
American Junkie
HOURS

Monday - Friday | 4pm-2am
Saturday - Sunday | 12pm-2am 
(hours vary for sporting events)

HAPPY HOUR
Monday - Friday | 4pm-7pm

1/2 off apps, pizzas & select drinks

REVERSE HAPPY HOUR
Sunday - Tuesday | 11pm-2am

1/2 off apps, pizzas & select drinks



FIRST THINGS FIRST
Housemade Potato Chips	 5
warm housemade potato chips with bleu cheese 
dipping sauce and Arizona Gunslinger hot sauce

Chips, Salsa & Guacamole	 5
housemade cripsy corn tortilla chips served with salsa 
and guacamole

Artichoke & Spinach Dip	 6
creamy housemade artichoke and spinach dip served 
with fresh tortilla chips

Ballpark Pretzel	 4
a giant, soft pretzel with melted chipotle cheddar 
cheese and honey mustard

Wings	 8
choice of: buffalo, BBQ, teriyaki, spicy honey, sriracha 
roasted garlic, atomic

Peruvian Rock Shrimp*	 8
rock shrimp fried until crispy and tossed in a Peruvian 
sweet yellow Aji chili

Roasted Garlic Hummus		  6
served with grilled pita bread and fresh crudités

Chicken Fingers 	 8
chicken tenders served with choice of chipotle mayo, 
ranch or honey mustard
grilled upon request

3 Way Sliders* 	 10
3 sliders served 3 different ways!
Angus beef topped with...
    -cheddar and bacon
    -mushroom and swiss
    -onion confit with fresh mozzarella

Housemade Nachos* 	 7
housemade tortilla chips, cilantro, black beans,
roasted corn salsa, pico de gallo, sour cream
and guacamole
chicken or steak $3 / shrimp $4

Grilled Street Corn 	 5
grilled corn on the cobb, smothered in
cotija, chili powder and lime

Open Face Quesadilla* 	 6
mixed cheeses melted on a hand stretched tortilla
or any of the following $8
    -grilled fajita chicken and veggies
    -cilantro chipotle steak with onions and mushrooms
    -shrimp with peppers and corn

SALADS & WRAPS

Caesar 	 7
grilled romaine, roasted tomatoes, parmesan tuile

Strawberry Walnut 	 9
grilled chicken breast, seasonal selection of greens, 
candied walnuts, fresh strawberries, chevre cheese and 
raspberry tarragon vinaigrette

Cobb 	 10
grilled chicken breast, smoked bacon, hard boiled egg, 
tomato, avocado, scallions, bleu cheese crumbles and 
green goddess dressing

BBQ Chicken Chop 	 10
grilled BBQ chicken breast, mixed greens, corn salsa, 
tomatoes, black beans, cheddar cheese topped with 
ranch dressing and onion strings

The Chop	 8
baby arugula, tricolor quinoa, asparagus, roasted 
tomatoes, pepitas, golden raisins and asiago cheese 
tossed in a truffle dressing

all salads can be made as wraps upon request
add chicken $3 / shrimp $4FRESH CUT FRIES

 - 5 -
served with your choice of 

two dipping sauces:

White Truffle Ketchup

Chipotle Ketchup

Jalapeno Ranch

Roasted Garlic Aioli

Vanilla Milkshake

SOUP OF THE DAY 5
our housemade soup of the day

see server for details

additional dipping sauces / $.50 

*These items are served cooked-to-order, undercooked or raw. Consuming raw or undercooked meats, poultry or seafood 
may increase your risk of foodborne illness, especially if you have certain medical conditions. V = vegetarian
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TACOS

Crazy Shrimp* 9
mozzarella, corn and tomatillo sauce 

Spicy Chicken Tinga 8
chipotle, avocado and cotija cheese

Pork Confit 8
pineapple salsa and pickled onion

Baja Fish* 9
tempura tilapia, cabbage slaw and chipotle mayo

Street Steak* 8
radish, roasted salsa and grilled onion

THIS, THAT & THE OTHER

Apple & Gouda Grilled Cheese	 6
Gouda and crisp green apples melted between grilled  
sourdough bread / a revamped American favorite 
add bacon upon request $1

