
APPETIZERS 
Our flavorful starters are served with house-made sauces, dressings and garnishes. 

SPICY BBQ DRUMSTICKS(GF)  7.95 
Four soy-meat drumsticks on sugarcane sticks.  

Option: Buffalo sauce 

CHICK’N TENDERS  7.95 
Five breaded chick’n fingers served with  
ketchup, BBQ, Buffalo or House Ranch. 

BUFFALO CAULIFLOWER BITES (GF) 7.95 
Battered cauliflower florets tossed in our buffalo sauce  

piled atop house ranch sauce. Served with celery. 

FRIED ZUCCHINI  7.95 
Basket of panko-breaded fried zucchini sticks.   
Served with House Ranch or Marinara sauce. 

 

 
 

PESTO FRIES(GF)  5.95 
Fries tossed in house cashew-based pesto. 

 
BACON RANCH CHEESE FRIES(GF) 6.95 

Fries smothered in our house-made toppings of cheese 
sauce, ranch dressing and soy-bacon, garnished with 

green onions. 
 

CHILI CHEESE FRIES(GF)  6.95 
Fries covered in house chili and cheese sauces, 

garnished with diced raw onions. 

SALADS 
Served with a variety of house dressings. 

SPRING MIX SALAD (GF) 6.95 
Spring mix, shredded carrot, zucchini, and sliced 

tomato. Your choice of Sweet Vinaigrette, Italian, 
House Ranch, or Balsamic Vinaigrette. 

 
VEGGIE SALAD (GF) 10.95 

Spring mix, romaine, bell pepper, mushrooms, cucumbers, 
cherry tomatoes, red onion, shredded carrot and 

zucchini. Your choice of Sweet Vinaigrette, Italian, 
House Ranch, or Balsamic Vinaigrette. 

 
FIESTA SALAD (GF) 12.5 

Romaine lettuce, black beans, pico de gallo, avocado,  
vegan cheese and sour cream, topped with cilantro and 
tortilla strips and drizzled with creamy spicy jalapeno 

dressing  
 

BUFFALO CHICK’N SALAD 11.5 
Romaine lettuce, celery, cucumbers, carrot and red 
onion, topped with buffalo soy chick’n and House 

Ranch dressing.

PASTA 
Hearty pasta dishes with robust house-made sauces. 

SPAGHETTI   10.75 
Rustic vegetable marinara sauce over spaghetti noodles 

with our almond-based vegan parmesan.   
Add: Meatballs, $2 

MAC AND CHEESE  10.5 
Macaroni noodles cooked in house vegan cheese sauce  

topped with buttery toasted bread crumbs. 
Add: chopped soy bacon $2  

or BBQ chick’n $3 

 
 
SUNDRIED TOMATO PESTO PASTA    11.75 

Spaghetti noodles tossed in pesto and sun-dried 
tomatoes topped with cherry tomatoes and our 

almond-based parmesan. 
Add:  Garlic chick’n strips $2.5   

or garlic vegan shrimp $2.5 
 

HOOLIGAN SPECIALLITES 
REUBEN SANDWICH  12.5 

Thinly sliced house stewed seitan corned beef & onions, 
sauerkraut, vegan provolone and Thousand Island on 

grilled Rye bread. Served with fries or spring mix salad. 

BBQ CHICK’N PLATE11.5 
A pile of shredded vegan BBQ chicken served 

with a side of salad and fries 
Upgrade fries & salad to mac & cheese  2.95

  



SANDWICHES 
Our sandwiches are served with your choice of: fries or spring mix salad.  

CALIFORNIA CHICK’N  11.25 
Soy-chicken, avocado, vegan provolone, lettuce, 

tomato, mayo and mustard on a toasted Kaiser roll. 
 

BUFFALO CHICK’N B.L.T.   11.75 
Breaded Buffalo soy-chicken patty, bacon, lettuce, 
tomato, and house ranch on a toasted Kaiser roll. 

 

PESTO CHICK’N 11.25 
Soy-chicken slices sautéed in house cashew pesto with 

vegan provolone, mayo, lettuce and tomato on a toasted 
Kaiser roll. 

 

 
JALAPENO CHICK’N  11.25 

Lightly-breaded soy chicken patties cut in strips and 
dressed with fresh jalapenos, spicy jalapeno cream sauce, 

mayo and lettuce on a toasted Kaiser roll. 
 

SEASIDE SANDO  11.25 
Breaded vegan fish filets, vegan American cheese, 

pickles, lettuce,House Ranch & Thousand Island on a 
toasted sesame bun. 

