
SANDWICHES • • •
All sandwiches served with choice of fries, coleslaw,  
sweet potato fries or fruit

Kenzie’s Signature Burger 17
All-beef burger with your choice of cheese on a toasted 
bun served with lettuce, tomato, onion on the side
Add bacon, blue cheese, mushrooms, fried onions, or 
caramelized onions 1.00 each

Vegan patty available upon request

Grilled Chicken Sandwich 17
Buffalo: Hot sauce, caramelized onion, blue cheese,  
lettuce, and tomato

Chicken Parmesan: Melted provolone and marinara sauce

Cowboy: Basted with BBQ sauce, swiss cheese, lettuce,  
tomato and onion rings

Cheesesteak Sandwich 17
Shaved ribeye with melted smoked provolone topped 
with bell pepper and onion

Turkey Club Wrap 15
Turkey, bacon, cheddar cheese and ranch dressing 
with lettuce, tomato and onion wrapped in a flour tortilla

Cod Po’ Boy 17
Blackened cod with bell pepper, onion and pepper jack 
cheese on a hoagie roll with pickle and tartar sauce

Grilled Veggie    15
Grilled zucchini, squash, portobello mushroom, eggplant, 
onion, tomato, lettuce and balsamic drizzle,  
served on croissant
Can be made vegan upon request

Fish & Chips 17
Hand-battered cod, tartar sauce, fries and coleslaw

SIDES • • •
Seasonal Vegetables 6

Fries 6

Sweet Potato Fries 6

Battered Onion Petals 6

Fruit Cup 6

Coleslaw 6

 Healthy        Local        Vegan         Dairy-Free         Spicy        Gluten-Free         Vegetarian          Low-Cal

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
For your convenience, a gratuity of 20% will be added to parties of 6 or more.

APPETIZERS • • •
½ lb Classic Wings (8 pc) 16
Tossed in choice of Buffalo, Barbecue, Sweet Bourbon, 
Teriyaki, Garlic Parmesan or Sweet Thai chili sauce with 
ranch or blue cheese dressing, served with celery sticks  
and carrots

Chicken Quesadilla 15 
Flour tortilla filled with seasoned chicken, cheddar jack 
cheese, served with fresh salsa and sour cream

Golden Fried Mozzarella Sticks   10
Panko-crusted mozzarella sticks fried golden,  
served with marinara dipping sauce

Loaded Fries 14
Fries topped with melted cheese, bacon, tomato,  
sour cream and green onion

Classic Chicken Tenders Combo 15
Crispy fried chicken tenders served with fries and  
choice of sauce

Garlic Knots   10
Freshly baked, brushed with garlic butter,  
Parmesan cheese, served with marinara dipping sauce

Side Salad  6
Choice of Caesar or house

French Onion Soup   8

Soup of the Day 6

SALADS • • •
Protein substitutions: shrimp 4 • salmon 8 • petite filet 14
Protein add ons: chicken 8 • shrimp 10 • salmon 15 • petite filet 20

Caprese Salad   13
Fresh roma tomato with marinated mozzarella,
served with pesto balsamic dressing

Chicken Caesar Salad 16
Crisp romaine lettuce tossed with classic Caesar dressing, 
parmesan cheese, garnished with tomato, crouton,  
onion and pepper

Chopped Salad 16
Mixed greens tossed with tomato, onion, olive,  
smoked Provolone cheese and pepperoncini, topped with 
grilled chicken breast and crouton

Naples Salad 16
Watermelon, strawberry and feta salad on spinach 
and spring mix, topped with grilled chicken breast and 
garnished with bacon and Mandarin orange

Power Bowl     16
Spring mix, spinach & quinoa, blistered tomato, egg,  
dried cranberries, blueberries, almonds, and  
Mandarin orange with lemon vanilla dressing

LUNCH • • •
SERVED DAILY | 11:00 A.M. TO 4:00 P.M.



LUNCH • • •
SERVED DAILY | 11:00 A.M. TO 4:00 P.M.