Chicken & Waffle	 9
crispy fried chicken breast served over a Belgium waffle 
and drizzled with maple syrup / a house favorite

Buffalo Chicken Sandwich 	 9
grilled or crispy chicken breast tossed in wing sauce, 
topped with carrot-celery slaw and bleu cheese 
crumbles

Chicken Diablo Sandwich 	 9
grilled chicken, mozzarella, bleu cheese, bacon, sauteed 
onion, mushroom and jalapeño

Pulled BBQ Pork Sandwich 	 9
North Carolina style slow cooked pork, rubbed with 
spices and finished with our housemade BBQ sauce, 
fried pickles and cole slaw served on a buttermilk bun

Beef Brisket Sandwich* 	 9
Texas style, slow roasted brisket, sliced and piled high 
on a buttermilk bun, topped with onion strings, tangy 
BBQ sauce and pepper jack cheese

Ribeye Sandwich*	 9 
grilled ribeye smothered with bleu cheese and 
carmelized onion, served with horseradish dipping 
sauce on toasted sourdough bread

California Chicken Sandwich 	 9
grilled chicken, smoked bacon, shredded lettuce, 
tomato, avocado and pesto mayo

Grass Fed Bison Burger*		  13
topped with hydro living lettuce, organic heirloom 
tomato, white cheddar and roasted garlic mayo served 
on a brioche bun

Turkey Club 	 8
the classic oven roasted turkey sandwich on toasted 
wheat berry bread topped with bacon, lettuce, tomato, 
and a fried egg

All American Burger* 	 8
½ lb Angus beef, topped with American cheese, 
shredded lettuce, tomato, red onion, dill pickles, 
ketchup, yellow mustard and mayo

BBQ Bacon Cheeseburger*	 9
1/2 lb Angus beef topped with cheddar cheese, 
applewood smoked bacon, crispy onion strings and our 
housemade BBQ sauce

Skinny Burger 	 8
turkey burger topped with tomato, onion, lettuce, 
sprouts, cucumber and mustard vinaigrette dressing, 
served on a nine grain bun
wrapped in lettuce upon request

Organic Quinoa & Black Bean Burger	 8
grilled patty made of tricolor quinoa, black beans and 
portabello mushroom topped with tomato, goat cheese 
and pesto aioli, served on a nine grain bun

Grilled PB & J	 6
your classic peanut butter and jelly sandwich served on 
white bread and grilled
add bacon upon request $1

all sandwiches include your choice of one side
add cheese $.50 / swiss, mozzarella, cheddar, American, bleu, pepper jack
add toppings $1 / bacon, sweet peppers, avocado, grilled onion, fried egg

choice of three hand stretched corn or flour tortillas

*These items are served cooked-to-order, undercooked or raw. Consuming raw or undercooked meats, poultry or seafood 
may increase your risk of foodborne illness, especially if you have certain medical conditions. V = vegetarian
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MESQUITE FIRED PIZZAS

Cheese 9
Pepperoni 11

Margherita 10
classic Italian tomato sauce, fresh mozzarella, parmesan 

cheese and basil

BBQ Chicken 12
BBQ sauce, grilled chicken, roasted peppers, red onion, 

blistered corn and jack cheese

Grilled Chicken Pesto 13
housemade basil pesto, marinated and grilled chicken 

breast, fresh mozzarella, parmesan cheese and chili flakes

PLATES

BBQ Baby Back Ribs*
half rack 10 / full rack 15

slow braised and smothered in our housemade BBQ 
sauce, served with coleslaw and grilled corn

Rigatoni 8
tomato sauce, arugula and fresh mozzarella

Blackened Shrimp* 13
shrimp blackened and covered in an orange tequila 

sauce and served with asparagus and brown rice

Junkie Supreme* 14
Italian sausage, pepperoni, salami, prosciutto, grilled 

peppers and onions, tomato sauce and fresh mozzarella

The Maui 12
prosciutto, grilled pineapple, scallions, roasted green 

peppers and provolone cheese

The Veggie 11
green peppers, red onion, mushrooms, fresh tomato, 
spinach, green olive, tomato sauce and fresh ricotta

