
FRENCH ONION SOUP 
Caramelized onions, port wine, beef stock, garlic 
& herb croutons, swiss cheese                                                5.00 cup

SOUP OF THE DAY
Daily offering using seasonal ingredients, made from 
scratch                                                               5.00 cup / 8.00 bowl

SOUP & SALAD
Cup of soup & salad (choice of garden or caesar)                     9.50

SOUP & 1/2-WICH
Cup of soup & 1/2-sandwich (choice of grilled ham 
& cheese, turkey-apple-brie, turkey club)                                     10.00

Please ask your server for items that can be modified for food specifications 
such as gluten-free, keto-diet, vegan, etc.

If you have allergies, please alert as not all ingredients are listed. We are obliged to 
inform you that consuming raw or undercooked meat, poultry, seafood or eggs may 

increase your risk of foodbourne illnesses.  

STOUT DISCO FRIES 
Guinness stout gravy, crispy fries, chicken, sharp cheddar         12.00

BOOZY RINGS
whiskey battered onions rings, bbq ranch dipping sauce,           9.50

DISCO FRIES  
skinless fried chicken breast, crispy fries, light gravy, 
fresh mozzarella                                                                               11.00   

FRIED VEGGIE BASKET 
green beans, zucchini, cauliflower, spicy ranch                         9.95

SPINACH & ARTICHOKE DIP 
warm spinach, artichoke hearts, creamy cheese, house 
flour tortilla chips                                                                            8.50

FRIED ZUCCHINI CAPRESE 
fried zucchini slices, roasted tomato sauce, fresh mozzarella      8.50

FOUR CHEESE 
perfect blend of cheeses, basil, balsamic glaze                          9.00

BBQ PORK
smoked pork shoulder, house bbq sauce, red onions, 
cheddar blend                                                                               11.00

CHICKEN & SPINACH
grilled chicken, creamy spinach, parmesan, fresh 
mozzarella                                                                                     10.50

ITALIAN
nitrate-free salami & pepperoni, roasted tomato 
sauce, fresh mozzarella                                                                10.50

BACON & MUSHROOM
nitrate-free bacon, sautéed mushrooms, 
caramelized onions, parmesan, fresh mozzarella                         11.00

VEGAN 
zucchini, mushrooms, caramelized onions, roasted 
tomato sauce, balsamic glaze                                                       10.00

SW QUINOA SALAD 
heirloom quinoa, black beans, charred corn, grilled 
zucchini, tomatoes, red bell peppers, goat cheese, 
cilantro-lime dressing                                                        6.00 / 10.00
 

SEASONAL SALAD
local salad greens, seasonal fruit and vegetables, goat 
cheese, raspberry balsamic vinaigrette                          6.00 / 10.00

CAESAR SALAD  
romaine lettuce, parmesan, house caesar dressing, garlic 
& herb croutons                                                                 5.00 / 9.00

GARDEN SALAD
romaine lettuce, tomatoes, cucumbers, red onion, house 
ranch dressing                                                                     5.00 / 9.00

BBQ RANCH CHICKEN SALAD
salad greens, grilled chicken, charred corn-black bean salsa, 

cheddar, bbq ranch dressing, flour tortilla chips                             10.95

GRILLED BLT 
grilled hearts of romaine, crispy bacon, tomatoes, danish 
bleu, creamy caesar dressing                                                      10.50

KITCHEN COBB  
crispy bacon, tomato, danish bleu, hard-boiled egg, chicken, 
house ranch dressing                                                                    12.00

Lunch Only 

Customize Your Salad
chicken +4 | wild coho salmon +6 | wild-caught shrimp +6 | filet +6

bacon +1 | avocado +2 | hardboiled egg +1



CHICKEN & WAFFLE
crispy fried chicken, Belgian waffle, house slaw, fries, hot honey                  13.99

SHRIMP SCAMPI  
wild-caught shrimp, roasted garlic, brandy-wine sauce, angel
hair pasta, asparagus                                                                                 16.00

CLASSIC FOUR-CHEESE RAVIOLI 
four-cheese ravioli served with traditional tomato-meat sauce & grilled bread            12.50

CHICKEN PICCATTA  
sautéed chicken, artichoke hearts, capers, white wine, lemons, 
penne pasta, asparagus                                                                                  14.99

