
 

Smaller Bites 
 

Honey Mustard Crunch Wings 16 
Fermented honey mustard, crispy brussels, green onion,  
scratch ranch 
 

North African Wings 16 
Harissa buffalo, chickpea crumble, chives, jalapeno ranch 
 

Caribbean SƟcky Ribs 22 
Guava Calabrian chili glaze, baƩered onion rings, jalapeno ranch 
 

Zaatar Bravas 12                   
Zaatar seasoned fries with garlic tahini, scratch tzatziki 
 

Smashed Cucumber & Feta 14 
Tahini Calabrian vinaigreƩe, chickpea crumble, whipped feta and 
fried dough 
 

Mediterranean Street Corn 12 
Woodfired corn rib, harissa aioli, feta, herbs 
 

Chili BuƩer Maple Brussels  16                   
Calabrian chili, candied pecans, burnt ends, mustard seed 
 

Seasonal Green Salad 14 
Add Chicken +$7   
 
 

Big Bites 
 

Sunday Chicken 24 
Half fried chicken and Fresno, strawberry arugula salad with a 
choice of Fresno hot honey or scratch hot sauce 
 

Steak Frites 24 
Spanish Romesco, crispy tallow fries 
 

Puppy Menu 
 

Burger, Pumpkin & Broccoli    10 
Chicken, Pumpkin & Broccoli  10         
Ice Cream Pup Cup 3 
Puppy Cakes 2 | 4 
 
 

Coffee 

Espresso 3 
Americano 4 
Iced Americano 4 
Cortado 4 
Cappuccino 5 
Flat White 5 
LaƩe 6 
Iced LaƩe 6 
Drip 3 
Iced Coffee 4 
Cold Brew 6 
Nitro Cold Brew 6 
Vanilla Caramel 6 
Non-Dairy Milk 1 
Syrups: Vanilla | Hazelnut | Caramel | Sugar-Free Vanilla 1 
 Mocha | Lavender | Honey & Seasonal Flavors 

Handhelds         

Texas Midnight  “Cubano” 18 
Smoked brisket, honey ham, pickled jalapenos, red onion  
mojo mustard, Jack cheese on toasted pizza dough 
 

Seaboy 16 
Herb grilled shrimp, red cabbage, honey cilantro slaw,  
house pickles, toum on a sesame brioche bun 
 

Arayas “Lebanese Burger” 16 
Beef stuffed pita, garlic tahini, rosemary pineapple hot honey, 
cabbage slaw 
 

Wood Oven 
LiƩle Korea 17 
Gochujang tomato sauce, parmesan, burrata,  
pineapple hot honey, kimchi 
 

Beirut 17 
KaŌa beef mix, tomato, onion relish, feta, yogurt sauce 
 

CaliBoy               17 
Carne Asada, jack cheese crispy potato, cilantro onion relish, 
salsa verde, runny egg topped with crema 
 
Wild Tartufo               19 
White fungi, rosemary, honey, caramelized onions, burrata 
 

Kids Menu (12 and younger) 
Served with a drink 

Chicken Tenders with fries  12 
Cheese Pizza 12 
Quesadilla with fries 10 
Add Chicken for $2 
 

Desserts 

Beignets (6 pieces)  10 
KOS Dolce de Leche & Berry Peach compote  
 

Refreshments 

Proudly Serving Coca-Cola Products 
Coca-Cola Products 3 
Topo Chico Seltzer 3 
Acqua Panna 4 
Sanpellegrino 4 
Coconut Water 4 
Red Bull (Regular or Sugar-Free) 4 
 

Tea & More 

Matcha Tea LaƩe 5 
Chai Tea LaƩe 5 
Earl Grey 5 
Green 5 
London Fog 5 
Hot Chocolate 4 
Assorted Teas Available 4 

All fried foods are cooked in beef tallow.   Our menu is proudly prepared without seed oils. 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne 
illness 

20% service charge has been added to each check 



 

Draft Beers 
We proudly support and serve all local draŌ beers 
 
Orange Blossom Pilsner Honey Beer  7 
5.5% ABV | 8 IBU | Orange Blossom Brewing | Orlando, FL 
  
Florida Sunshine Amber Lager 7 
5% ABV | 30 IBU | Carib Brewery | Cape Canaveral, FL 
 
Funky Buddha   German-Style Wheat Beer 7 
5.2% ABV | 12 IBU | Funky Buddha Brewery | Oakland Park, FL 
  
Cigar City Ja Alai India Pale Ale 7 
7.5% ABV | 70 IBU | Cigar City Brewing | Tampa, FL 
  
Baby Cakes Oatmeal Stout 7 
5.1% ABV | 26 IBU | Walking Tree Brewery | Vero Beach, FL 
  
You’re My Boy Blue Blueberry Wheat Beer 7 
5.3% ABV | 12 IBU | Florida Ave Brewing Co | Wesley Chapel, FL 
  
Luminescence New England Hazy IPA 7 
7% ABV | 30 IBU | Florida Ave Brewing Co | Wesley Chapel, FL 
  
Homemade Apple Pie Cider 7 
5.5% ABV | N/A IBU | Cigar City Cider & Mead | Tampa, FL 
  