Fig & Prosciutto 12
fig sauce, prosciutto, arugula and fresh melted Gouda

Seasoned Fries 3
Waffle Fries 3

Sweet Potato Tots 4
Sweet Potato Chips 2

Onion Strings 4
Garden Salad 3
Tricolor Quinoa 4
Fresh Fruit 3

Carrots & Celery 2
Cole Slaw 3

SIDES

SWEETS
- 6 -

Half Baked
½ lb chocolate chip cookie dough, baked in a 6 inch 

deep dish pan, topped with vanilla ice cream and 
drizzled with warm chocolate syrup / also available in: 

chocolate chocolate chip or peanut butter chunk

Creme Brulee with Fresh Berries
french custard with a crisp caramel shell topped with 

toasted coconut and fresh berries

Hot Fudge Bourbon Milkshake
homemade hot fudge, Bullet bourbon, Dreyers vanilla 

ice cream 

Spiked Milk & Cookies
freshly baked warm chocolate chip cookies served with 

an ice cold glass of our housemade spiked milk

N/A BEVERAGES
Coke 2

Diet Coke 2
Mr Pibb 2
Sprite 2

Fanta Orange 2
Fanta Strawberry 2

Orange Juice 2
Pineapple Juice 2
Grapefruit Juice 2
Cranberry Juice 2

Lemonade 2
Strawberry Lemonade 2

Iced Tea 2
Coffee 2
Tonic 2
Soda 2

Rootbeer Float 4
Red Bull 4

Sugar Free Red Bull 4
Fiji Water 4

Ribeye & Potatoes* 15
grilled to order, served with wilted spinach and roasted 

potatoes

 Baked Mac N Cheese 7
white cheddar, Gouda, goat cheese and parmesan, en 

croute with black truffle salt

Teriyaki Bowl 10
grilled chicken or tofu, veggies, avocado and toasted 

sesame seeds served over brown rice
substitute quinoa for brown rice upon request

*These items are served cooked-to-order, undercooked or raw. Consuming raw or undercooked meats, poultry or seafood 
may increase your risk of foodborne illness, especially if you have certain medical conditions. V = vegetarian

choice of 14” or 18” for an additional $3 / add toppings $1 / add meat $2
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Ginger Julep 8
Bulleit bourbon, ginger liqueur, mint and fresh lemon juice

Pimm’s Cup 8
Pimm’s No. 1, lemon, jalapeño, cucumber, mint, sprite and lemonade

Irish Manhattan 8
Jameson Irish Whiskey, sweet vermouth, bitters and Guinness topped with a cherry

Junkie Collins 8
Tanqueray No. TEN, lime juice, mint and club soda 

Cable Car 8
Captain Morgan Spiced Rum, Grand Marnier and sour with a cinnamon sugar rim

ALMOST CLASSIC COCKTAILS

SPECIALTY COCKTAILS
American Junkie 9

Skyy vodka, gin, tequila, triple sec, sprite and Red Bull topped with Junkie’s signature rubber duckie

Victoria’s Secret 9
Stoli Raspberry and Orange Vodka, fresh pineapple juice with a splash of cranberry, topped with 

champagne

Salted Caramel 9
Bulleit bourbon, White Godiva liqueur, Butterscotch liqueur and a splash of cream

Cherry Limeade 9
Skyy cherry vodka, Smirnoff Lime, lemonade, club soda and a squeeze of lime

Junkie Sangria 9
red and white wine, brandy, triple sec, rum infused fruit, cane sugar, OJ  and club soda

Junkie Island (18 oz) 16
SKYY vodka, Tanqueray gin, Bacardi rum, Jose Cuervo silver, sour and coke served in a half liter carafe

Shandy 9
Tanqueray gin, lemonade, Bud Light

Chocolate Covered Pretzel 9
Frangelico, Smirnoff Whipped vodka, chocolate syrup, splash cream and a sea salt rim

Jalapeno Bloody 9
jalapeno infused Skyy vodka, bloody mary mix, Worcestershire, Tabasco, fresh lime juice and Dos 