FRENCH ROLL 
SPICY BBQ CHICK’N   10.95  

Spicy chick’n strips with sweet & sour carrot and 
jicama, cucumber, cilantro, jalapeños and mayo on a 

toasted French roll. 

HOT ROAST BEEF   12.75  
House thinly-sliced stewed seitan & onions on a 

toasted French roll with mayo, mustard, cheddar,  
lettuce, tomato, and pickles.  Served with your 

choice of fries or salad. 
 

 PO’BOY  12.75 
Breaded vegan Cajun shrimp, pickles, tomato, 

lettuce, House special sauce, spicy dressing  and a 
dash of Tabasco on a toasted French roll.  
Served with your choice of fries or salad. 

MEATBALLS  12.75  
Rustic vegetable marinara sauce over meatballs topped 
with broiled cheese and mayo on a toasted French roll. 

Served with your choice of fries or salad.

BURGERS 
Our soy-beef burgers are served on a sesame bun with your choice of fries or spring mix salad.  

JADEN BURGER  10.95 
Vegan beef patty topped with melted vegan 

cheddar,  mustard, ketchup pickles and onion on a 
sesame bun. 

 
LENNON BURGER  11.75 

Vegan beef patty topped with melted vegan 
cheddar, Thousand Island, lettuce, pickles and 

onion on a sesame bun. 
 

DOUBLE-DECKER BUS  12.95 
Two vegan beef patties, melted vegan cheddar, 
Thousand Island, lettuce, pickles and onion on a 

sesame bun.  
 
 

PIONEERTOWN BURGER  11.75 
Vegan beef patty topped with melted vegan cheddar, 

house vegan bacon, crispy fried onions and BBQ sauce 
on a sesame bun. 

 
BACKYARD BBQ BURGER  13.5 

Vegan beef patty topped with all-vegan toppings of mac 
and cheese, white cheese sauce, house bacon, fried 

onion rings and BBQ sauce on a sesame bun. 
 

RED ROOSTER BURGER  12.75 
Spicy! Vegan beef patty topped with house white cheese 
sauce, candied jalapenos, green onions,  fried onion rings 

and Sriracha mayo on a sesame bun

 
  

DIETARY INFO 
 =   Spicy  
 =  Can be made gluten-free by request.    
GF =  Always gluten-free 
  =  Can be made without onion & garlic by request.  Additional dishes can be prepared  
         without onion or garlic, however they are still present in the sauces. 
 =  Contains nuts.  Cheese sauce and burger cheese contains cashews.House-made  
        Ranch, Thousand Island, Mayo, and Spicy Jalapeno Sauce contain almond milk. 

PLEASE NOTIFY YOUR SERVER IF YOU HAVE A FOOD ALLERGY. 

 



FIESTA SPECIALS 
 

UPGRADES 

Wet Burrito $2 
(enchilada sauce) 

Wet Supreme Burrito $2.75 
(enchilada sauce, broiled cheese, creamy 

jalapeno sauce) 
Guacamole $2  Sour cream $1.5 

 

 
 
 
 
 

HURRICANE HUGO’S BURRITO  9.95 
White or whole wheat wrap, fiesta rice, black beans,  

pico de gallo, avocado and lettuce.  
Add: Vegan cheese and sour cream $1.25  

Add: Sautéed veggies $0.75 
 

JACKFRUIT CARNITAS or CHICK’N BURRITO  12.5 
White or whole wheat wrap, your choice of jackfruit 
carnitas or vegan chicken, fiesta rice, black beans, 

cheese sauce, pico de gallo, avocado, vegan shredded 
cheese and sour cream. 

 
SOFT TACOS (GF)  PLATE 12.5, SINGLE TACO  5.25 

Plate: Two soft corn tortillas filled with your choice of 
one filling: soy chick’n, soy fish, or jackfruit carnitas, 

topped with pico de gallo, avocado, shredded cabbage 
and creamy spicy jalapeno dressing. Served with black 

beans, fiesta rice, lettuce, pico de gallo and lime.    
 

 
 

JACKFRUIT ENCHILADAS (GF) 12.95 
Two corn tortillas filled with house jackfruit carnitas,  

     topped with house enchilada sauce and vegan cheese, 
served with black beans, fiesta rice, lettuce, pico de gallo 

and avocado.   
 

FLAUTAS (GF)  PLATE  12.95, A LA CARTE  10.5 
Three rolled and fried corn tortillas filled with seasoned 
chick’n, topped with guacamole, sour cream and lettuce. 
Plate: served with black beans, fiesta rice, lettuce, pico 

de gallo. 