Brewlando Belle Isle Blonde/Golden Ale 7 
5.1% ABV | 20 IBU | Brewlando Brewery | Orlando, FL 
  
Bark Haven Brew Session IPA 6 
5% ABV | Brew Theory | Orlando, FL 
 

Cans & Seltzers 

Budlight  Lager-American Light 6 
Ultra  Lager-American Light 6 
Corona  Lager-Mexican 6 
Modelo  Pilsner-Mexican 6 
Heineken  Pale Lager  
Stella Artois Non-Alcoholic Lager 6 
High Noon Peach Hard Seltzer 6 
High Noon Black Cherry Hard Seltzer 6 
 
D3 Binny  Blonde/Golden Ale American 6 
5% ABV | 20 IBU | D3 Brewing | Orlando, FL 
 
East West  IPA American 6 
7% ABV | 65 IBU | Ten 10 Brewing | Orlando, FL 
 
Ivanhoe Dark Bungalow  Wheat Beer – Witbier/Blanche 6 
4.8% ABV | N/A IBU | Ivanhoe Brewing | Orlando, FL 
 

Signature Martinis 
 

Vanity Fur 13 
Tito’s vodka, triple sec, fresh lemon juice, cranberry juice,  
coƩon candy ruffs. Poured table side for your enjoyment. 
  
Woof & Wake 14 
Van Gogh vanilla vodka, Cazadores café tequila liqueur and  
KOS cold brew. Our take on an espresso marƟni. 
  
Fairy Dog Mother 13 
Fruit loop “Loopy” vodka, strawberry puree, lemon and  
simple syrup.  Finished with a flick of fairy dust. Simply magical. 
  
Happy Hound’s Harvest 13 
Breckenridge gin, St-Germaine Elderflower liqueur, lemon sour and a  
house-made cucumber puree. Herbal and refreshing. 
 

Paw-secco Spritzers 
 

Limoncello 9 
Limoncello, prosecco, and sparkling water. 
 
Blueberry 10 
Fresh blueberries, fresh squeezed limes, prosecco, and sprite. 
 
Blackberry Hibiscus 10 
Hibiscus tea, fresh blackberries, tarragon, prosecco, and sparkling water. 

Wine 

By category, from lighter and milder to more intense and full-bodied 
  
SIGNATURE RED or WHITE SANGRIA 9 
Blackberry Red or Sparkling Peach White 
  
SPARKLING                                                        
Chandon Brut Sparkling 11 
La Marca  Prosecco Italy 6 | 26 
  
INTERESTING WHITES           
Chateau Ste. Michelle  Riesling, WA 9 | 34 
Santa Margherita  Pinot Grigio, Alto Adige, Italy 15 | 58 
  
SAUVIGNON BLANC 
White Haven  Marlborough, New Zealand 12 | 46 
  
CHARDONNAY 
William Hill  North Coast 9 | 34 
Sonoma-Cutrer  Russian River Ranches 14 | 54 
  
ROSE 
Chloe Rose  Central Coast, CA 8 | 30 
  
PINOT NOIR 
Meiomi  Santa Barbara-Monterey-Sonoma Coast 12 | 46 
  
INTERESTING REDS 
Francis Coppola Black Label  Claret, CA 11 | 42 
  
MERLOT/CABERNET 
Columbia Crest “Grand Estates”  Merlot, WA 9 | 34 
Hess “Allomi”  Cabernet Sauvignon, Napa Valley 16 | 62 
 
 

Hand-Crafted Cocktails 
 
“Raise the Woof” Old Fashioned 13 
Buffalo Trace, Angostura biƩers, and Demerara syrup poured over a colossal ice 
cube. Smoked with oak and proudly presented in our famous BH doghouse. 
 
Southern Fuzz 13 
Makers Mark bourbon, fresh lemon sour, peach puree and fresh brewed  
sweet tea.  Careful- this one goes down quick! 
  
Earl of Ivanhoe 13 
Courvoisier, Appleton rum, peach liqueur, and fresh lemon juice served over an 
Earl Grey Ice Cube. So disƟnguished! 
  
The Mule 12 
Wheatly vodka, fresh lime, simple syrup and ginger beer. The opposite of basic. 
  
The Barker 13 
Casamigos Jalapeno tequila, watermelon puree, and Grand Marnier with a  
tajin salt rim. This one’s all bark and some bite. 
 
The Bluey 13 
Bacardi rum, blueberry-lavender syrup, freshly squeezed lime juice,  
fresh mint leaves, topped with soda water. Mojito magic! 
 
 

Mocktails 

 
Peach Tea Spritzer 7 
Cold brew black tea, fresh peaches, sparkling water 
 

Blackberry Mojito 7 
Fresh blackberries, fresh mint leaves, simple syrup, fresh squeezed lime juice, 
seltzer 
 

Espresso Mocha Crunch 7 
Espresso, creamy top, Oreo crunch 
 

Triple Berry Sparkler 7 
Blueberries, blackberries, strawberries in coconut water 

ASK US, WE’LL CRAFT YOUR FAVORITE COCKTAIL! 
 


