
Current 
a la Carte Menu

    

Taco’s
(Pico de Gallo, shredded lettuce, pickled 

onions, garage crema)
Chicken Tinga  12  

Carnitas (Pork)  12  

Beef Brisket 12

Jump Starters…
Fried Brussel Sprouts  11  GF/V/VE?
olive oil, lemon, pecorino romano  
add sunny side up fried egg 1.5
Arizona Eggroll  14
mesquite grilled onions & bell peppers, grilled 
chicken, pepper-jack cheese, roasted corn-
black bean salsa, chipotle aioli, jalapeño 
tortilla
Jumbo Chicken Wings (10) 14 (20) 26  
Fresh celery & blue cheese dressing 
Jamaican Jerk, BBQ, Teriyaki Honey Sesame, 
Buffalo, Bee Sting 

Honest Eats Chicken Tenders 8
Four hand breaded chicken tenderloins, 
honey mustard sauce & garage bbq
add fries 4
Crispy Fried Buffalo Cauliflower  12.5  V
blue cheese cream, sesame seeds 
Garage Nachos  14  GF/V
Garage cheese sauce & cheddar-jack, 
roasted corn-black bean salsa, sour cream, 
pico de Gallo, fresh jalapeños,  
scallion    
add guacamole  3.5   add Texas chili 3.5    
add pork bbq  6  add grilled chicken  6

Soups, Salads & Such…
Real Texas Chili (no beans )  5.5/8.5
Cheddar - jack cheese, scallions 
Chili & Grits 6.5/9.5
Real Texas chili (no beans) over our southern 
comfort cheddar grits
Tomato Basil Soup 5.5/8.5
Cheddar - jack cheese, herb croutons
Kustom soup (du jour) 8/10
Seasonal soups & stews made daily using 
fresh quality parts. 
Caesar Salad 8/10
Chopped romaine, homemade dressing 
croutons, pecorino romano
Salad add-on’s:  
Honest chicken tenders 4 falafel 5    
chicken 5.5 shrimp 8.5

Kustom HandHelds…
           All served with fries & pickles 

Choose A Protein 
Angus Burger    Grilled Chicken Breast  Black Bean Burger 

Choose A Style … ( add fries egg 1.5)
The EP  13.5
Wild mushrooms, Swiss cheese, champagne 
mustard, frizzled onions 
The Garage 14.5
bbq, bacon, cheddar-jack cheese , cole slaw 
American Muscle Classic 14.5
Wild mushrooms, Swiss cheese, champagne 
mustard, frizzled onions 
Four 0 Nine 14.5
Pico de Gallo, pepper jack cheese, 
guacamole, chipotle mayo

Mustang Sally 14.5
Bacon, lettuce, tomato, provolone cheese, 
caesar garlic mayo

“Big Daddy” Roth 16
Bacon, smokes pit ham, bay pulled pork, 
cheddar-jack cheese, pickled onions 

Comfort Sandwiches …
all served with fries and pickles

Crispy Chicken Sandwich 14.5
spicy chipotle mayo, lettuce, tomato, red 
onion, pickles, country roll
Hot Roast Beef Sandwich 16
Open face sandwich, thick sliced brioche, 
slow cooked brisket, wild mushroom gravy 
Beef Brisket Sandwich  16
Slow cooked brisket, garage bay sauce, 
golden raisin slaw, cheddar-jack cheese, 
country roll 
Hand-Pulled Chicken BBQ 14.5
Braised chicken thighs cooked low & slow, 
garage bay cause, cheddar-jack cheese, 
pickled onions, country roll 
Hand-Pulled Pork BBQ  14.5
local pork cooked low & slow, homemade 
garage bbq sauce, golden raisin slaw, 
cheddar-jack, country white roll
Cubano Garaje  16
pressed, smoked bacon, pulled pork, smoked 
pit ham, Swiss cheese, champagne mustard, 
pickles, Cuban bread
Falafel Pita  14   V
house-made falafel, cucumber, pico de gallo, 
house pickled red onion, arugula, feta, tzatziki

EP Burger 13.5
Wild mushrooms, swiss cheese, champagne 
mustard, frizzled onions- add fried egg 1.5

