
King of the Wings

2014
Red Hot Honey

Made in House with Franks Red Hot and Honey that we buy locally from 
MeadowLand Farms in Lowell, MI. It has a Sweet Honey Flavor that hits the end 

of the palate.

Sweet Garlic Chili Sauce
A Burst of Flavors with Sweet Garlic Chili Thai Sauce with Soy Sauce, Brown Sugar 

and Chopped Fresh Cilantro. It adds an element of sweetness with a hint of 
spice but more flavorful than spicy.

Caribbean Jerk Grilled Wing
We make a Jerk Spice (dry seasoning blend from Jamaica that has a combination 
of Chiles, Thyme, Garlic, Onions, Cinnamon, Ginger, Allspice and Cloves). We take 

the dry spice and add Olive Oil, Pureed Onion and Sugar to it to sweeten and 
bolster the flavor. Then we rub it into the wings and skewer them in groups of 5. 

We we grill them with the Jerk Spice, it adds smokiness and also brings out 
all of the above flavors.