Equis XX 

Ciroc Gummy 10
Ciroc Red Berry Vodka, muddled raspberries, fresh lemon juice and a splash of soda rimmed with 

Kool-Aid and garnished with a gummy bear

Vootbeer 9
Smirnoff Whipped vodka and root beer topped with whipped cream and served in a mason jar

Skinny Margarita 9
Don Julio Blanco tequila, orange liquor and fresh lime juice

Margarita Del Sol 9
Don Julio Blanco tequila, St. Germain, agave nectar, cucumber, mint and Squirt

Cosmo Royale 10
Ketel One vodka, Grand Marnier, champagne, cranberry juice and a squeeze of lime

= included in happy hour= martini



DRAFT BEERS

-light -heavy -hoppy -malt -citric-balanced -packs a punch -house favorite

Blue Moon	 4
Witbier / Coors Brewing Co. / Golden, CO / 5.4% ABV
Bud Light	 3
Light Lager / Anheuser Busch / St. Louis, MO / 4.2% ABV
Coors Light	 3
Light Lager, Coors Brewing Co. / Golden, CO / 4.2% ABV
Dos Equis XX Special	 4
Pale Lager / Monctezuma Brewery / Mexico / 5% ABV
Guinness	 4
Dry Irish Stout / St. James Gate Brewing Co. / Dublin, Ireland / 5% ABV
Pabst Blue Ribbon	 3
Pale Lager / Pabst Brewing Co. / Chicago, IL / 5% ABV
Stella Artois	 4
Lager / InBev Belgium / Leuven, Belgium / 5% ABV
Seasonal Pick	 4
See server for details

BOTTLES
Ace Pear Cider 	 4
Pear Cider / California Cider Co. / Sebastopol, CA / 5% ABV 
Anchor Steam	 4
Steam Beer / Anchor Brewing Company / San Francisco, CA / 4.9% ABV
Arrogant Bastard	 6
Amber Strong Ale / Stone Brewing Co. / Escondido, CA / 7.2% ABV
Breckenridge Vanilla Porter			   4
American Porter / Breckenridge Brewing / Breckenridge, CO / 4.7% ABV
Bud Light	 3
Light Lager / Anheuser Busch / St. Louis, MO / 4.2% ABV
Budweiser 	 3
Pale Lager / Anheuser Busch / St. Louis, MO / 5% ABV
Coors Light	 3
Light Lager / Coors Brewing Co. / Golden, CO / 4.2% ABV
Corona	 3
Pale Lager / Cerveceria Modelo / Mexico / 4.6% ABV
Corona Light		 3
Pale Lager / Cerveceria Modelo / Mexico / 4.1% ABV
Dos Equis XX Special Lager	 4
Pale Lager / Moctezuma Brewery / Mexico / 5% ABV
Double Chocolate Stout	 4
Sweet Stout / Young & Co. / London, England / 5.2% ABV
Fat Tire (22 oz)	 6
American Amber/ Red Ale / New Belgium Brewery / Fort Collins, CO / 5.6% ABV 
Four Peaks Kiltlifter	 4
Scottish Ale / Four Peaks Brewing Co. / Tempe, AZ / 6% ABV
Lindeman’s Framboise	 7
Raspberry Lambic / Brouwerij Lindeman’s / Vlezenbeek, Belgium / 5% ABV
Guinness	 4
Dry Irish Stout / St. James Gate Brewing Co. / Dublin, Ireland / 5% ABV
Heineken	 4
Pale Ale / Heineken Brewery / Zoeterwoude, Netherlands / 5.4% ABV