Garage Burger 14.5
BBQ bacon, cheddar-jack cheese, cole slaw- 
add fried egg 1.5

American Muscle Classic 14.5
Bacon, American cheese, LTO - 
add fried egg 1.5

Garage Fries 
     Small Fries 4.5      Large Fries  6.5 
Texas Twister Fries  9
real Texas chili (no beans), garage cheese 
sauce, cheddar-jack cheese, scallions 
Disco Fries  8.5
Garage cheese sauce, brown gravy, cheddar-
jack cheese, scallions 
Dixie Chicken Fries 10
Spicy pulled chicken, andouille rags, garage 
cheese sauce, scallions
“Major” Lee Fries 10
Garage bbq pulled pork, cheddar-jack 
cheese, scallions 
Buffalo Fries 8.5
Garage buffalo sauce, crumbled blue cheese, 
smoked bacon, scallions
Truffle Shuffle Fri  8.5
Truffle oil, parmesan, scallions

Mains
Shrimp & Grits  20
Classic southern comfort- sautéed gulf 
shrimp, cheddar grits, spicy andouille 
sausage ragu
Cajun “Hot Rod” Chicken & Andouille 
Pasta  19.5
Fajita chicken, bell peppers, onions, plum 
tomatoes, cavitappi pasta, parmesan cheese, 
creamy andouille rage
Fish & Chips  19.5
panko-crusted Atlantic cod, tartar sauce, fries, 
golden raisin coleslaw, fresh lemon
Garage Meatloaf  18
country mashed potatoes, wild mushroom 
brown gravy, seasonal vegetables
Crispy Chicken Alfredo ala Garage  17
Crispy chicken tenders, linguine pasta, black 
pepper lardons, green peas, diced plum 
tomatoes, garlic cream, parmesan cheese 
Crispy Chicken & Waffle  19.5
boneless buttermilk fried chicken breasts, 
cayenne honey, maple butter
Jambalaya  20 
shrimp, fresh fish, andouille, grilled chicken, 
Spanish rice, spicy andouille ragu

Slow-Roasted Beef Brisket & Cheddar 
Grits  20
Sautéed wild mushrooms, wild mushroom 
gravy

Sides
Homemade Cheddar Grits  
small  6  large  9.5
Garage Mac & Cheese
small 6.5   large  12
Spanish Rice  4.5 GF

Mashed Potatoes  5.5  GF

Desserts
Caramel Apple Galette  9.5
free-form apple pie, served warm with 
Bassett’s vanilla ice cream  
Philadelphia Cream Cheesecake  8.5
fresh berry coulis drizzle
Sweet Streets Chocolate Cake  9
Reading, PA

Gluten-Free Brownie Sundae  10  GF
served warm, vanilla ice cream, chocolate 
sauce, caramel, whipped cream
Bassett’s Ice Cream  6.5  Philadelphia, PA  
chocolate, vanilla, strawberry

Ice Cream Floats
Classic Ice Cream & Soda…
Served with whipped cream & cherry …
Root Beer 8
Classic w/ vanilla ice cream 
Cola Float 8
Coca Cola, vanilla ice cream
Strawberry Blond 8 
Sprite, , strawberry ice cream, berry coulis 

Junior Drivers 
(12yrs old & under)

Kid Burger & Fries  7.5
add cheese  1.50
Meatloaf & Mashed  10  GF?
brown gravy
House Fingers & Fries  8.5
honey mustard dipping sauce
Chicken & Waffle  10
chicken tenders, maple butter
Fish & Chips  10
Pasta & Butter  7.5
Mac &  Cheese 7.5 
Grilled Cheese  7.5
American cheese, fries
Hot Dog & Fries  7.5
Add: chili  1.5   cheese sauce  1.5 
 

Family Style
Please allow time for preparation
All meals are for a family of 4-6

Homemade Meatloaf   $70
(8) slices, grass-fed Angus beef, mashed potatoes, 
wild mushroom brown gravy, seasonal vegetables
Shrimp & Grits   $80
(24) sautéed gulf shrimp, our famous cheddar 
grits, spicy andouille sausage ragu

Jambalaya   $85
Gulf shrimp, fresh fish, andouille sausage, grilled 
chicken, spicy tomato broth, Spanish rice
Slow Braised Angus Brisket & Grits $72
2 pounds, fork tender, cheddar grits, sautéed wild 
mushrooms, wild mushroom gravy, seasonal 
vegetables

