APPETIZERS
A1. Buffalo Drumsticks 4.95 Drumsticks (2) coated with
buffalo sauce; served with celery sticks and ranch dipping sauce.
A2. Party Drumsticks 11.95 Six pieces of drumsticks with two
dipping sauces selecting from: buffalo hot sauce, BBQ sauce,
Teriyaki, ranch.

B4. Grilled Chickun Sandwich 13.95 Grilled vegan chicken topped with

GLUTEN FREE - GF
GLUTEN FREE OPTION - GFO

SALADS AND SOUP
S1. Gluten Free House Salad 5.95 Refreshing salad bowl filled with lettuce,

A3. Cha Cha 5.95 Vegan shrimp in batter, flash fried to

carrots, purple cabbage, cucumbers, and tomatoes; served with a choice of

perfection; served with signature spicy aioli or cocktail sauce.

dressing. All dressings are house made Dijon Balsamic, Lemon Vinaigrette,

A4. Angel Hair with Cucumber & Sesame 4.95 Cold angel hair
noodles flavored with sweet chili sauce, cucumber, red bell pepper,
sesame oil and sesame seeds.
A5. Double Sliders 7.95 Enjoy sliders with 2 flavors - one has vegan
sausage and caramelized onion, topped with spicy aioli sauce and the
2nd one has grilled mixed vegetables - bell pepper, zucchini,
artichoke, red onion, topped with house pesto sauce.
A6. Golden Nuggets 5.95 Vegan chicken nuggets in batter, flash
fried to golden brown; served with our signature Honee Mustard
dipping sauce.

S2. Caesar Salad [GFO] 5.95 Chopped lettuce and capers tossed in creamy
vegan dressing; topped with croutons and vegan parmesan cheese. Add $3.50
for diced vegan chicken. For Gluten Free choice, we’d omit the crouton and no
vegan chicken topping.
(L) 11.95 (R) 7.95 Shredded lettuce,

carrots, purple cabbage, cucumbers, tomatoes, red bell peppers, avocado, and
sweet corn; served with Dijon Balsamic dressing.
S4. Grilled Chickun Caesar Salad 12.95 Large plate of chopped lettuce and
capers tossed in creamy vegan dressing; topped with grilled vegan chicken,
croutons, and vegan parmesan cheese.

golden brown; served with ketchup or mustard.

S8. Wonton Soup 4.95 House made wontons in a delicious vegetable broth

served with sweet chili dipping sauce.
A9. Summer Roll [GFO] 5.95 Wrapped in rice paper, containing
leaf lettuce, fried tofu, vegan ham, refreshing carrot and daikon radish
slaw, and fresh herbs, including basil and mint; served with peanut
dipping sauce on side.

SPECIAL DISHES
SD1. Gluten Free Salisbury Steak 12.95 Grilled Beyond burger
patty with steak sauce, served with steak fries and fresh salad with
Dijon Balsamic dressing.

B5. Beyond Cheeseburger 13.95 GF - $15.95 Beyond meat burger topped
with vegan cheese (American or Smoked Gouda), lettuce, tomato, and red
onion; served with Thousand Island dressing or Spicy BBQ over a burger bun.
B6. Buffalo Ranch Chickun Burger 13.95 Battered fried vegan chicken
tossed in buffalo hot sauce and topped with tomato, red onion, lettuce and
house ranch dressing. Served in a burger bun.

pickle, capers, and ranch sauce; served on a hoagie roll.
B8. Avocado Toast [GFO] 11.95 Mashed avocado dashed with black salt,
topped with tomato, jalapeño pepper over toasted whole wheat bread or gluten free multi-grain bread. The side choice can be salad or fries or fresh fruits.

A7. Mini Dogs 5.95 Vegan mini hot dogs in batter, flash fried to

A8. Spring Roll 3.50 Flash fried spring rolls (2) filled with veggies;

on lightly grilled artisan sour dough bread.