Boddington’s Pub Ale (16 oz)	 6
Pale Ale / Boddington’s Brewery / Manchester, England / 4.7% ABV
Bud Light (24 oz)	 6
Light Lager / Anheuser Busch / St. Louis, MO / 4.2% ABV
Budweiser (24 oz)	 6
Pale Lager / Anheuser Busch / St. Louis, MO / 5% ABV
Coors Light (24 oz)	 6
Light Lager / Coors Brewing Co. / Golden, CO / 4.2% ABV
Coors Original (24 oz)	 6
American Adjunct Lager / Coors Brewing Co. / Golden, CO / 5% ABV
Dales Pale Ale (12 oz)	 5
American Pale Ale / Oskar Blues Brewing / Lyons, CO / 6.5% ABV
Pabst Blue Ribbon (16 oz)	 4
Pale Lager / Pabst Brewing Co. / Chicago, IL / 5% ABV
Prescott Liquid Amber Ale (12 oz)	 5
American Amber/Red Ale / Prescott Brewing / Prescott, AZ

Hoegaarden		  4
Belgian Witbier / Brouwerij Hoegaarden / Hoegaarden, Belgium / 4.9% ABV
Hop Czar	 6
American IPA / Bridgeport Brewing Co. / Portland, OR / 7.5% ABV
Imperial Stout	 6
Imperial Stout / Samuel Smith / Yorkshire, England / 7% ABV
Kirin Ichiban   	 4
Rice Lager / Kirin Brewing Co. / Japan / 5% ABV
Kona Longboard	 4
American Pale Lager / Kona Brewing Co. / Kona, HI / 4.6% ABV
A Little Sumpin Sumpin Ale	 5
Pale Wheat Ale / Lagunitas Brewing Company / Petaluma, CA / 7.5% ABV
Leffe Blonde	 5
Abbey Dubbel / Anheuser Busch / St. Louis, MO / 6.6% ABV
Michelob Ultra	 3
Pale Lager / Anheuser Busch / St. Louis, MO / 4.2% ABV
Miller Lite	 3
Light Lager / Miller Brewing Co. / Milwuakee, WI / 4.17% ABV
Newcastle Brown Ale	 4
English Brown Ale / Scottish & Newcastle Brewing / United KIngdom / 4.7% ABV
New Belgium Ranger	 5
American IPA / New Belgium Brewing / Fort Collins, CO / 6.5% ABV 
Organic Cider (550 ml)		  5
English Hard Cider / Samuel Smith / Yorkshire, England / 5% ABV
G’Knight Imperial Red Ale		 6
Imperial Red IPA / Oscar Blues Brewery / Lyons, CO / 8.7% ABV
Rogue American Amber		  5
American Amber/Red Ale / Rogue Brewery / Newport, OR / 5.6% ABV
Rogue Dead Guy Ale	 5
Bock / Rogue Brewery / Newport, OR / 6.5% ABV
Sierra Nevada Torpedo	 5
American IPA / Sierra Nevada Brewing Co. / Chico, CA / 7.2% ABV
Stella Artois	 4
Lager / InBev Belgium / Leuven, Belgium / 5% ABV

CANS

-light -heavy -hoppy -malt -citric-balanced -packs a punch -house favorite



WINES

BUBBLES
House By The Glass		  8
Junkie Magnum	 100
Moet & Chandon Imperial Brut 	 Regular 80 / Magnum 150
Moet & Chandon Rosé	 175
Moet & Chandon Nectar Rosé	 175
Vueve Clicquot	 Regular 100 / Magnum 225
Vueve Clicquot Rosé		  Regular 225 / Magnum 500
Dom Pérignon		 Regular 350 / Magnum 700
Dom Pérignon Luminous 	 350
Dom Pérignon Rosé	 Regular 600 / Magnum 1200
Perrier Jouet Rosé		 550
Cristal		  700

REDS
Casa Lapostolle Cabernet Sauvignon		  7 / 24
Lapostolle Winery / Rapel Valley, Chile
Uppercut Cabernet Sauvignon	 10 / 36
Provenance Vineyards, Napa Valley, CA
Chalone Merlot	 7 / 24
Chalone Vineyards / Monterey, CA	
A by Acacia Pinot Noir	 9 / 32
Acacia Vineyard, Napa Valley, CA
Rosenblum Vintner’s Cuvèe Zinfandel	 7 / 24
Rosenblum Cellars / Alameda, CA
Terrazas “Alto” Malbec Mendoza	 7 / 24
Terrazas de los Andes Winery / Argentina
Cherry on Top Sweet Red	 7 / 24
Contempo Cellars / Sonoma, CA
Cupcake Red Velvet Red Blend		  7 / 24
Cupcake Vineyards / Livermore, CA

