
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of 
foodborne illness. Please inform your server if you or anyone in your party has food allergies or  
special dietary requirements. An 18% service charge will be added to all parties of six or more.

CHEF RECOMMENDATIONS 

ASIAN SHRIMP TACOS 15
Soft flour tortillas, crispy bang bang shrimp, Napa-carrot slaw, sesame topped with  
sweet Thai chili sauce

KENZIE'S CLUB 14
Shaved turkey, ham, bacon, Swiss and cheddar cheeses, lettuce, fried green tomato and 
horseradish cream sauce on toasted sourdough

SIGNATURE BURGER* 15
Fire-grilled Angus burger perfectly prepared with lettuce, tomato, onion and choice of 
one topping: bacon, mushrooms, caramelized onions, guacamole, pico de gallo

CHEESESTEAK 15
Shaved roast beef grilled with peppers, onions, mushrooms and mozzarella cheese,  
all served on a toasted hoagie roll

FISH & CHIPS 15
Beer-battered cod, French fries and tartar sauce

REUBEN SANDWICH 13
Tender corned beef, sauerkraut, Swiss cheese and thousand island dressing  
served on grilled marble rye

CRISPY BUFFALO CHICKEN WRAP 13
Crispy chicken tenders, cheddar cheese blend, lettuce, tomato, cucumbers,  
ranch dressing and spicy Buffalo sauce

TURKEY PANINI 13
Shaved turkey breast, smoked Gouda cheese, bacon, pesto mayo and tomato  
grilled on panini bread

KNIFE & FORK BUTTERMILK FRIED CHICKEN 14
Swiss cheese, applewood bacon, lettuce, tomato, caramelized onions and  
bbq-ranch drizzle served on toasted sourdough bread

SALADS 

FILET & WEDGE* 16
Iceberg lettuce, tomatoes, bacon, 
egg, crispy onion rings, blue cheese 
crumbles and fire-grilled beef 
tenderloin

COWBOY BURGER BOWL* 15
Fire-grilled Angus burger, mixed 
greens, tomatoes, fried onions, 
pickles, cheddar cheese, bacon  
and bbq-ranch dressing

ITALIAN CHEF SALAD 15 
Grilled romaine lettuce, salami,  
ham, mozzarella cheese,  
tomato, olives, pepperoncini and 
lemon-basil vinaigrette

CLASSIC CAESAR 14
Romaine lettuce tossed with creamy 
Caesar dressing, croutons, parmesan 
cheese and your choice of  
grilled chicken breast or shrimp
Substitute salmon 3

COBB SALAD 15 
Mixed greens with avocado, tomato, 
egg, crisp bacon, blue cheese, grilled 
chicken and your choice of dressing

SUNBURST 15 
Seasonal greens with mixed berries, 
tomatoes, feta, spiced pecans,  
grilled chicken, Mandarin oranges 
and balsamic glaze
Substitute salmon 3

ODDS & ENDS 

FRENCH ONION SOUP 6
Caramelized onions, croutons, Swiss, 
mozzarella and parmesan cheeses

CAESAR SALAD 6
Crisp romaine, Caesar dressing, 
parmesan cheese, cracked black 
pepper and croutons

SOUP OF THE DAY 5
Selection changes daily

BLACK BEAN & BEEF  
CHILI SOUP 5
Cheddar cheese and red onion garnish

Gluten Free Vegetarian

STARTERS

BANG BANG SHRIMP 15
Crispy shrimp tossed with  
sweet chili aioli

MOZZARELLA STICKS 10
Marinara sauce

CLASSIC WINGS 15
Tossed with your choice of Buffalo, 
BBQ or sweet chili sauce served with 
ranch or blue cheese dressing

CLASSIC CHICKEN TENDERS 10
Crispy buttermilk chicken tenders 
with crispy fries and ranch  
dipping sauce

CHILI CHEESE NACHOS 12
Club-made chili and cheddar cheese 
served with salsa and sour cream

CHICKEN & CHEESE 
QUESADILLA 12
Grilled flour tortilla filled with roasted 
chicken, cheddar and jack cheeses 
served with pico de gallo, sour cream 
and guacamole

CRISPY BUFFALO 
CAULIFLOWER 13
Sriracha garlic aioli

SIDES

CRISPY ONION RINGS 7

FRENCH FRIES 5

VEGETABLE MEDLEY 5 

FRUIT SALAD 5 

TRADITIONAL SIDE SALAD 5 

SWEET POTATO FRIES 5

All salads served with cheesy  
garlic bread



Pizza Menu

WINE BY THE 

GLASS 

CHANDON BRUT CLASSIC 
SPARKLING 
California

CHANDON ROSÉ SPARKLING
California

VEUVE CLICQUOT YELLOW 
LABEL CHAMPAGNE
France

SMOKE TREE PINOT NOIR 
California

TERRAZAS ALTOS DEL PLATA 
MALBEC
Mendoza

TERRAZAS RESERVA MALBEC
Mendoza

NEWTON SKYSIDE  
CABERNET SAUVIGNON
California

LA MARCA PROSECCO
Veneto

CLOUDY BAY  
SAUVIGNON BLANC
New Zealand

NEWTON SKYSIDE 
CHARDONNAY 
California

BEER

DOMESTIC
Budweiser

Michelob Ultra

Bud Light

Miller Lite

Coors Light

Yuengling

IMPORT & CRAFT
Blue Moon Belgian White

Angry Orchard Crisp Cider

Samuel Adams Boston Lager

Goose Island IPA

Corona Extra

Peroni Nastro Azzurro

DRAFT
Stella Artois

Bud Light

Yuengling

Samuel Adams Seasonal

Local Rotating Draft

Signature Items

GARLIC KNOTS 7
Freshly baked and brushed with garlic butter, parmesan cheese and parsley  
served with marinara sauce

CHEESE 12-inch 13 | 16-inch 15
Mozzarella cheese and sauce

PEPPERONI 12-inch 14 | 16-inch 16
Mozzarella cheese, pepperoni and sauce

MEAT LOVERS 12-inch 16 | 16-inch 18
Pepperoni, bacon, sausage, ham, tomato sauce and mozzarella cheese

Flatbreads

BUFFALO CHICKEN 16
Spicy Buffalo chicken, mozzarella cheese, caramelized onion topped with  
blue cheese crumbles

VEGGIE 12
Grilled eggplant, zucchini, yellow squash, portabella mushroom, spinach with  
feta and mozzarella cheeses drizzled with balsamic glaze

GRILLED STEAK 16
Marinated and grilled steak with herb goat cheese and mozzarella,  
caramelized onion & mushrooms with a balsamic drizzle

Specialty Pizzas 12-inch 16 | 16-inch 18

MARGHERITA
Fresh mozzarella, tomato and spicy pizza sauce topped with basil and  
fresh parmesan cheese

HAWAIIAN
Fresh pineapple, ham, sauce and mozzarella cheese

BBQ CHICKEN
Grilled chicken, bbq sauce, red onion and mozzarella cheese topped with  
cheddar cheese and cilantro

SPINACH & ARTICHOKE
Roasted artichokes, fresh spinach and garlic with ricotta, mozzarella and  
parmesan cheeses

SUPREME
Peppers, red onion, mushrooms, black olive and spinach with sauce and  
mozzarella cheese

ADDITIONAL INGREDIENTS 1.5 each
Pepperoni, sausage, ham, bacon, chicken, spinach, mushrooms, red onion,  
pineapple, tomato, black olive, artichoke and bell peppers


