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BBQ CHICKEN EGG ROLLS | $15 X

Savory Shredded BBQ Chicken, Onions, Bacon, Blend of Cheese &
Seasonings inside Crispy Wonton Wrappers.

NACHO FRIES | $12

Cajun Seasoned Crispy Fries topped with Bacon, Green Onion,
& Homemade Queso. No Bacon? No problem - substitute Fire
Roasted Tomato Salsa for Bacon!

SWEET CORN HUSH PUPPIES | $8

Sweet Corn inside a fluffy bread served with Caribbean Dipping
Sauce. Want to try them Loaded? Ask your Server about our
options!

CHICKEN WINGS | $15

Your Choice of Naked, BBQ, Buffalo, Caribbean, Thai Chili, Honey
Old Bay, Hot Bay, Hot Honey Old Bay, Honey Jerk, Jerk (Dry), Old
Bay (dry rub), House Seasoned (dry rub).

FRIED GREEN TOMATOES | $12
BLT or Southwest Style.
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CARIBBEAN MEATBALLS | $12

Jerk Seasoned Meatballs in Caribbean Sauce over Black Bean
Corn Salsa with Green Onions and Wasabi Microgreens.

SHRIMP PARMESAN DIP* | $16

Blend of Mozzarella & Parmesan Cheese with Garlic, Red Pepper
Flakes, and Shrimp. Served with Chips.

‘BRO’SCHETTA* | $8

Grilled Corn, Red Peppers, Black Beans, Grilled Peaches &
Balsamic Drizzle. Topped with Cilantro Microgreens. Want Fire
Roasted Salsa instead? Chips & Salsa - $5

LOADED SWEET FRIES | $12

Waffle Cut Sweet Potato Fries Topped with Vanilla Cream
Sauce, Bacon Crumbles,& Dusted with our Spice Blend &
Powdered Sugar. Add Granola $2.

PORK WINGS* | $13

Tender Pork Shanks seasoned with Tony’s House Blend or Sauce
of Your Choice.

HONEY JERK CORNBREAD | $5

Three pieces of Tony’s Sweet Cornbread topped with a Honey

Jerk Drizzle.
N

SALADS

Additional Proteins: | Grilled Chicken $7 | Fried Chicken $9 | Grilled Shrimp (8) $10 |

| Cornbreaded Fried Shrimp (4) $10 | Fried Fish $8 | Blackened Fish $8 | Jackfruit $8 |

HOUSE | SMALL $6,LARGE $9

Romaine Lettuce with Tomatoes, Cucumbers, Onions, &
Croutons. Served with your choice of dressing.

DOWN BY THE BAY | $20

Old Bay Seasoned Grilled Chicken & Shrimp over Romaine Lettuce
with Tomatoes, Shredded Cheddar, and Croutons with your choice
of dressing.

KILLBILL | $16

Grilled Chicken or Hand-breaded Fried Chicken Tenders (+$2)
tossed in Buffalo Sauce over Romaine & Iceberg Lettuce with
Tomatoes, Cucumbers, Onions, Shredded Cheddar, & Croutons.
We recommend: Ranch or Bleu Cheese Dressing.

CAESAR | SMALL $7,LARGE $10

Romaine Lettuce with Shaved Parmesan tossed in Caesar
Dressing with Croutons.

WHEN IN ROME | $18

Romaine & Iceberg Lettuce tossed in Caesar Dressing topped with
Blackened Chicken, Bacon, Shaved Parmesan, & Croutons. Served
with Hot Sauce & Balsamic Glaze Drizzles.

COLLISION SALAD | $13

Our housemade Roasted Corn & Black Bean Salsa, Shredded
Cheddar, & a drizzle of Balsamic Glaze over Romaine & Iceberg
Lettuce. Served with Fiji Apple Vinaigrette Dressing. Get it
Tony’s Way with Jerk-Seasoned Caribbean Chicken and

House Ranch Dressing | +$7

FRIED FISH SANDWICH | $16

Hand-breaded Wild Caught Cape Hake on a Potato
Bun with Lettuce, Tomato, & Tartar Sauce. Add
Cheese +$2.