B7. Fishy Sub 12.95 Batter fried vegan fish, lettuce, tomato, red onion,

Ranch, Thousand Island

S3. Gluten Free Rainbow Salad

caramelized onion, tomato, arugula, and signature spicy aioli sauce; served

with vegetables including broccoli, carrots, zucchini, and cilantro; dashed with
sesame oil.

SANDWICHES
Serve with a side: French Fries or side house salad or Caesar salad
B1. Bakun Sandwich 11.95 Vegan bacon, lettuce, tomato, and avocado
served on lightly toasted whole wheat with vegan mayo.

B9. Meaty-ball Sub 13.95 Vegan meatballs topped with marinara sauce and
vegan cheese; served on a hoagie roll.
B10. Shrimp Sub 12.95 Batter fried vegan shrimp, lettuce, tomato, pickle,
capers, and spicy aioli sauce; served on a hoagie roll.
B11. Philly Cheesesteak 12.95 Juicy vegan steak, caramelized onion, red
and green bell peppers, melted vegan cheese over a hoagie roll.
B12. Banh Mi 11.95 Au Lac style sandwich – Juicy vegan steak, carrot and
daikon radish slaw, cucumber, cilantro and jalapeño pepper; served on lightly
toasted hoagie roll.

AL A CARTE
AL1. Organic brown rice 3.50
AL2. Jasmine rice with quinoa 2.50

B2. Vegan Tuna Melt 11.95 Vegan tuna and melt vegan cheese on lightly

AL3. Organic sweet corn 3.00

toasted whole wheat bread with vegan mayo.

AL4. Steamed veggies 3.00

B3. Grilled Veggies Sandwich [GFO] 12.95 Grilled zucchini, bell pepper,

AL5. Mac and cheese 3.95

artichoke, and red onion topped with house pesto sauce; served on lightly grilled

AL6. French fries 3.95

artisan sour dough bread.

AL9. Extra dressing 0.75

PIZZAS
P1. Stromboli 13.95 Baked layered roll of tomato-based sauce,
vegan cheese, vegan ground beef, vegan bacon and beyond sausage.
Brushed with house garlic herb infused olive oil; served with roasted
broccoli and marinara sauce.
P2. Bianca Chickun Supreme 15.95 Homemade white sauce, vegan
mozzarella cheese, grilled marinated vegan chicken, garlic, artichoke,
capers, and oregano.
P3. Classic Margherita 14.95 GF - $16.95 Marinara sauce, vegan
mozzarella cheese, sliced tomatoes, fresh basil, and garlic and herb
infused olive oil.
P4. Meatless Lovers 16.95 Marinara sauce, vegan mozzarella
cheese, vegan ground beef, sausage, bacon, and black olives.
P5. Pizza Mushroom with Arugula 14.95 GF - $16.95 House white
sauce, vegan mozzarella cheese, mushrooms with garlic oil, crushed
red peppers, capers, and topped with fresh arugula and black olives.
P6. Pesto Shrimp Pizza 5.95 GF - $17.95 House pesto sauce,
vegan mozzarella cheese, vegan shrimp, artichokes, and red onions.
P7. Philly Cheesesteak Pizza 15.95 GF - $17.95 White sauce,
vegan mozzarella cheese, Philly vegan steak, bell pepper, and
caramelized onion, vegan mozzarella cheese, vegan shrimp,
artichokes, and red onions.
P8. Veggie Pizza 14.95 GF - $16.95 Marinara sauce, vegan
mozzarella cheese, mushrooms, red onion, bell peppers, roasted

PASTA & NOODLES
N1. Alfredo Penne 13.95 Penne pasta in cashew alfredo sauce, with capers, garlic,
crushed red peppers, spinach and a choice of vegan chicken or vegan shrimp; topped
with vegan parmesan cheese, and basil.
N2. Pesto Penne 11.95 Penne pasta in house pesto sauce sautéed with zucchini
and mushrooms, topped with house parmesan cheese. Add $3.50 for diced
vegan chicken.
N4. Spaghetti and Meaty-balls 12.95 Spaghetti noodles topped with marinara
sauce, vegan meatballs, dashed with house made parmesan and basil.

