
Tracey ’s  Ch i cken

S P I R I T S  N A C H O S 
tortilla chips topped with melted queso, housemade pulled pork, chicken, tomato, 
black olives, jalapeno, cilantro and red onion, with a BBQ sauce drizzle - 16

C R A W F I S H  B R E A D
a creamy blend of crawfish, spinach and cheese, over toasted baguette with shaved parmesan - 15

P I M E N T O  C H E E S E  B O A R D
a cheddar, queso blanco and roasted bell pepper spread topped with bacon jam. served with 
toasted baguette, dill pickle and pickled red onion - 9

F R I E D  G R E E N  B E A N S 
a Spirits favorite, lightly battered and fried. served with ranch - 9 

L O A D E D  H U M M U S
a house blend of seasoned garbanzo beans and tahini, topped with artichoke hearts, 
sun- dried tomatoes, feta cheese, and black olives - 9 

S P I R I T S  C H E E S E  S T I C K S
hand cut and breaded mozzarella sticks, served with made housemade marinara 
and parmesan cheese - 11

S P I N A C H  A N D  A R T I C H O K E  D I P
rich and creamy dip, served with toasted baguette - 12

“ W H I C H  C A M E  F I R S T ”  D E V I L E D  E G G S
southern inspired deviled eggs, topped with fried chicken, bacon jam and sweet chili sauce - 10

S P I R I T S  H O T  o r  K O R E A N  B B Q  W I N G S     - 15

HOT: with Spirit's 11-ingredient housemade hot wing sauce

KOREAN BBQ: a sweet and savory housemade sauce with green onion garnish and topped 
with sesame seeds

H A W A I I A N  T U N A  P O K E
raw Ahi tuna in a ponzu and rice vinegar marinade. topped with red onions, cilantro, and 
avocado with fried wonton chips - 15

C R A W F I S H  B E I G N E T S 
Louisiana crawfish tails, applewood bacon, and cheese, served with remoulade - 13 

L O A D E D  C H E E S E  F R I E S
topped with jack/cheddar cheese blend, and bacon, served with a side of ranch - 11

P H I L L Y  C H E E S E S T E A K  E G G R O L L S
shaved steak, onion, bell peppers, bacon, portobello mushrooms and 
provolone cheese eggrolls served with jalapeño avocado ranch - 11

STARTERS

S P I R I T S  C H I C K E N  C A E S E R  S A L A D
grilled chicken breast / romaine hearts / croutons / shaved parmesan / Caesar dressing  - 13 

G R I L L E D  C H I C K E N  H A L F  &  H A L F
grilled chicken breast / broccoli / tomatoes / mushrooms / egg / cheddar jack / 
sunflower seeds / half Spirits garden blend and half rotini pasta - 13 

S P I R I T S  C O B B
grilled chicken breast / spring mix / diced mangoes  / avocado / applewood smoked bacon / 
bleu cheese crumbles / sunflower seeds  / tomatoes / egg / citrus vinaigrette  - 14 

S P I R I T S  S P I N A C H
candied pecans / feta cheese / mandarin oranges / pepperjelly vinaigrette  - 10 

C H O P P E D  S T E A K  S A L A D
grilled marinated steak / chopped spirits garden blend / pecans / wonton strips / 
tomatoes / bleu cheese crumbles / bleu cheese vinaigrette / red wine reduction  - 14

C R I S P Y  T A C O  S A L A D
mixed greens / seasoned ground beef / roasted red bell peppers / black olives / 
chopped tomato / jalapeño slices / black beans / shredded cheese / 
served in a crispy flour tortilla shell with creamy avocado ranch dressing  - 14

S P I R I T S  S E N S A T I O N  S A L A D
customer favorite with croutons and grated parmesan cheese - 8

H O M E M A D E  C H I C K E N  S A L A D  W R A P
creamy chicken salad with celery, bacon, cranberries and almonds / salad mix - 11

B U F F A L O  C H I C K E N  W R A P
buffalo chicken tenders / tomato / ranch / salad mix - 11

SALADS + WRAPS

S P I R I T S  S E A F O O D  P A S T A
sauteed shrimp and crawfish, tossed in a 
Louisiana cream sauce with rigatoni pasta, with 
green onion garnish - 21 

S P I C Y  C H I C K E N  C R E O L E  P A S T A
spicy creole flavors meet a thick creamy sauce, 
fettuccine, grilled chicken, andouille sausage, 
onion and bell peppers  - 16 

