


ClassiC Burger 9
Lettuce, tomato, brioche

BaCon Bleu Burger 10
Crisp bacon, crumbled bleu cheese

Mozzarella Burger 10
Grilled tomato, pesto aioli, mozzarella 

goatCheese Burger 10
Grilled red onion, roasted red pepper,  
goat cheese
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KC Quesadillas 11
Chicken, crabmeat, andouille sausage

JuMBo luMp CraBCaKe 12
Teriyaki glazed sweet potato 

Flash Fried CalaMari 9
Cucumber wasabi, marinara

spinaCh & artiChoKe dip 9
Toasted pita, pecorino romano

JuMBo shriMp CoCKtail  12
Cocktail sauce, lemon

seared ahi tuna  12
Soy ginger glaze, gomo wakame

FrenCh onion soup  6
Toasted baguette, aged provolone

soup du Jour cup 4  bowl 5
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sesaMe Crusted ahi tuna  15
Asian vegetables, toasted cashews, sweet  
chili vinaigrette

portaBella & steaK  14
Crumbled bleu cheese, calamata olives,  
red onion, sundried tomato vinaigrette

salMon Caesar 12
Romaine lettuce, creamy caesar 

KC CoBB 11
Chicken, bacon, tomato, corn, cucumber, 
olives, crumbled bleu cheese, sun-dried  
tomato vinaigrette 

CraBCaKe salad 13
Baby arugula, radicchio, endive, lemon  
caper vinaigrette 
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Filet Mignon  8oz  28 
Baked potato, 12oz  37
peppercorn steak sauce

nY strip  28
Baked potato, peppercorn steak sauce

KC priMe porterhouse  37
Baked potato, peppercorn steak sauce 

grilled sCottish salMon  23
Broccolini, charred lemon 

JuMBo luMp CraBCaKes  26
Teriyaki sweet potato, roasted shallot  
tomato sauce, herb pesto

teriYaKi ChiCKen sKewers  20
Jasmine rice, stir fry vegetable 

shriMp & sCallop Capellini  21
Broccolini, roma tomato, basil pesto

All items are accompanied by our 
KC House Salad
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JuMBo luMp CraBCaKe  12
Roasted shallot tomato sauce, brioche

KC CheesesteaK 10
Sliced sirloin, sautéed onion, american  
cheese, ciabatta 

spinaCh & grilled ChiCKen panini 8
Tomato, grilled red onion, pesto havarti  
cheese, ciabatta

steaK pita 10
Sirloin tips, sautèed onion, shredded  
cheddar, lettuce, tomato

pollo pita 8
Grilled chicken, lettuce, tomato, red onion,  
honey mustard

roast turKeY wrap 8
Bacon, smoked gouda, lettuce, tomato,  
honey mustard

CaliFornia wrap 8
Grilled chicken, sautéed mushrooms,  
broccoli, shredded cheddar, honey mustard

tilapia wrap 10
Baby arugula, tomato, lemon caper vinaigrette

portaBella wrap 8
Roasted red peppers, baby spinach, 
provolone cheese
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apple walnut CoBBler 6
Cinnamon sugar apples served with  
Dulce de Leche ice cream

Brownie sundae 6
Warm dark chocolate brownie  
topped with Dulce de Leche and  
whipped cream

CrèMe Brulee 7
Creamy vanilla custard with a crisp  
caramelized topping

Fresh Berries 7
Assortment of seasonal berries with  
whipped cream

KC CheeseCaKe 6
Creamy NY style cheesecake served  
warm in a crisp flour tortilla

sorBet trio 7
Raspberry, mango, lemon

VesuVius 7
Warm, light, flourless chocolate cake  
with Dulce de Leche
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pellegrino 3/6

panna 3

Voss 6

BlaCKBerrY sage 4

passion Fruit green tea  4

raspBerrY QuinCe 4

ginger peaCh 4w
a
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18% Gratuity added to parties of 8 or more



aMstel light  5
Holland
Bass ale  5
England
BeCK’s non-alCoholiC    4
Germany
Budweiser 3.5
USA
ChiMaY grand reserVe 8.5
Belgium
ChiMaY red 8
Belgium
Coors light 3.5
USA
Corona  5
Mexico
dogFish head raison d’etre 5.5
USA
duVel 7.5
Belgium
FranzisKaner 5
Germany
guinness draught  5
Ireland
heineKen 5
Holland
heineKen light 5
Holland
hoegaarden 5.5
Belgium
lindeMans FraMBoise  7.5
Belgium
Maredsous 10° 7.5
Belgium
MiCheloB ultra 3.5
USA
Miller lite 3.5
USA
new Castle Brown ale 5
England
oMMegang hennepin 5.5
USA
pilsner urQuell 5
Czech
saison dupont 8
Belgium
saMuel adaMs Boston lager 4.5
USA
saMuel sMith’s oatMeal stout 6.5
England
sierra neVada pale ale 4.5
USA
stella artois 5
Belgium
stone ipa 5.5
USA
Yuengling 5
USA
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Fleur de lis  10
Gin, St. Germaine, Champagne, fresh  
lemon 

CreaMsiCle  9
Tequila, Liquor 43, orange juice, splash  
of cream

BlaCKBerrY MoJito  9
Bacardi Raz, fresh lemon, berries, lime,  
mint

BlaCK watCh  10
Johnnie Walker Black, Kahlua

dulCe alexander  9
Brandy, Crème de Cacao, Dulce de Leche

drY roB roY  10
Jim Beam Rye, Dry Vermouth, lemon twist

KC nog  9
Brandy, B&B, Gingerbread Liqueur
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ginger JoY  10
Absolut Pear, Domaine de Canton, fresh lemon

lYChee  11
Grey Goose, Lychee Liqueur, Cointreau

FrenCh Kiss  10
Grey Goose, Chardonnay, fresh lemon, splash  
of pineapple

sideCar  10
Hennessey V.S., Grand Marnier, fresh lemon 

ChoColate raspBerrY  9
Stoli Vanil, Godiva Dark, Chambord

KeY liMe  9
Stoli Vanil, Liquor 43, White Crème de Cacao

m
a

rt
in

is

xplorador ChardonnaY 6
Chile

sterling Vintner’s ChardonnaY 7
California

Kendall JaCKson V.r. ChardonnaY 8
California

Ferrari-Carano ChardonnaY 10
Sonoma

sonoMa Cutrer rrr ChardonnaY 11
Sonoma

BanFi “le riMe” pinot grigio 7.5
Tuscany

hanna sauVignon BlanC 8
Russian River Valley

s.a. pruM “Blue” riesling 8
Germany

CK MondaVi white zinFandel 6
California

xplorador CaBernet 6
Chile

sterling Vintner’s CaBernet 8
California

Ferrari-Carano CaBernet 11
Sonoma

Charles Krug CaBernet 12
Napa

Clos du Val CaBernet 13
Napa

xplorador Merlot 6
Chile

sterling Vintner’s Merlot 8
California

MarKhaM Merlot 9
Napa

rodneY strong pinot noir 9
Russian River Valley

antinori santa Christina Chianti 8
Tuscany

st. hallet shiraz 8
Australia

terrazas de los andes MalBeC  
reserVa 9
Argentina
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18% Gratuity added to parties of 8 or 