NACHOS GRANDE (GF)  12.5 
Fried corn tortilla chips covered in house vegan cheese sauce,  

black beans, pico de gallo, guacamole, vegan sour cream,  
cilantro, pickled jalapeno and creamy spicy jalapeno sauce. 
NACHO FRIES -  Substitute chips with fries $0.5 

Add: Jackfruit Carnitas $2.9

BREAKFAST 
Served day or night!   

BREAKFAST BURRITO   10.95 
White flour tortilla with tater tots , tofu-scrambled eggs, 

diced ham, cheese sauce, pico de gallo, and avocado. 

BREAKFAST BOWL (GF)  11.50 
Tater tots loaded with tofu-scrambled eggs, diced ham,  
cheese sauce, pico de gallo, sour cream and avocado.  

BREAKFAST PLATE 11.95 
Organic pancakes, butter, Vegan egg, tater tots and 

vegan bacon, served with organic maple syrup. 

 
ORGANIC BELGIAN WAFFLE   7.50  

Served with butter and organic maple syrup, 
dusted with powdered sugar. 

CHICK’N & ORGANIC WAFFLE 12.95 
Sage-infused Organic Belgian waffle topped with house 

vegan fried chick’n served with organic maple syrup, 
dusted with powdered sugar. 

SIDES 
FIESTA RICE (GF) 3.5 

FRENCH FRIES (GF) 3.95 

     BLACK BEANS (GF) 2.5 

MAC & CHEESE  small bowl 4 
 
 

MIXED VEGETABLES (GF) 6.5 
Steamed broccoli, cauliflower, green beans  and carrots. 

SIDE SALAD (GF) 3.75 
Small spring mix salad. Served with sweet vinaigrette, 
Italian, House Ranch or Balsamic vinaigrette. 
  

JACKFRUIT CARNITAS,  
A HOOLIGANS SPECIALTY! 

 

Young jackfruit is harvested before it has any flavor, thus 
making it the perfect canvas for plant-based meat alternatives.  
Our jackfruit is slow-cooked, shredded, and seasoned with a 
special blend of Mexican herbs and spices.  Not only does it 

taste amazing, it’s also gluten, soy, and guilt-free!   

 



 
  

DISCLAIMER: 
  All items are 100% vegan and Non-GMO, organic item is used when available or price permits. 
  We use RBD Expeller Organic Soybean oil for deep-fried and cooking 
  Prices subject to changes without prior notice. 
  There may be an extra charge for any added menu item. 
  Not all ingredients are listed; please notify our server for any food allergy. 
  Nuts and Gluten cross contamination might be possible due to sharing cookware 
  No outside food permitted on the premises. 

 



 

DRINKS 
LIMEADE  3.5 

ORGANIC ORANGE JUICE 3.95 

ICED TEA 1.95 
(black or green) 

HOT TEA  1.95 

THAI ICE TEA  3.95 

JASMINE MILK TEA 3.95 

ORGANIC VIETNAMESE  ICE COFFEE 4.5 
(sweet and strong) 

HANSEN’S SODAS (assorted flavors)  1.95 
Cola,   Root Beer,   Mandarin Lime,   

Ginger Ale 

SAN PELLIGRINO (sparkling juices)  2.25 
Blood Orange, Prickly, Pear, Orange, 

Lemon, Grapefruit 

ITALIAN SODAS   2.95 
Strawberry, Peach, Mango, Watermelon 

LAVENDER LEMON SODA 3.95 
Fragrant lavender soda with a hint of 

lemon. 
 

DESSERTS 
GERMAN CHOCOLATE CAKE  4.75 
Chocolate cake with chocolate ganache 

and coconut pecan frosting. 

CARROT CAKE  4.75 
Carrot cake with walnuts and cashew 

cream cheese frosting. 

CHEESE CAKE (NF) 4.95 
House-made cheesecake with blueberry or 

strawberry sauce. 

PUMPKIN CHEESE CAKE (NF) 4.95 
House-made pumpkin cheesecake Top with 

whipping cream and crushed almond 

PEANUTBUTTER PIE  4.95 
House-made peanut butter pie Top with 

whipping cream and crushed almond 

S’MORES PIE (NF)  4.95 
House-made chocolate ganache pie loaded 

with graham crackers and vegan 
marshmallows, toasted to order. 

CHOCOLATE GANACHE PIE (GF) 4.95 
House-made chocolate ganache pie with 
gluten-free pecan/almond crust topped 

with fresh strawberries and whipped cream. DIETARY INFO
= Can be made gluten-free by request.    
(GF) = Always gluten-free 
= Contains nuts  
(NF) =  Can be made without Nut. 

 



 

 

Open Tue – Sun 11:30AM – 9PM 
Closed on Monday 

 


