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Cuisineof Charlotte.com

DINING INFORMATION

Terrace Dining
Heart Smart Options
Vegetarian Options
Take Out Meals
Seasonal Menu
Children’s Menu
Extensive Wine List
ATTIRE

Casual
ADDITIONAL SERVICES

Full Service Catering
Private Parties
Private Rooms
RESERVATIONS

Not Required
Suggested
HANDICAP ACCESSIBLE

NON-SMOKING

CREDIT CARDS

American Express 
Visa
MasterCard
Discover
CHECKS

Not Accepted

Executive Chef
Jim Noble

Executive Chef
Jesse Spann

Hours
Lunch

Mon-Fri • 11:00 am-2:30 pm
Dinner

Mon-Thurs • 5:00 pm-10:00 pm
Fri-Sat • 5:00 pm-11:00 pm

Meals Served
Lunch
Dinner

Cuisine
American

Eclectic
Southern

129 West Trade Street  |  Charlotte, NC 28202  |  (704) 375-1990  |  paul@noblesrestaurants.com
KingsKitchen.org

The King’s Kitchen is a not for profi t restaurant with all proceeds going to feed the 
poor.   Part of Jim Noble Restaurants, you’ll fi nd The King’s Kitchen has all your favorite 
Southern classics with a modern, high-quality spin and local ingredients galore.  More 
than just “meat and three,” The King’s Kitchen’s has a full wine list featuring interesting 
and eclectic wines, including selections from Eric Solomon.

The King’s Kitchen

SMALL PLATES

SIDES    3.75

SANDWICHES

BIG PLATES

MEAT & THREE

Shrimp Po’ Boy   13 • Flounder Po’ Boy   12 
 BBQ Chicken Sandwich   8 • The King’s Burger   9

Marinated Flat Iron Steak & Cornbread Panzanella Salad   15
Salmon with Spinach Risotto   17

Pork Spare Ribs (one pound) with House Slaw & Potato Skins   18
Pan Seared Catfi sh with Succotash and Four Onion Cream   15

Caesar Salad with Chicken   12 Shrimp   16 or Salmon   17
Porterhouse Pork Chop with Polenta, Collard Greens & Roasted Root Vegetables   24

Carolina Shrimp & Grits, Tomato Sauce   16

Tomato Soup   4/6 
Deviled Eggs   3

Pimiento Cheese with House Crackers   5
Iceberg Salad, Bleu Cheese Dressing   6

Warm Cabbage Salad with Nueske’s Bacon and Goat Cheese   6
Fried Veggie of the Day   5

Local Cheese Plate   13
Hoppin’ John, Sea Island Peas, Carolina Gold Rice, Salsa   6

Jesse’s “Yard Walker” Wings, Bleu Cheese Dressing   8

Mac & Cheese • Butter Beans
Creamed Corn • Black Eyed Peas

Collard Greens • Creamed Potatoes & Gravy
Rosa’s Fried Green Beans • Stewed Squash

Cole Slaw • Roasted Root Vegetables

Banana Pudding • Pecan Pie
Coconut Chess Pie • Chocolate Pie

Aunt Esther’s Brown Sugar Pound Cake
Pumpkin Pie

 Deep Dish Apple Pie

Aunt Beaut’s Pan-Fried Chicken & 3 sides    13
Oxtail & 3 sides   16

Grandma Bennon’s Pot Roast & 3 sides   16
Fried Flounder & 3 sides   13

Veggie Plate, choice of 4 sides   12

SWEETS    7.50

Prices and menu items subject to change based on Chef’s 
choice and seasonal availability.