BLACKENED FISH SANDWICH | $16

Grilled Blackened Seasoned Wild Caught Cape
Hake with Lettuce, Tomato, & Tartar Sauce. Add
Cheese +$2.

KILL BILL SANDWICH | $18

Your choice of Grilled (1 Breast) or Handbreaded

Fried (2 Tenders) Chicken Breast Tenders tossed

in Buffalo Sauce with Ranch, Lettuce, & Tomato.
Add Cheese +$2.

BUBBA TACOS | $18

Signature Fried Chicken with Spicy Ranch, Lettuce,
Bacon, & Shredded Cheese on a Flour Tortilla.

WHEN THE SHRIMPS IN THE CRIB MA | $18

SANDWICHES & TAGDS y

FRIED CHICKEN SANDWICH | $17

Two (2) Signature Fried Chicken Tenders
on a Potato Bun with Lettuce, Tomato,
Mayonnaise, & Pickles. Add Cheese +$2.

PULLED JACKFRUIT SANDWICH | $15

Pulled Jackfruit (large tree fruit with subtle
sweetness) with Apple Slaw (vegan) or
Creamy Slaw (vegetarian) & sauce of your
choice on a Potato Bun.

PULLED PORK SANDWICH | $15
Tender Pulled Pork with your choice of Creamy
Slaw or Apple Slaw on a Potato Bun & topped with
the sauce of your choice.

Exchange your slaw for Mac & Cheese! (+$3)

GRILLED CHICKEN SANDWICH | $16

Perfectly Grilled Chicken Breast on a
Potato Bun with Lettuce, Tomato,
Collision Ranch, & Pickles. Add Cheese
+$2.

POP LOCK & DROP IT TACOS | $18
CARIBBEAN TACOS
Signature Fried Chicken tossed in Honey
Sriracha over Creamy Slaw and Drizzled with
Thai Chili on Flour Tortillas.

Apple Slaw, Black Bean Corn Salsa, & Your Choice
of Protein on a Flour Tortilla with Caribbean
Sauce.

Jerk Seasoned Grilled Chicken | $16
Jerk Seasoned Grilled Shrimp | $20
Jerk Seasoned Fish | $16
Jackfruit | $14

Chopped HandBreaded Cornbread Shrimp
With Spicy BBQ, Lettuce, Tomato, and
Shredded Cheddar or Flour Tortillas.

Items marked with a * can be prepared gluten-free. While we take great care in handling, we cannot guarantee a completely gluten-free environment. Please
inform your server of any allergies when ordering, as failure to do so may lead to longer wait times.




BOWLS

& GRITS*

Silky Cheddar Grits Topped with Cajun Red
Peppers & Onions, Bacon Crumbles, Green
Onions and a Light Broth with Your Choice of
Protein:

Blackened Shrimp | $23
Blackened Chicken | $18
Blackened Grilled Fish | $17
Fried Fish | $17

Vegetarian Options:
Cajun Veggie - Cali Blend | $15
Blackened Jackfruit | $16

SOUL BOWL | $18

Pulled Pork over Mac & Cheese, Sweet
Potatoes, & Collard Greens. Topped with
BBQ Sauce.

BUDDY BOWL* | $17-$20

Blackened Fish ($17) or Blackened Shrimp
($20) over Cheddar Grits & Collard Greens.

ISLAND BOWL* | $16-$20

Pulled Pork ($16), Jerk-Seasoned Grilled
Caribbean Chicken ($17) , Jerk Seasoned
Caribbean Shrimp ($23), or Jerk Seasoned
Caribbean Meatballs ($20) over Black Bean
Corn Salsa & Grits topped with Cilantro
Microgreens. Add Bacon Crumbles $2.

COLLISION MAC BOWLS

Pick Your Protein:
Grilled Chicken | $18
Grilled Shrimp | $23
Fried Shrimp (4) | $18

Pulled Pork | $16

Shredded Jackfruit | $16

Pick Your style:

Buffalo - House Seasoned Protein, Buffalo Sauce,

Green Onions, Ranch Drizzle

BBQ - House Seasoned Protein, Your Choice of BBQ

Sauce & Green Onions

Caribbean - Jerk-Seasoned Protein, Caribbean Sauce,

Bacon & Green Onion

Korean - Creole-Seasoned Spicy Gochujang BBQ with

Sesame Seeds and Green Onion.

