
THANK 
YOU FOR 

JOINING US 
FOR TULSA’S 

ELEVENTH 
ANNIVERSARY 
RESTAURANT 

WEEK! 

Proceeds will be matched 
by the George Kaiser 

Family Foundation up to 
$25,000.

Ten percent of all 
Restaurant Week prix fixe 
menus sales will benefit 

the Community Food Bank 
of Eastern Oklahoma’s 
Food for Kids program. 

TulsaPeople’s
11TH ANNUAL

September 8-17

109 N. Detroit Ave. • 918-947-5454

RESTAURANT WEEK MENU
$12.95 Lunch for 2 Courses • $12.95 Brunch for 2 Courses • $35 Dinner for Two

*excludes tax, tip and beverage

LUNCH

Entrée
Chicken Avocado Wrap

Grilled chicken breast, romaine, tomato, onion, 
bacon and avocado with chipotle mayonnaise 

in flour tortilla

Asian Wrap
Black bean hummus, chopped carrot and water 
chestnut, spinach and Asian sauce in flour tortilla

Caesar Wrap
Romaine, tomato, grilled chicken and 

Parmesan with Caesar dressing in flour tortilla

Crane Club Wrap
Bacon, romaine, tomato, onion, shredded 

cheese, grilled chicken and ranch in flour tortilla

Dessert
Sundae

Cinnamon Honey or Chocolate Almond

Four-Layer Chocolate Cake
Blackberry Almond Cheesecake

Iced Mocha

BRUNCH

Entrée
Hangover Bowl

Buttermilk biscuit with egg, gravy, sausage and 
bacon, hash browns

Florentine Bowl
Baby spinach, scrambled egg, tomato, 

shredded Parmesan, bacon

Campfire Bowl
Hash browns, onion, red and yellow bell 

peppers, garlic topped with eggs, sausage and 
bacon with cream gravy

Dessert
Buttermilk Honey Biscuits

DINNER

Appetizer

Entrée

Dessert
Sundae

Cinnamon Honey or Chocolate Almond

Four-Layer Chocolate Cake
Blackberry Almond Cheesecake

Iced Mocha

Cowboy Queso
With southwestern beef, topped with pico

Black Bean Hummus Plate
With flour tortilla chips, baby carrots, red and 

yellow bell peppers and cucumber

Signature Yumlada
Chicken breast, red and yellow bell peppers, 

black beans, cheese and spinach in a sun-dried 
basil tomato tortilla, topped with house alfredo

Coconut Chicken Curry
With carrot, water chestnut, red and yellow 

bell peppers, onion, curry, peanut sauce 
with coconut milk and sriracha, topped with 

cashews and cilantro
Smack ‘n’ Cheese

Baked penne alfredo with cheese, oregano bread crumbs and served with sourdough toast