J U D G E S  C H O I C E
fresh sauteed shrimp, sauteed broccoli, mushrooms, 
cherry tomatoes, garlic and parmesan cheese in 
a white wine butter sauce - 17 

CHICKEN
T R A C E Y ’ S  C H I C K E N  grilled chicken breast topped with goat cheese and sautéed 
artichoke, spinach, sun dried tomatoes and citrus butter sauce, served with a side of your choice - 15

T H A I  B A S I L  C H I C K E N  stir fried chicken breast with Thai sofrito vegetables of galanga root, 
cilantro, garlic, and Thai chili in a sweet soy glaze, and served with jasmine rice - 13 

SEAFOOD
A T L A N T I C  S A L M O N   grilled or blackened salmon served with sweet potato mash and fresh asparagus, 
finished with a bacon cream sauce - 21 

B L A C K  +  W H I T E  A H I  T U N A  black and white sesame-crusted fresh tuna, sliced over mixed seasonal vegetables, 
served with jasmine rice and a side of ponzu sauce - 22 

C R E A M Y  C R A W F I S H  S N A P P E R     grilled or blackened red snapper topped with a creamy crawfish sauce, 
served over gouda cheese grits - 26

N E W  O R L E A N S  B B Q  S H R I M P  fresh jumbo shrimp, sautéed in a classic spicy, savory, buttery sauce and 
surrounding creamy gouda cheese grits - 16 

F R I E D  S H R I M P  P L A T T E R  fresh jumbo shrimp fried to perfection, served with curly qs and choice of sauce: 
remoulade, tartar or cocktail - 16

SPIRITS

SI DES
5

Drunken  Mushrooms
Sp ir i t s  Garden  Sa l ad
Gouda  Cheese  Gr i t s

STEAKS
ALL STEAKS ARE HAND CUT AND ARE SERVED WITH YOUR CHOICE OF SIDE 

Sau téed  Vegg ies
Jasmine  R i ce
Sweet  Po ta to  Mash
 

PASTA

8o z  F I L E T  - 48

REAL DEAL BURGERS
ALL BURGERS ARE MADE WITH FRESH, NATURAL INGREDIENTS PREPARED BY HAND, WITH CURLY QS OR SWEET POTATO FRIES ($1)   

- -   GLUTEN FREE BUN AVAILABLE $2.25  - -   ALL PATTIES ARE GLUTEN FREE  - -

angus beef / lettuce / tomato / pickles / mayo / mustard  - 12
+ provolone, swiss, american or pepperjack - 1
+ applewood smoked bacon - 3
+ sautéed mushrooms & onions - 2
+ fried farm egg - 1

     fried onion strings / Swiss cheese / sauteed onions / sauteed mushrooms / mustard / Texas toast  - 14

fried onion strings / pepperjack / smoked jalapeños / bbq sauce / lettuce / tomato
chipotle mayo / jalapeño cheddar bun - 14

fresh grilled ahi tuna steak / grilled pineapple / avocado slices / spinach / honey wasabi / jalapeño cheddar bun - 18 

SP IR ITS 
CLASS IC 

PATTY MELT

KNOB CREEK
AH I  TUNA

C R U N C H Y  C H I C K E N  S A N D W I C H
buttermilk fried chicken, slaw, spicy mayo, dill pickle and bacon jam - 11 

T H E  C U B A N        housemade pulled pork, ham, Swiss cheese, mustard, 
and pickles pressed with Leidenheimer bread - 12

T H E  C L A S S I C  M U F F A L E T T A
housemade olive salad, sliced ham, mortadella, salami, mozzarella, and provolone on 
Gambino's bread  Half - 15 / Whole - 24

F L A T B O Y  P R E S S E D  B B Q  P O B O Y
pressed sandwich, slow cooked beef in a light tangy bbq sauce on Leidenheimer bread - 11

T H E  C L A S S I C  R E U B E N  thin slices of premium corned beef, swiss cheese, 
sauerkraut and 1000 island dressing on toasted marbled rye bread - 14

T R I P L E  D E C K E R  B L T
loaded with applewood smoked bacon, fresh lettuce, fresh tomatoes, and mayo - 12

S H R I M P  P O B O Y  ( C l a s s i c  o r  R o c k  &  R o l l )  fresh gulf coast shrimp 
fried to perfection with lettuce, tomatoes, and mayo on Leidenheimer bread - 13

 