and drinking, use raw cane sugar, sea salt, use

tofu, vegan ham and vegan shrimp and vegetables including cabbage, broccoli,

organic flour for baking. Our goal is to provide

carrots, zucchini, mushrooms, onion and scallions.
N6. Pho Noodle Soup [GFO] 12.95 Rice noodles in house pho broth with fried
tofu, vegan ham, mushrooms, and broccoli; topped with cilantro, basil and a thin
tofu crisp.
N7. Royal Noodle Soup [GFO] 12.95 Rice noodles in vegetable broth with lemongrass and mild spices, fried tofu, vegan ham, mushrooms, and broccoli; topped with
cilantro, mint and a thin tofu crisp.

RICE DISHES

Our jasmine rice is mixed with red quinoa
Add $1 for organic brown rice

R1. Organic Golden Rice [GF] 9.95 Organic brown rice stir-fried, fried tofu,
corn, with golden seasoning oil.
R2. Lemongrass Tofu and Nuggets Combo 13.95 Lemongrass seasoned
nuggets, tofu, and zucchini paired with jasmine rice, a spring roll, carrot and
daikon radish slaw, shredded lettuce, and mint.

R4. Cha Cha Rice Bowl 13.95 Vegan shrimp sautéed with lemongrass, scallions,

Add pizza topping - add $3 for adding vegan chicken /sausage /
shrimp/steak/ground beef / bacon. Extra pizza topping - add $2 for

spicy aioli.
red bell peppers, and basil; served with jasmine rice, carrots and daikon radish slaw,
and shredded lettuce.
R5. Guru Curry [GFO] 13.95 Mixed veggies including broccoli, carrots, red bell
peppers, zucchini, mushrooms, onions, minced garlic cooked with chickpeas and
fried tofu, seasoned nuggets - Not Gluten Free, in coconut milk and curry

extra cheese; add $1 for each extra veggie topping. Sauces: Marinara,

seasoning; served with jasmine rice.

White sauce, Pesto (all gluten free) Toppings: Protein: vegan sausage

R6. Gluten Free Veggie Delight 11.95 Stir-fried vegetables, including

[GF], ground beef [GF], shrimp [GF], steak [GF], bacon, chicken
Veggies: tomato, mushroom, red onion, green or red bell pepper,
spinach, jalapeño pepper, banana pepper, broccoli, artichoke, black
olive, capers, caramelized onion, fresh basil, fresh arugula.

by using more local fresh produce to reduce the
carbon footprint.
A kind reminder - our kitchen serves products
contain gluten, nuts, onion and garlic. While we
offer items free of these ingredients, we cannot
guarantee that no trace of these ingredients will
be found.
Check on our face book or LovingHutCharlotte.com
for events schedule.

Dine-In | Take Out | Online Order

Lunch | Dinner

R3. Crispy Chickun Rice Bowl 13.95 Battered, fried vegan chicken over jasmine

P9. Build Your Own Pizza - start at 12.95 GF start at 14.95

peppers, and black olives.

tasty and healthy vegan cuisine, at the same time

onions, mixed vegetables including broccoli, zucchini, carrots, peas, and sweet

rice with carrot and daikon radish slaw, shredded lettuce; served with signature

your taste, mozzarella vegan cheese included, broccoli, jalapeño

and dedication. We use filtered water for cooking

N5. Saintly Stir Fry [GFO] 13.95 Rice noodles [GF] or Udon noodles stir-fried with

broccoli, jalapeño peppers, and black olives.

Your choice of sauce and toppings built on a regular crust just to suit

We provide 100% planet-based food with love

broccoli, bell peppers, snow peas, zucchini, carrots, mushrooms, cabbage,
chickpeas; served with jasmine rice.
R7. Ocean Fresh Rice Bowl [GFO] 13.95 Vegan fish – Not Gluten Free, shrimp
and mushroom, tamari glazed with scallions and red bell peppers; served with
jasmine rice and steamed broccoli.

(Inside Golden Green Hotel)
3024 E Independence Blvd. Charlotte, NC 28205
980-219-4339 | LovingHutCharlotte.com

