Kenzie's

RESTAURANT & PUB

SHAREABLES

PEAR EF GORGONZOLA FLATBREAD @@
Goat Cheese - Walnuts - Arugula - Honey - Olive Oil

CHICHARRON GUACAMOLE () (®)
Crispy Pork Belly - Salsa Macha - Pickled Red Onions

FRIED CHICKEN WINGS
BONE-IN OR BONELESS

Sauce Options: Sweet Thai Chili, Garlic Parmesan,
Buffalo or Bourbon BBQ
Choice of Ranch or Blue Cheese

TRUFFLE FRIES (v)
Truffle Oil - Parmesan - Herbs - Truffle Ranch
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SIGNATURE

PIZ=A (12 INCH)
GF Cauliflower Crust Available +3

CAPRESE (v)
Tomato - Mozzarella - Basil - Balsamic Glaze

BUFFALO CHICKEN
Buffalo Sauce - Mozzarella - Blue Cheese Crumble
Red Onion - Scallion - Ranch

MEAT LOVER
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24

Tomato Sauce - Mozzarella - Pepperoni - Genoa Salami

Fennel Sausage - Capicola

HANDHELDS

Burger Add-Ons:
GF Bun +2 | Plant-Based Option+3 | Baconor Egg*+3

KENZIE BURGER*
Angus Beef - Arugula - Tomato - Pickles - Onion Relish
Double Cheddar - Burger Sauce - Brioche - Fries

TRUFFLE CHEESE BURGER?*
Angus Beef - Tomato - Pickles - Onion Relish
Truffle Cheddar - Truffle Mayo - Brioche - Fries

SLIDERS (S EACH)

PHILLY CHEESESTEAK
Shaved Ribeye - Caramelized Onion & Peppers
Mozzarella - Fries

PORK BELLY
Pulled Pork - Pico de Gallo - Ranch - Mozzarella - Fries

| Patty* +6
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GARLIC Er HERB
FOCCACIA (v) 10

FRUIT BOWL

®EE@E) 10

CAESAR SALAD 10

GARDEN SALAD 10 YUCCA FRIES

FRENCH FRIES (V) 8

) 10

(ve) VEGAN

DAIRY-FREE

(V) VEGETARIAN

DINNER

SOUP FE SALAD

Salad Add-Ons:

Grilled Chicken Breast Tenders 10 - Shrimp 11 - Skirt Steak* 11 - Salmon* 14

FRENCH ONION SOUP
Cheese - Croutons

BURRATA AL VINO (W) ()
Heirloom Tomatoes - Pistachio Pesto - Vino Cotto

BLT WEDGE
Iceberg - Cherry Tomato - Bacon - Egg
Crispy Onion - Blue Cheese - Buttermilk Ranch Dressing

CAESAR
Romaine - Parmesan Cheese - Croutons - Caesar Dressing

TUNA POKE?*
Ahi Tuna - Wasabi Rice - Wakami Salad - Cucumber
Avocado - Edamame - Slaw - Radish - Pickled Ginger - Ponzu
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MAINS

MISO SALMON* (&)
Purple Rice - Edamame - Wakame Salad - Tobiko

SHRIMP SCAMPI
Chopped Gulf Shrimp - Spaghetti - Garlic Butter
Red Pepper Flakes - Parsley - Parmesan - Tomato Salsa

CHICKEN PICCATA
Lemon Butter Cream - Capers - Green Beans - Echalot Mash

CHAR-GRILLED BROCCOLI BOWL () ()
Quinoa Vegetable Tajine - Cashew - Harissa - Red Onion
Soft Herbs - Charred Lemon - Coconut Yogurt

GRILLED NY STRIP*
Eggplant - Semi-Dried Roma Tomatoes
Thyme & Goat Cheese Gratin - Yukon Mash - Pepper Jus

CHIMICHURRI SKIRT STEAK*
Yucca Fries - Pico de Gallo - Chipotle Aioli
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DESSERT