SANDWICHES & POBOYS SERVED WITH CURLY QS OR 
SWEET POTATO FRIES ($1)
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G F
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G F

G F

G F

G F

DESSERT  
B A N A N A S  F O S T E R  B R E A D  P U D D I N G

a Louisiana favorite made with brioche and fresh bananas, covered in a rich 
bananas foster sauce, served with Henry’s bourbon vanilla ice cream  - 10

S P I R I T S  B R O W N I E 
a rich, dark chocolate brownie with ganache and raspberry coulis, 

served with Henry's raspberry ice cream - 12

S O U T H E R N  P E A C H  C O B B L E R
Spirits spin on a classic southern dessert with warm cinnamon peaches, covered in a 

buttery sugar biscuit topping, served with Henry's cinnamon ice cream - 10

S P I R I T S  C H E E S E C A K E
a rich and creamy slice of cheesecake with your choice of topping: 

plain, caramel, banana's foster, raspberry - 12

KIDS
ALL EXCEPT FETTUCCINE SERVED WITH CURLY QS 

F R I E D  C H I C K E N  T E N D E R S  - 7

G R I L L E D  C H E E S E  S A N D W I C H  - 6

K I D S  B U R G E R  - 7

K I D S  C H E E S E B U R G E R  - 8

K I D S  F E T T U C C I N E  A L F R E D O
   S h r i m p  -  10 /  C h i c k e n  -  9

= items that are gluten free. However, this meal is prepared in a shared kitchen and cross-contact with gluten-containing ingredients can occur. 
Also, note that other items can be made gluten free, like some of our burgers and sandwiches, with a gluten free bun substitution. 

G F

Creamy Crawf ish  Snapper

B lack  + 
Wh i te  Ah i 
Tuna

Shr imp  Poboy

Crawf ish  Bread Chopped  S teak  Sa l adNew Or leans  BBQ  Shr imp

New York  S tr i p 
w i th  Fr i ed 
Shr imp

Sou thern  Peach  Cobb ler

Korean  BBQ  Wings

G F

HOUSEMADE  DRESS INGS :  ranch / sensation / 1000 island / honey mustard / Caesar /
italian  /  bleu cheese  / citrus herb vinaigrette  /  pepper jelly vinaigrette  /  
balsamic vinaigrette  /  wasabi soy vinaigrette 

BURGER  OF  THE  MONTH  a different chef-crafted burger available each month - ask server for details

Buf fa l o  Ch i cken  Wrap

LOOK FOR OUR
FRESH NEW ITEMS!

12o z  N E W  Y O R K  S T R I P - 36G F

Pota toes  Au  Gra t i n
Sp i r i t s  Twice  Baked  Po ta to
Bacon  Mac  &  Cheese
 
  

G FG F

G F

G F

Knob  Creek
 Burger

*ADD TO ANY STEAK: 6 FRIED OR GRILLED SHRIMP - $12  |   AU POIVRE STYLE BUTTER - $4*

16o z  R I B E Y E  - 44G F

S M O K Y  C H I C K E N  B A C O N  J A L A P E Ñ O  P A S T A
sauteed chicken and bacon with a blend of peppers and 
onions in a spicy smoked jalapeno cream sauce with 
rigatoni pasta, with green onion garnish - 16

S T E A K  N ’  M U S H R O O M  P A P P A R D E L L E 
grilled tender beef medallions, giant mushroom duxelle and 
mushroom cream sauce with truffle oil, served with ribbons 
of pappardelle and shaved parmesan  - 21

F E T T U C C I N E  A L F R E D O
traditional preparation of heavy cream and grated parmesan

S h r i m p  -  17  /  C h i c k e n  -  15



Bayou  B i rd

L IME  IN  THE  COCONUT  Cimarron Reposado tequila, Fruitful Coconut liqueur, coconut puree, lime, simple, pineapple - 13

ROSEMARY  WH ITE  PEACH  BELL IN I  Massenez Rosemary liqueur, lemon, rosemary simple, white peach puree, champagne  - 12

LYCHEE  LEMONADE  T.L.C. vodka, Lillet Rose, lychee syrup, lemon, mint, El Guapo Love Potion bitters - 11

CLOVER  CLUB  Royal Gate gin, Fruitful Raspberry liqueur, lemon, simple  - 12

GENT ILLY  F I Z Z  Cucumber, Citadelle gin, Massenez Ginger liqueur, Massenez Rosemary liqueur, lemon, simple, champagne - 14