WHITES
Sonoma Junction Chardonnay		  7 / 24
Sonoma Junction Vineyards / Napa Valley, CA
Dreaming Tree Chardonnay	 10 / 36
Dreaming Tree Wines / Geyserville, CA
Stellina Pinot Grigio	 7 / 24
Stellina di Notte / Delle Venezie, Italy	
Snap Dragon Riesling	 7 / 24
Snap Dragon Winery / Sonoma, CA
Sterling Sauvignon Blanc	 7 / 24
Sterling Vineyards / Napa Valley, CA
Kim Crawford Sauvignon Blanc	 9 / 32
Kim Crawford Wines / Marlborough, New Zealand
Cherry on Top Sweet White	 7 / 24
Contempo Cellars / Sonoma, CA
Cupcake Angel Food White Blend		  7 / 24
Cupcake Vineyards / Livermore, CA

GL / BTL

= included in happy hour



WHISKEYS
Jack Daniels 	 7
gentle aromas of caramel, vanilla, and butterscotch, hint of wood is apparent and toffee notes begin to appear in the 
glass as it opens up / 80 Proof / Lynchburg, TN
Single Barrel Jack 	 9
full in flavor, caramel, vanilla, toffee and toasty oak flavors wonderfully balanced with a little spice / 94 Proof / Lynchburg, TN
(ri)1 	 8
light and spicy rye whiskey, warm, uniquely smooth, honey flecked with pepper on the way down / 92 Proof / Kentucky, KY
Wild Turkey American Honey 	 7
Kentucky straight bourbon paired with hand selected American honey / 71 Proof / Kentucky, KY
George Dickel 	 7
smooth with hints of citrus, vanilla, caramel, slightly smokey but sweet, maple sugar finish / 90 Proof / Tullahoma, TN
Seagram’s 7  	 7
smooth, mellow, cocoa like and sweet / 80 Proof / Norwalk, CT
Georgia Moon 	 7
corn whiskey, sweet sugared corn with a slight sour overtone / 90 Proof / Bardstown, KY
Bird Dog 	 7
blackberry whiskey, fruit flavored / 80 Proof / Bowling Green, KY

Cat Daddy 		 8
vanilla, nutmeg, cinnamon and citrus taste / 80 Proof / Piedmont Distillers / Madison, NC
Junior Johnson Lightning Lemonade 	 8
tastes just like homemade lemonade / 80 Proof / Piedmont Distillers / Madison, NC
Junior Johnson Midnight Moon 	 8
made from corn and born in a copper still, ultra smooth, clean tasting spirit / 80 Proof / Piedmont Distillers / Madison, NC

MOONSHINES

BOURBONS
Fighting Cock 	 7
charred white oak, rye, hint of honey and vanilla sweetness in the finish / 6 yr / 103 Proof / Bardstown, KY
Old Grand Dad 	 7
buttery feel on palate with tangy fruit and baked pie flavors / 100 Proof / Clermont, KY
Rebel Yell 		 7
boasts a honey raisin scent and full-bodied with honey and butter / 80 Proof / St Louis, MO
Jim Beam/Red Stag/Black 	 7
vanilla and delicate floral notes on nose, initially sweet with oaky notes / 80 Proof / Clermont, KY
Basil Hayden’s 	 8
light-bodied, gentle bite with a spice, hint of peppermint and tea aroma / 8 yr / 80 Proof / Clermont, KY
Baker 	 8
toasted nuts, fruit, vanilla, silky texture with a caramel aroma  / 7 yr /107 Proof / Clermont, KY
Knob Creek 		 8
rich, sweet, woody, full-bodied, almost fruity / 9 yr / 100 Proof / Clermont, KY
Wild Turkey 		 8
predominant vanilla and caramel flavors with sweet taste of chocolate / 101 Proof / Lawrenceburg, KY
Bulleit Bourbon	 8
hints of vanilla and honey and a long smoky finish / 90 proof / Lawrenceburg, KY
Maker’s Mark 	 9
subtle hints of fruit and caramel / 90 Proof / Loretto, KY
Woodford Reserve 	 9
delicate fruits and spices with sweet chocolate and spicy rye / 80 Proof / Versailles, KY
Elijah Craig 	 9
buttery vanilla nose with hint of deep, rich caramel / 18 yr / 90 Proof / Bardstown, KY
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Crudités [kroo-dee-TAY]
Often served as an appetizer, crudités are raw 
seasonal vegetables, frequently accompanied with a 
dipping sauce. 

