
L E A D I N G  R O L E S : 
E N T R E E ’ S
Gluten-Free Option * Soy-Free (sf)  Gluten-Free (gf)

Soul Plate $28
Chic’n* or shrimp with mac and cheeze, 
yams cornbread, chefs choice veggies

Cajun Shrimp* $13

Fried Drumz* $12 
cajun or original and house fries

Chic’n Strips* $13 served with fries
   
Drunken Drumz* $14 comes with skillet 
bread and drunk sauce soaked in beer and a 
special blend of seasonings you can get only 
here

(2) House Krab Cakes with cornbread 
$14
3oz cakes made with chickpeas, squash 
zucchini, comes (sf, gf)
 
Eggplant and Collard Parmesan with 
garlic bread $15
seasoned eggplant baked in our house sauce 
topped with parmesan cheeze and sweet 
basil. served with garlic bread (gf)

Alfredo $14
House made Alfredo sauce with fettuccini 
noodles add chic’n or shrimp additional 
charge $4 served with garlic bread

Baked BBQ Chic’n (sf, gf) with cornbread 
$12
Bourban Baked Ribz  
$17 (sf) 6 piece slabs                                                                                
house made Seitan with jackfruit baked with 
bourban bbq sauce served with house  pota-
to salad note: allergy alert almond butter

S U P P O R T I N G  R O L E S : 
C O -S TA R S
Baked Mac and Cheezy $6.5  regular 
size (4oz) / $11.5 dinner size two people 
(8oz)
house made cheeze sauce

Soul Rolls $10
fried wonton rolled around our yams, mac, 
and cabbage  

Southern Style Yams $7
baked like grandma’s and made with 100% 
maple syrup

Southern Style Potato Salad $7
super creamy blend of vegan mayo and mus-
tard, finely diced sweet onion, and celery

Collard Greens $7
fresh sautéed green in onion and garlic

Cabbage $7
sautéed with onions and seasonings

M A I N  M E N U



Chef Ceeze Onion Rings $8
our thick battered cut to order rings are deli-
cious on and off our burgers  

House Fries $8 (sf)
hand cut daily and seasoned to perfection, 
comes with ketchup 

Sweet Potato Fries $6.25
comes with dipping sauce

Cornbread $3.5
golden crisp edges, sweet flavor and from 
scratch 

House Made Yeast Rolls $4
from scratch just like great grandma

Hush Puppies $6.5
golden brown fried house made puppies

House Crafted Southern Cole Slaw $7

H E A LT H Y  S O U L 
served with mixed greens and house dressing 

V’lish Burger $12  (sf) (gf ) bun $1 extra
black bean and quinoa burger served with 
salad greens and vinaigrette

Chickpea Tuna Melt $11.5  (sf)
house-made tuna made with chickpeas, dai-
ya cheese slice

Chickpea Tuna Wrap $10.25 (sf) (gf)
wrapped in a bed of shredded romaine 
lettuce, tomato, and vegan mayo

Grilled Chicken Cesar Salad $12.5 
(sub shrymp $3 extra)

Regular Cesar Salad $9.5                                                                                                                                        

House Salad  $11                                                                                                                                 
add grilled chic’n* $3 / shrymp* $4

Grilled Chicken Cesar Wrap $12
wrapped in a bed of shredded romaine 
lettuce, tomato, and Cesar dressing 

Grilled Chic’n Sandwich $12 
served with lettuce, tomato

West African Peanut-Butter Stew $13 (sf & 
gf) house made hearty stew made with fresh 
ginger, yams, and vegetables for the peanut 
butter lovers comes with cornbread 

Black eyed Peas $12  (sf & gf)                                                                                                     
house made savory black eyed peas sea-
soned perfectly served cornbread 

E X T R A ’ S
S M A L L  B I T E S

Fried Shiitake Mushrooms $13 (sf)
marinated in our special blend served with 
dipping sauce

Eggplant Fries (4) piece $6  / (7) piece 
$10.5 
dipped in our house dredge and then 
covered with our special breading                                   
served with house marina sauce 

(5) Chic’n Strips* $8
seasoned in chef Vel’s original recipe dredge 
then breaded with our house breading

Chef Ceeze Mac bowl $10
filled with mac & cheeze, and our house 
chili and topped with shredded cheese

Fried pickles $6 (sf)
dill pickles battered, and gently tossed in our 
original dredge



Loaded House Fries $10.5  add bac’n or 
bbq ribz stripes $3.5. house-made chili and 
cheddar cheese sauce

S A N D W I C H E S  &  B U R G E R S
Served with house fries can be replace with                                                                                                 
sweet potato fries $1.00 or house onion rings $2.00

BLT $14
our house marinaded tempeh with lettuce and 
tomato

Grilled Cheeze $8.5 add tomato $1.25
sliced vegan cheddar cheeze on sliced 
bread 

Pulled Pork-less Bbq Sandwich $15 

Hoshe 98 Burger $14.5
house made black bean with diced peppers, 
fresh garlic, plus special Smack Vel sauce

Build A Burger  add your own toppings 
for additional cost
House Burger $11
Beyond Burger $11
smokey grilled burger with cheeze

Shrimp Po Boy* $14 
comes on 6 inch bun dressed with let-
tuce, tomatoes, sliced dill pickle, and                                   
house remoulade sauce

Krab Cake Sandwich $16 (sf, gf)
full of veggies, textures, tons of flavor served 
on lettuce with tomato and toasted bun

Fried Chic’n* Sandwich $13                                                                                                                   
our house made chic’n is well seasoned and 
juicy. served on bun with lettuce, tomato, red 
onion, pickle, and Smack Vel sauce