ALMOST  FAMOUS  Del Maguey Vida mezcal tequila, Altos Olmeca Plata, Aperol, Fratelli Maraschino, lime, grapefruit - 14

GOLDEN  HOUR  1792 Small Batch Bourbon, Southern Comfort Black, Nonino amaro, lemon, honey syrup  - 13

K IW I  MOJ ITO  Parrot Bay White rum, kiwi puree, lime, simple, soda, mint - 13

RHUBARB  OLD  FASH IONED  Michter’s Small Batch Bourbon, Fruitful Rhubarb Liqueur, rhubarb bitters, orange twist - 14

FRU ITFUL  MULE  Wheatley vodka, lime, ginger beer, Fruitful liqueur of choice: strawberry, blackberry, coconut, rhubarb, 
blueberry, or raspberry - 11

BAYOU  B IRD  Wildcat Brothers Noire rum, Planteray Original Dark rum, Peychaud’s apertivo, El Guapo Creole Orgeat, 
lime, pineapple, walnut bitters - 14

S P A R K L I N G
LaMarca Prosecco  TRIVICIO, ITALY

C H A R D O N N A Y
Sand Point  LODI, CA
J. Lohr  MONTEREY COUNTY, CA
Beuhler  RUSSIAN RIVER VALLEY

S A U V I G N O N  B L A N C
Canyon Road  CALIFORNIA
Andrea Sauvignon Blanc  SOUTH AFRICA

P I N O T  G R I G I O
Canyon Road  CALIFORNIA 
Mia Donna Pinot Grigio  VENETO, ITALY

O T H E R  W H I T E S
Canyon Road Moscato  CALIFORNIA
Canyon Road White Zinfandel  CALIFORNIA
Superfruit Sangria

Spirits sangria with fresh fruit
Mr. Pink Rose  WASHINGTON
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P I N O T  N O I R
Canyon Road   CALIFORNIA
Delta Pinot Noir  CALIFORNIA
Olema Pinot Noir SONOMA, CA

M E R L O T
Canyon Road   CALIFORNIA

C A B E R N E T  S A U V I G N O N
Canyon Road   CALIFORNIA
J. Lohr Seven Oaks  MONTEREY COUNTY, CA  
Decoy  SONOMA, CA
Austin Hope Cabernet  PASO ROBLES, CA  

O T H E R  R E D S
Familia Furlotti Malbec MENDOZA
Superfruit Sangria
    Spirits sangria with fresh fruit 
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N / A  B I T T E R  I T A L I A N  S P R I T Z
Giffard apertivo syrup, lemon, non-alcoholic champagne - 10

K I W I  N O - J I T O
Lyre’s white cane, kiwi puree, lime, simple, soda, mint - 10

M O C K - A - R I T A
Lyre’s agave blanco, non alcoholic triple sec, lime, simple, sour - 10

C U C U M B E R  G - F R E E  &  T
Dhos gin-free spirit, muddled cucumber, lime, tonic - 10

W H I T E  P E A C H  R O S E M A R Y  B E L L I N I
Rosemary simple, lemon, white peach puree, non alcoholic champagne - 10

MADE-FROM-SCRATCH COCKTAILS WHITES

REDS
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VIEW ENTIRE BAR MENU HERE:
I N C L U D I N G  O U R  B E E R  A N D  L I Q U O R  M E N U ,  U P D A T E D  D A I L Y  

VIEW OUR 
COMPLETE 

FOOD MENU 
WITH PHOTOS 

HERE:

JOIN US FOR HAPPY HOUR EVERY MONDAY - FRIDAY  /  2PM - 6PM

MOCK
TAILS

{Alcohol-Free}

HAVE YOUR EVENT AT SPIRITS WITH A

PATIO RENTALS ARE AVAILABLE

BRING THE SPIRITS EXPERIENCE TO 

YOU!

C A T E R I N G  M E N U S  A V A I L A B L E  I N - R E S T A U R A N T  A N D
O N  O U R  W E B S I T E :   S P I R I T S C E N L A . C O M

Gen t i l l y  F i z z
Mango  Ch i l i
CrushA lmos t  Famous

GIFT CARDS ARE AVAILABLE 
IN-RESTAURANT 

AND ON OUR WEBSITE:  
SPIRITSCENLA.COM

K iwi
Moj i t o C lover  C l ub

SPIRITS CATERING FOR ANY EVENT SIZE

Rosemary  Wh i te 
Peach  Be l l i n i

Lychee 
Lemonade


