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Guinness Stout N/A                    7 
Traditional Irish stout, creamy head 
with 0.0% alcohol  

Southern Tea            3 
The back porch sipp’n kind!  Mild 
black tea with sugar (lots of sugar) 

Northern Tea                                3 
Cold as the winter weather, bitter like 
the Chef, but lemon helps 

Raspberry Green Tea                  3 
Brought to us by our friends at        
Uptown Tea in Waxhaw; this          
gorgeous tea is an alternative to our 
house iced tea. Served unsweetened. 

Housemade Limeade           4 
Lime juice, sugar, water & fresh mint 

Pinky Out                        4 
White strawberry cranberry juice,  
coconut milk, freeze dried           
strawberries 

Thai Iced Coffee                7 
Iced dark & rich coffee finished with 
sweetened condensed milk and      
cardamom 

Cup of Coffee                                3 

Walker Brothers Kombucha      5 

Devil’s Foot Local Soda           3.5 

Hot Tea                                  3 

Root Beer Float                       8 

Complimentary beer and          
wine program.  

Please ask your server for the 
choices or B.Y.O.B. 

Shake It Up                                                                          8 
Hand crafted shakes, choice of: vanilla, mocha, chocolate,   
peanut butter & chocolate, strawberry GF, N 

Crème Brulee                            12 
Exactly what you want it to be; crunchy top, creamy middle & 
dairy free GF   (not available TO GO) 

Nana’s Lemon Pound Cake       7 
Fresh lemons infused in the moistest pound cake you will ever 
eat; drizzled with lemon icing 

Peanut Butter and Chocolate Tart                         12 
Date & nut crust, peanut butter, crushed peanuts, creamy          
chocolate mousse. This is a sharable size...or not; it’s up to you. 
GF,N 

Strawberry Fields Forever       7 
Strawberry cake, fresh strawberries; served with strawberry 
syrup 

Citrus Cheezcake                       12 
Fresh lemon and orange zest whipped in cream cheez on a   
traditional vanilla graham cracker crust 

Sweet & Cozy Carrot Cake       8 
Sweet & Cozy bakery has created this carrot cake with  a sweet 
& creamy frosting to tickle your taste buds N 

Oatmeal Raisin Ice Cream Sandwich      6 
House made oatmeal raisin cookies & vanilla ice cream 

Being kind doesn’t cost anything, we respect all living  
beings and  animals alike.  VegGeez is a 100% plant 

based kitchen; however, we use soy, nuts & gluten based 
items.  All menu items are prepared in the same space/
fryer/grill.  If you have a  severe allergy, please let your  
server know and we will do our best to accommodate 

any and all dietary restrictions. Many items can be   
modified to GF, just ask. 

~
L
I
L
 
V

e
g

 
H

E
A

D
S
~
 

Love Me Tender                          7 
Chick’nless nuggets, choice of fries or 
fresh fruit 

PB & J                                     7 
Everyone’s favorite simple sandwich, 
made on whole grain. Served with 
fries or fresh fruit 

Crabby Patty                   7 
Single crabby patty, choice of fries or 
fresh fruit 

Pasta with Red Sauce     7/9(GF) 
Simple linguine pasta, tossed in house 
made red sauce  

*Kids meals include a juice box & a 
small “treat”* 

 

**All prices reflect a cash 
discount** 



This is a COW FREE ZONE!!! 
Chili Cheez Burger                                                  14 
Grilled with B.D.C. topped with chedda cheez, slaw, onion stack N 

South Pacific                                                           12 
Grilled patty with teriyaki sauce, cheez, charred pineapple,       
sriracha mayo and arugula N 

Shroom and Gouda                                               13 
Grilled patty with roasted mushrooms, caramelized onions, gouda 
cheez and herbed mayo N 

ALL BURGERS CAN BE BEYOND OR WHITE BEAN & HERB BURGER PATTY 
(HOUSEMADE) 
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Homemade Soup           6  
Scratch made soup GF 

The Best Damn Chili      9 
NO meat, only the flavor!! TVP, 
beans, chickpeas, fresh vegetables, 
topped with scallions & cheez 
served with tortilla chips GF 

Grilled Romaine           10 
Grilled hearts of romaine lettuce, 
seasoned croutons, grilled lemon 
and Caesar dressing GFO 

Caprese                           12 
House made cashew mozzarella, 
garden fresh tomatoes and basil 
drizzled with balsamic glaze GF,N 

Arugula & Cabbage     13 
Arugula, onion, tomato, cabbage, 
cucumbers, fried tofu, feta cheez 
and lemon vinaigrette GF,N 
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Eggplant Parmesan                                               23 
GBD & herbed crusted eggplant, linguine tossed in fresh basil with 
classic tomato sauce,walnut ricotta  & cashew mozzarella cheez N 

Green Coconut Curry                                             22 
This dish with a little kick is made with a lemongrass infused 
broth, garbanzos, mushrooms, green beans, carrots, cauliflower & 
tofu in a coconut curry sauce; served with rice GF 

Creamy Linguine                                       20/22 (GF) 
Winding Brook Farms mushrooms & green peas blended in a rich 
cream sauce finished with white wine & mushroom bacon N 

Chick’n & Waffle                                                     18 
Savory Belgian style golden waffle, topped with Gardein chick’n 
patty served with spicy maple syrup and cinnamon butt’a 
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VEGGEEZ IS PROUD TO HAVE A 100% PLANT BASED MENU    704.627.4004 

Bahn Mi to the MAX                                             12 
Marinated tofu, pickled red onion, sriracha mayo, pickled jala-
peno, cucumber, carrots; topped with fresh mint & cilantro GFO 

Mushroom Reuben (She’s Back...)                     15 
Oven roasted cremini mushrooms, house made thousand island 
dressing, cheez, sauerkraut on toasted seeded rye bread  GFO,N 

Carne Asada Tacos                                                 12 
Marinated soy curls, house made chimichurri, guacamole & feta 
cheez on corn tortillas GF,N 

The Barvecue Sammie                                          13 
Authentic wood smoked Barvecue topped with creamy slaw, fried 
onions and served on a toasted house bun 

Korean Style Tacos                                                12 
Shredded soy que with orange sesame slaw, pickled onions, 
roasted peanuts, cilantro and sesame seeds N, GF 
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**ABOVE ITEMS SERVED WITH HOUSE FRIES, SEASONAL SIDE OR SMALL SOUP** 

Spinach & Artichoke Dip 12 
Caramelized onion, spinach, cream 
cheez, artichoke, fresh herbs; served 
with tortilla or pita chips GFO,N 

Indonesian Cauliflower  10        
Mild yellow curry, garam masala, 
topped with tahini sauce, pickled 
red onion and fresh cilantro GF 
Chili Cheese Fries              9 
Hand cut fries, well seasoned & 
topped with the best damn chili & 
finished with cheez sauce GF,N 

Mac & Cheezzzz 12/14(GF) 
Tuber & noosh based sauce, topped 
with herbed bread crumbs N  

Crabby Patty                    11 
Artichoke hearts, garbanzos, fresh 
herbs and a touch of Baltimore, 
served with tartar sauce  

GF=GLUTEN FREE, N=CONTAINS NUTS 

GFO=CAN BE MADE GF, PLEASE ASK YOUR SERVER 


