinnamon sugar
Texas toast dipped in tres leches, 
topped with fresh berries, whipped 
cream and maple syrup  14

Pick A Pancake
house-made fluffy pancakes filled 
and topped with your choice of 

blueberries, strawberries, bananas, 
or chocolate chips and served with 
whipped cream and maple syrup 12

    Organic Omelette*
with three organic eggs and three 
toppings, served with breakfast 
potatoes and sourdough toast 14
add {$1/veggie} {$1/meat} {$1/cheese}

Chilaquiles Skillet*
salsa roja, corn tortilla chips,

avocado, queso fresco, red onions, 
cilantro, sour cream, topped with 
two organic eggs your way  14

Cowboy Skillet*
scrambled organic eggs, bacon, 
sausage, organic ground beef, 
breakfast potatoes, bell peppers, 
salsa, cheddar jack cheese, 
avocado, tobacco onions  16

OTK Slam*
two organic eggs your way, 
served with breakfast 
potatoes, toast, and your 

choice of bacon or sausage 14

BRUNCH ON THE KIRB
Saturday & Sunday  Open - 4pm

BRUNCH ON THE KIRB

GRATUITY WILL BE APPLIED TO GROUPS OF 6 OR MORE                                      *CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK FOR FOODBORNE ILLNESS*

sweet baked peaches with a golden, buttery 
crumble, topped with vanilla ice cream 12

Peach Crumble fresh baked, jumbo chocolate chip 
cookie, in a skillet, topped with vanilla 
ice cream and chocolate sauce 12 

Jumbo Chocolate Chip Cookie

brownie, baked in a skillet, 
topped with vanilla ice cream 14

Brownie

  authentic NY cheesecake topped with 
fresh berries, candied pecans and drizzled 
with caramel and raspberry sauce 14

King Cheesecake

Banana Bread Pudding
house-made warm banana bread pudding 
topped with vanilla ice cream, caramelized 

banana, bananas foster sauce 14

Build Your Own
we will start you out with sauce and
mozzarella, you pick the rest!  14
{$2/veggie} {$2/meat} {$2/cheese}

Chicken & Pesto*
mozzarella, parmesan pesto sauce, 
organic grilled chicken, mushrooms  18 

Chicken Alfredo Pie*
mozzarella, parmesan,

alfredo sauce, organic grilled 
chicken, spinach, mushrooms  18

Hawaiian Cowboy*
mozzarella, BBQ sauce,
pulled pork, pineapple  16  

  Spinach and Artichoke
mozzarella, parmesan, marinara, 
sautéed spinach, sautéed 
garlic and artichokes  17

Kale Mushroom
mozzarella, kale, mushrooms, 
parmesan, diced garlic, olive oil, 
drizzled lemon juice  16

Pizza toppings $2 each. Cheeses, Meats, Veggies, & Vegan substitutes. Gluten-free cauliflower crust option $6.

Prosciutto Italiano*
thick sliced fresh mozzarella,
goat cheese, prosciutto, arugula,

ög balsamic  18

Meat On The Kirb*
mozzarella, marinara,

pepperoni, Italian sausage, bacon,
organic ground beef, onions, bell 
peppers, jalapeños, mushrooms  18

The Kirberoni*
mozzarella, marinara, pepperoni, 
feta cheese, fresh arugula  16

Kirb Garden
mozzarella, marinara, olives, 
mushrooms, artichoke, feta 
cheese, olive oil, bell peppers, 
onions, fresh arugula  18

Margherita
fresh mozzarella, marinara, 

basil, olive oil  16

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

SIDES
Eggs 4

Bacon 4

Sausage 4

Turkey Bacon 4

French Toast 7

Toast 2

Pancake 6

Fruit 6

Avocado 5

Potatoes 4

{4 person minimum}

96oz tower, choose your øavor:
cranberry, pineapple, or orange 70

TRY OUR FAMOUS
MIMOSA TOWERS

32oz carafe, choose your øavor:
cranberry, pineapple, or orange 30

{2 person minimum}

MIMOSA CARAFES