DIE WITH A SMILE | $17

Sliced Grilled Chicken Breast over Sauteed
California Veggies and Lemon Pepper

Potatoes with a homemade Garlic Parmesan

MAIN COURSE

All Main Courses are served with Two Sides. While we’ve pre-selected some to make your
choices easier, please feel free to swap them out for the sides of your choosing. (Substitute

House or Caesar Salad for One Side $3.99)

PULLED PORK * | $18

Tender Seasoned Pulled Pork Served with Apple Slaw & Mac & Cheese.

LOLLIPOP PORK SHANKS * | $22

Three (3) Tender Seasoned Pork Shanks with Your Choice of Sauce. Served with Bourbon Sweet

Potatoes &
Grandma’s Greens.

CARIBBEAN GRILLED FISH* | $20

Two Wild Caught Jerk Seasoned Cape Hake Filets with Caribbean Sauce served with Mac &

Cheese and Grandma’s Greens.

FRIED FISH | $20

Two (2) Handbreaded Whiting Filets in our House Blend.Served with Fries & Creamy Slaw.

CORNBREADED FRIED SHRIMP | $22

Eight (8) Crispy Cornbreaded Butterflied Fried Shrimp. Served with Fries & Creamy Slaw.

GRILLED SHRIMP* | $22

1/2 Pound of House Seasoned Grilled Shrimp tossed in Your Choice of Sauce.

Served with Two Sides.

FRIED CHICKEN | $22

Three (3) Jumbo Breast Tenderloins Handbreaded in House Blend and Fried to Perfection.

Served with Grandma’s Greens & Potato Salad.

GRILLED CHICKEN* | $20

Two (2) 60z Chicken Breasts with Your Choice of Sauce and Two (2) Sides. Try it Collision Style -
House Seasoned and Topped with Blackbean Corn Salsa & Balsamic Glaze $22

MOM’S CHOICE * |

Grilled protein topped with our Signature Shrimp Parmesan Dip. Served with a salad and

Honey House Vegetables.

Grilled Chicken $27 | Blackened Wild Caught Hake $26

DAD’S CHOICE* |

Grilled Protein topped with Caribbean Sauce and Grilled Shrimp. Served with a House Salad

& Candied Bourbon Sweet Potatoes.

Jerk Seasoned Grilled Chicken $22 | Blackened Wild Caught Hake $25

SAUCE GUIDE

NAKED
GARLIC PARM
LEMON PEPPER
BBQ
HOUSE SEASONED (DRY)
SWEET THAI CHILI
HONEY OLD BAY
HONEY JERK
CARIBBEAN
ANYTIME SAUCE
HONEY SRIRACHA
OLD BAY (DRY)
BUFFALO
HOT BAY
HOT HONEY OLD BAY
KOREAN BBQ
LEMON PEPPER JERK
JERK (DRY)

JERK BBQ

MAC & CHEESE | $6

GRANDMA’S COLLARD GREENS * | $6

HUSH PUPPIES | $5

CANDIED SWEET POTATOES* | $5

with Covalent Spirits Bourbon.

SIDES

SOUTHERN POTATO SALAD* | $5

SWEET POTATO FRIES | $6
CREAMY SLAW* | $5

APPLE SLAW* | $5

Shredded Cabbage Blend, Julienned Apples, with Fiji Apple Vinaigrette

FRENCH FRIES | $5
CHEDDAR GRITS* | $5

LEMON PEPPER POTATOES | $5
ROASTED HOUSE HONEY VEGGIES* | $5

Try it with Jerk Honey!

ltems marked with a * can be prepared gluten-free. While we take great care in handling, we cannot guarantee a completely gluten-free environment. Please

inform your server of any allergies when ordering, as failure to do so may lead to longer wait times.
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