A SPECIAL OFFER
For Hilton Grand Vacations 

Owners and Members
Here’s a little something to make you smile.

We appreciate you!

10% OFF FOOD AND NONALCOHOLIC BEVERAGES.

Please let your server know

FLATBREADS & PIZZAS • • •
Flatbreads are 6”x12” • All pizzas are 16” • Additional toppings 1.50 each
Gluten-free 12” crust available upon request
Pepperoni, sausage, ham, bacon, grilled chicken, mushroom, red onion, 
pineapple, tomato or bell pepper

Buffalo Chicken Flatbread 16
Spicy Buffalo chicken, mozzarella cheese,  
caramelized onions, blue cheese crumbles,  
drizzled with ranch dressing

Veggie Flatbread  15
Grilled eggplant, zucchini, yellow squash,  
portobello mushroom, baby spinach, feta and  
mozzarella cheese, drizzled with balsamic glaze

Grilled Steak Flatbread 16
Fire-grilled medium steak, herbed goat cheese,  
mozzarella cheese, caramelized onion and mushroom,  
drizzled with balsamic glaze

Margherita Pizza  26
Fresh mozzarella, fresh roma tomato, pizza sauce,  
topped with basil and parmesan cheese

Cheese Pizza  22
Tomato sauce and mozzarella cheese

Hawaiian Pizza 24
Fresh pineapple, ham, bacon, red onion, tomato sauce 
and mozzarella cheese 

Pepperoni Pizza 24
Thinly sliced pepperoni, tomato sauce and  
mozzarella cheese

BBQ Chicken Pizza 24
Barbecue sauce, grilled chicken breast, red onion,  
shredded mozzarella and cheddar cheeses topped with  
fresh cilantro

Meat Lovers Pizza 26
Pepperoni, bacon, sausage, ham, tomato sauce and  
mozzarella cheese 

Veggie Supreme Pizza  24
Bell pepper, red onion, mushroom, black olive, spinach,  
tomato sauce and mozzarella cheese

DESSERTS • • •
Tiramisu  11

Italian Cheesecake  11
Topped with raspberries and white chocolate sauce

Molten Lava Cake  12

Chocolate Cannoli  11
Two large cannoli filled with chocolate cream

S’mores Flatbread  14

Affogato Pistachio Gelato  11
Served with chocolate biscotti and espresso shot

Ice Cream  6
Vanilla or chocolate with whipped cream and  
chocolate syrup

Lemon Berry Mascarpone Cake  11

WINE BY THE GLASS • • •
SPARKLING 
Wycliff Brut Sparkling 		  11

Ménage à Trois 		  11

WHITE
Trinity Oaks Chardonnay 		  10

Trinity Oaks Pinot Grigio 		  10

Monkey Bay Sauvignon Blanc		  11

Chateau Ste. Michelle Riesling 		  11

RED 		
Trinity Oaks Cabernet Sauvignon 		  10

Trinity Oaks Pinot Noir 		  10

Trinity Oaks Merlot 		  10

WINE BY THE BOTTLE • • •
SPARKLING 
Veuve Clicquot Champagne 		  80

Ruffino Prosecco 		  45

Chandon Brut Rosé 		  45

WHITE
Kendall-Jackson Avant Chardonnay 		  45

Meiomi Chardonnay 		  50

Kim Crawford Sauvignon Blanc		  45

La Crema Pinot Gris 		  50

Bieler Père & Fils Rosé 		  50

RED 		
Bonanza Cabernet Sauvignon		  55

Quilt Cabernet Sauvignon		  65

Murphy-Goode Merlot		  35

La Crema Pinot Noir		  50

Unshackled Red Blend		  50

Graffigna Malbec		  45

 Healthy        Local        Vegan         Dairy-Free         Spicy        Gluten-Free         Vegetarian          Low-Cal

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
For your convenience, a gratuity of 20% will be added to parties of 6 or more.
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