VEGAN PASTA 
grilled asparagus, zucchini, eggplant, garlic, white wine, basil 
pesto, penne pasta                                                                                           14.00

RATATOUILLE VEGETABLE TIAN
roasted tomatoes, zucchini, peppers, eggplant, onions, parmesan              11.50
                                                                   

SEASONAL PASTA  
grilled asparagus, zucchini, eggplant, mushrooms, light cream sauce, 
parmesan, penne pasta                                                                               14.99

SPINACH CREAM & FOUR-CHEESE RAVIOLI 
four-cheese ravioli served spinach cream sauce &  grilled bread           13.50

CREAMY SPINACH PASTA
light cream sauce, spinach, roasted garlic, penne pasta, parmesan      12.99

THE KITCHEN RICE BOWL
steamed long grain rice, grilled chicken, seasonal salsa, 
ginger-soy glaze                                                                                    12.00

Served With Chips 
Substitute fries +1 .00 | Substitute onion rings +2.50 | Add side salad or cup of soup  +3.00

GRILLED VEGETABLE PANINI 
zucchini, eggplant, caramelized onions, roasted tomato 
spread, fresh mozzarella                                                                     10.50

THE CUBAN
citrus mojo pork, applewood smoked ham, swiss, dill pickle, mustard    12.00

TRIPLE GRILLED CHEESE 
havarti, sharp cheddar & brie                                                           9.00

TURKEY CLUB  
roasted turkey breast, swiss, bacon, tomato, lettuce, mayo                  12.00

CAPRESE  
fresh mozzarella, tomatoes, roasted tomato spread, basil 
pesto, local greens                                                                              10.50
add bacon for an amazing BLT                                                             +1.00
  
CURRY CHICKEN SALAD 
roasted chicken, mayonnaise, celery, roasted curry spices, 
cashews, dried cranberries                                                                  10.50

FRENCH PRESS  
perfect combination of grilled applewood smoked ham, 
swiss cheese, dijon aioli                                                                          9.00

TURKEY-APPLE-BRIE
roasted turkey breast, brie cheese, crisp apple–served 
either grilled or chilled                                                                       10.50

THE ITALIAN
applewood smoked ham, pepperoni, salami, fresh mozzarella, 
roasted tomato spread – served either grilled or chilled                     11.00

THE KITCHEN BURGER  
½-pound certified angus beef burger, lettuce, tomato, 
onion, pickle, toasted brioche                                                                11.95

SMOKEHOUSE BBQ BURGER
½-pound certified angus beef burger, bacon, cheddar, 
onion rings, bbq sauce, toasted  brioche                                            13.50
   Replace burger with grilled chicken                                                   12.95

‘SHROOM & SWISS BURGER
½-pound certified angus beef burger, sautéed mushrooms, 
swiss, dijon aioli, toasted brioche                                                          13.50
   Replace burger with grilled chicken                                                   12.95

THE CHICKEN SANDWICH  
grilled all-natural chicken breast, lettuce, tomato, 
onion, pickle, toasted brioche                                                              10.50

CALI-TURKEY BURGER  
all-natural turkey burger, avocado, swiss, local greens, mayo, 
toasted brioche                                                                                11.50

SOUTHERN FRIED CHICKEN BLT
crispy fried chicken, nitrate-free bacon, lettuce, tomato, 
dijon aioli, toasted brioche                                                            12.00

SMOKED BBQ PORK SANDWICH  
tender bbq pork shoulder, house bbq sauce, crisp slaw, 
toasted brioche                                                                               12.00

SALMON SANDWICH  
wild caught coho salmon, lemon-dill aioli, local greens, tomato, 
toasted egg bread                                                                          14.00

KICKIN’ CHICKEN
crispy fried chicken, pepper jack cheese, spicy mayo, lettuce, 
tomato, toasted brioche                                                                   11.50

Served With Fries 
Replace fries with onion rings +2.50 | Add side salad or cup of soup +3.00

Customize Your Sandwich
bacon, cheese, caramelized onions or mushrooms +1.00 each  |  avocado +2.00

Add side salad or cup of soup                                      +3.00
Carb Replacement - Steamed Cauliflower Pearls       +3.00

CUSTOMIZE ENTREE WITH
Grilled chicken         16.00         Grilled beef filet      18.00
Wild coho salmon     18.00         Grilled shrimp           18.00

Dinner only