Garage Pulled Pork BBQ 77.5
(8) potato rolls, Garage BBQ sauce, Mac & 
cheese, golden raisin coleslaw, cheddar-
Monterey jack cheese 

Garage Pulled Chicken BBQ 77.5
(8) potato rolls, Garage BBQ sauce, Mac & 
cheese, golden raisin coleslaw, cheddar-
Monterey jack cheese
Breaded Chicken Tenders & Garage Mac 
& Cheese   $67.5
(16) pieces jumbo tenders, Garage mac & cheese 
with breadcrumb topping

Add-On Family Size Garden or Caesar Salad $20  

Brunch
Saturday & Sunday 11am-3pm

Pancakes, Waffles & French Toast
All served with Garage maple butter

Buttermilk Pancakes(3)  $8.5 add fresh 
blueberries or chocolate chips $1.5
Belgian Waffle  $8.5 whipped butter, powdered 
sugar
Wild Berry Waffle  $11.5 vanilla ice cream, 
berry compote, whipped cream
Wild Berry Brioche French Toast  $12.5
LeBus brioche, fresh seasonal berries
Brioche French Toast  $9.5

Omelettes & Benedict
All served with crispy home fries

Wild Mushroom, Bacon & Swiss 
Omelette  15
Garage Western Omelette  15
andouille sausage, smoked pit ham, bell peppers, 
red onions, jalapeños, pepper-jack cheese
Chili Omelette 15
Three egg omelette with Texas chili, cheddar-jack 
cheese, scallions 

Garage Benedict  13
Hatfield bacon, smoked pit ham, hollandaise, 
poached eggs, toasted brioche 

Brunch
Guacamole Toast Board  13
toasted brioche, poached eggs, hollandaise, pico 
de gallo, pickled onions, salad greens, balsamic 
vinaigrette 
Country Breakfast  14
(2) eggs any style, Hatfield bacon & sausage, 
crispy home fries
Eggs in Hell  14
real Texas chili, (2) sunny side up eggs, cheddar-
jack cheese, Tabasco Hot sauce drizzle, 
jalapeños, scallions, flour tortillas
Breakfast Burrito  12
Fried eggs, Hatfield bacon, cheddar-jack cheese, 
Spanish rice & beans, jalapeño-cheddar tortilla ~ 
crispy homefries
Cajun Breakfast 14
cheddar grits, (2) poached eggs,  andouille 
sausage ragu, cheddar-jack cheese sprinkle

Burger & Egg Board 16.5
Open-face burger over toasted brioche, 
cheddar-jack cheese, balsamic onions, 
poached eggs, hollandaise, pico de Gallo, 
salad greens, balsamic vinaigrette

Lunch
Crispy Chicken & Waffle  $19.5
boneless buttermilk fried chicken breasts, cayenne 
honey, maple butter

Shrimp & Grits  20
Classic southern comfort- sautéed gulf 
shrimp, cheddar grits, spicy andouille 
sausage ragu

Slow-Roasted Beef Brisket & Cheddar 
Grits  20
Sautéed wild mushrooms, wild mushroom 
gravy

Fish & Chips  19.5
Pinko-crusted Atlantic cod, tartar sauce, fries, 
golden raisin coleslaw, lemon

Sides
Crispy Home Fries  4.5
Buttermilk Pancakes
one  4.5  two  6.5
Cheddar Grits  6
Smoked Bacon(5)  5.5
Country Sausage(2)  5
Add an Egg, any style  1.5
Toasted Brioche 2

                             
We are a Gluten-Friendly Kitchen

Products containing wheat and barley  
are used in our kitchen

Some non-wheat products we use are made in 
facilities that also process wheat

*consuming raw or undercooked meats, poultry, 
seafood, shellfish  

or eggs may increase your risk  
of foodborne illness

 GF= Gluten-Friendly 
V= Vegetarian

VE= Vegan
?= Easily Compliant

V.8.11.21 

Dine-In,No-Contact 
Take-Out & Delivery

Scroll for all of our menus 
• Current a la Carte
• Family Style
• Good for Kids
• Brunch (Sat/Sun 11-3)

We are a Gluten-Friendly (GF) Kitchen
(products containing flour and barley  

are used in our kitchen)

Phone: 610-615-5189