Sriracha [SEE-rah-chah]
A sweet and tangy Thai-style hot sauce, that is made 
with sun-ripened chile peppers, garlic, vinegar, sugar 
and salt.

Aioli [ay-OH-lee]
A strongly flavored garlic mayonnaise, from the Provence region of Southern France. 

Tarragon [TEHR-uh-gon]
Narrow, pointed, dark green leaves distinguish this 
perennial aromatic herb known for its distinctive 
aniselike flavor. 
Heirloom [AIR-loom]
Vegetables are sometimes referred to as “heirloom” 
or “heirloom variety” because the seeds used to 
grow these vegetables are open-pollinated (without 
human intervention). Heirloom produce is said to 
have fuller, better flavors compared to produce 
grown for the mass market.

Brisket [BRIHS-kiht]
A cut of beef taken from the breast section under the 
first five ribs. 

Bison [BYE-suhn]
An American buffalo and member of the cattle family 
that tastes similar to lean beef with no gamey flavor.

Gouda [GOO-dah]
Holland’s most famous exported cheese that has a 
mild, nutlike flavor with a slightly creamier texture 
due to it’s higher milk fat content.

Quinoa [KEEN-wah]
Hailed as the “supergrain of the future,” quinoa contains more protein than any other grain. It’s considered a complete protein because it contains all eight essential amino acids. Quinoa is also higher in unsaturated fats and lower in carbohydrates than most grains, and it provides a rich and balanced source of vital nutrients. 

Pepita [puh-PEE-tuh]
These deliciously delicate pumpkin seeds are a 
popular ingredient in Mexican cooking. 

Cotija [koh-TEE-hah]
A strongly flavored, hard cow’s milk cheese known as 
the “Parmesan of Mexico” that was named after the 
town of Cotija, Michoacán. 

Aji Chili [AH-hee]
Believed to have originated in Peru, this intensely 
fruity, moderately hot, and complexly flavored yellow 
pepper is about six inches long when mature.

Arugula [ah-ROO-guh-lah]
A bitterish, aromatic salad green with a peppery 
mustard flavor.

En Croûte [ehn KROOT]
En croûte describes a food (usually partially cooked) 
that is wrapped in pastry and baked. 

 Braise [BRAYZ]
A cooking method in which food is first browned in 
fat, then cooked, tightly covered, in a small amount 
of liquid at low heat for a lengthy period of time. 

Chèvre [SHEHV-ruh]
French for “goat,” chèvre is a pure white goat’s-milk 
cheese with a delightfully tart flavor that easily 
distinguishes it from other cheeses.

Scallion [SKAL-yuhn]
Long, thin white base that has not yet developed into 
a bulb and long straight green stalks that look like 
giant chives.

Confit [kohn-FEE]
This specialty of Gascony, France, is derived from an ancient method of preserving meat whereby it is salted and 

slowly cooked in its own fat. 

Truffle [TRUHF-uhl]
A truffle is the fruiting body of an underground mushroom and one of the rarest and expensive foods in the world. Black truffles have an earthy, subtle aroma, and a taste once described as a mixture of “chocolate and earth”. White truffles have a garlicky flavor, reminiscent of shallots, and an intense earthy and musky aroma.

Tuile [TWEEL]
French for “tile,” a tuile is a thin, crisp cookie that is 
placed over a rounded object while still hot from the 
oven. 

Tinga [TEEN-guh]
A Mexican culinary term that implies torn or pieces 
of meat.  In the case of Tinga de Pollo, it is shredded 
chicken stewed in a tomato based, somewhat spicy 
sauce. 