KEY LIME TART (v)
White Chocolate Whipped Ganache - Berries

NY CHEESECAKE (v)
Chantilly Cream - Gaufrettes - Lemon Curd - Raspberry

FLOURLESS CHOCOLATE CAKE @@
Passion Fruit Crémeux - Berries

GELATO (\)(®
Ask Server

(oF) GLUTEN- FREE (N) CONTAINS NUTS

**Please inform the server of any allergies
*Consumer Advisory: Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of food-borne illnesses.
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7 EACH SCOOP




SIGNATURE COCKTAILS

VIOLET MERIDIAN 16
Ketel One Vodka - Butterfly Pea Flower Tea
Mango-Honey Syrup - Lemon Sour

GILDED BARREL OLD FASHIONED 17
Maker's Mark Bourbon - Cane Syrup - Angostura Bitters
Maraschino Cherry - Orange Peel

BLACKBERRY SMASH 17
Bulleit Bourbon - Mint - Blackberries
Lemon Juice - Honey Syrup

THE 19TH HOLE PALOMA 16
Patrén Silver Tequila - Grapefruit Juice - Lime Juice
Agave Syrup - Club Soda - Tajin

LINKS & LAGERS SHANDY 15
Lager Draft Beer - Lemonade - Saint Germain

THE SPRITZ 17
La Marca Prosecco - Campari - Blood Orange Soda
Orange - Olive

GREEN JACKET MARGARITA 17
Don Julio Reposado Tequila - Midori - Lime Juice
Agave Syrup - Salt

THE BLACK SILK MARTINI 17
Grey Goose - KahlGa - Vanilla Syrup
Starbucks Espresso - Cocoa

THE BUNKER BREEZE 16
Captain Morgan Spiced Rum - Coconut Cream - Pineapple Juice
Lime Juice - Orgeat Syrup - Angostura Bitters

THE BRAMBLE 16
Bombay Sapphire Gin - Lemon Juice - Cane Syrup
Blackberry Liqueur - Club Soda

MOCKTAILS

VERDANT ISLE FIZZ 13
Matcha Green Tea - Passion Fruit - Pineapple Juice
Lime - Club Soda

CADDY COOLER 13
Watermelon Syrup - Lemonade - Fresh Mint - Lemon - Club Soda

NOIR PALOMA 15
Blackberries - Grape Juice - Lime - Grapefruit Soda

DRAFT Q
Local Craft - Seasonal - Bud Light - New Belgium Juicy Haze IPA
Blue Moon - Modelo Especial

DOMESTIC 8
Budweiser - Bud Light - Coors Light - Michelob Ultra
Miller Lite - Yuengling

IMPORTED Q
Blue Moon - Corona Extra - Guinness - Heineken
Modelo Especial - New Belgium Juicy Haze IPA - Stella Artois

CRAFT Q
Seasonal - Jai Alai IPA

NON-ALCOHOLIC 8
Heineken 0.0

SELTZER (assorted flavors) 8

High Noon - White Claw - NUTRL

WINE

SPARKLING

La Marca Prosecco - taly
Ruffino Rosé - italy
Chandon Brut - California

Veuve Clicquot Champagne - France

WHITE

Bartenura, Moscato - italy

Chateau Ste. Michelle, Riesling - Washington
Maso Canali, Pinot Grigio - italy

Jermann, Pinot Grigio - Italy

Kim Crawford, Sauvignon Blanc - New Zealand
Massican, Sauvignon Blanc - California
William Hill Estate, Chardonnay - California

Ram'’s Gate, Chardonnay - California

RED

Meiomi, Pinot Noir - California
La Crema, Pinot Noir - California
Frei Brothers, Merlot - California
Alamos, Malbec - Argentina

Montecillo, Rioja RSV - Tempranillo, Spain

Bonanza by Caymus, Cabernet Sauvignon - California

Louis Martini, Cabernet Sauvignon - California

B&G, Chateauneuf-du-Pape,

GLS -BTL
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“Les Roches Noires”, Southern Rhéne Red Blend - France

Orin Swift Abstract, Red Blend - California

Quilt, Cabernet Sauvignon - California

Chateau Montelena, Cabernet Sauvignon - California

ROSE

Fleur de Mer, Rosé : France

WATER
Still - Acqua Panna
Sparkling - S.Pellegrino
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