STARTErs & shareables
BUFFALO SHRIMP (gf) 13
Large sautéed shrimp tossed in
buffalo sauce, served over K’s slaw
and green onions. Also available with:
BBQ, honey sriracha, or garlic herb

WINGS (gf) 14
Six bone-in wings served with ranch
and veggies. Pick your sauce: buffalo,
BBQ, honey sriracha, or garlic herb

JALAPEÑO POPPERS (v) 12
Havarti cheese filling, batter-dipped,
served with ranch

CRISPY CAULIFLOWER (v) 13.5
Batter-dipped, topped with parsley,
served with house ranch and
spicy buffalo sauce

CHEESY BITES (v) 10
Garlic herbed dough balls, Havarti
cheese filling, served with marinara

Chef selected cheeses, house preserves,
nuts, toasted naan bread

CHEESE BOARD (v) 19

K-SO (v) 10

ONION RINGS (v) 9
Freshly sliced and battered

BRUSSELS SPROUTS (v/gf) 14

Cheddar cheese sauce, soyrizo,
green onion, served with tortilla chips

PICK YOUR SPUD (v/gf) 8

Flash-fried, candied pecans,
parmesan cheese, balsamic glaze

ARTICHOKE & SPINACH DIP (v) 14

French fries / steak-cut fries / tots

A creamy dip served with
toasted naan bread

LOADED FAVORItes

CLUCK& SPUD

Also available with vegetarian chili (v)
chicken, pulled pork, or brisket +6

WINGS & FRIES (gf) 13
Four bone-in wings tossed in sauce: buffalo,
BBQ, honey sriracha, or garlic herb

NACHOS 14.5
Tortilla chips, beef & black bean chili, cheddar cheese sauce,
sour cream, black olives, jalapeños, green onion

TENDERS & TOTS 14
Three crispy tenders

CHILI CHEESE TOTS 14.5
Beef & black bean chili, cheddar cheese sauce,
jalapeños, green onion.

SLIDERs

14

MINI ANGUS

SPICY FRIED CHICKEN

SMOKED PULLED PORK

SMOKED BRISKET

Topped with American
cheese, garlic aioli

Tossed in buffalo sauce,
dill pickles, garlic aioli

Topped with K’s slaw,
BBQ sauce

With dill pickles,
horseradish cream

flatbreads
BRUSCHETTA (v)
Fresh mozzarella & basil, olive
oil marinated tomato, red
onion, balsamic glaze

BRUSSELS &
PORK BELLY
With goat cheese,
balsamic glaze

14

APPLE (v)
Bleu cheese crumbles, apple,
arugula, caramelized red
onion, balsamic glaze

BRISKET
With havarti cheese, green
onion, horseradish cream

SOUPS 5/9
CHICKEN & CREMINI (gf)

K’s CHILI (gf)

TOMATO BISQUE (v/gf)

Chicken, cremini mushrooms,
cream, over rice, topped with
fresh jalapeños

Seasoned whole plum tomatoes,
ground chuck & sirloin, black beans,
topped with cheddar cheese, red onion.
Veggie chili also available

Basil, garlic, cream, topped with
sour cream, croutons

burgers & sandwiches
Served on a toasted brioche bun unless indicated. All burgers made with a ground chuck sirloin blend
Served with your choice of french fries, steak-cut fries or tots | avocado +3 | house side salad +5

THE STACK 17

CLASSIC BURGER 14

P.L.T. 14

Two beef patties topped with American
cheese, shredded pulled pork, BBQ sauce

Beef patty topped with American cheese,
lettuce, tomato, onion, Thousand Island

Crispy smoked pork belly, tomato,
romaine, garlic aioli

THE COWBOY BURGER 15

MORNING GLORY BURGER 16

PULLED PORK SANDWICH 15

Beef patty topped with American
cheese, fresh onion rings, BBQ sauce

Beef patty topped with Havarti cheese,
over-easy egg, pork belly, BBQ sauce

Topped with macaroni & cheese,
K’s slaw, BBQ sauce on Texas toast

MUSHROOM BURGER 15.5
Beef patty topped with Havarti cheese,
sautéed cremini mushrooms, caramelized
red onion, garlic aioli

GRILLED CHICKEN BREAST 16.5

BRISKET SANDWICH 15

Bleu cheese crumbles, red bell pepper,
caramelized red onion, arugula, garlic
aioli

K’s slaw, dill pickles,
horseradish cream

CHILI CHEESEBURGER 14.5

PORTABELLO (v) 14

Beef patty topped with American
cheese, K’s chili, BBQ sauce

Grilled mushroom cap, Havarti cheese,
caramelized red onion, spinach &
artichoke spread

Havarti cheese, arugula,
apricot preserves, on Texas toast

GRILLED CHEESE (v) 13

salads
Dressings: Ranch, Bleu Cheese, Caesar, Raspberry Vinaigrette, Balsamic Vinaigrette, Lemon Vinaigrette
grilled chicken breast, pulled pork or brisket +6 | steak +10 | salmon +12

starter
BRUSSELS SALAD (v/gf) 12

CHOPPED WEDGE (v/gf) 10

CAPRESE SALAD (v/gf) 10

Shaved brussels sprouts, grape tomatoes, bleu cheese crumbles,
bleu cheese dressing

Iceberg, bleu cheese crumbles, red
onion, tossed in bleu cheese dressing

Tomato, fresh mozzarella, basil, olive oil,
balsamic reduction, parmesan cheese

CAESAR (v) 10
Romaine, shaved parmesan,
croutons, tossed in Caesar dressing

HOUSE SALAD (v) 10

STEAK SALAD (gf) 20

COBB (gf) 18

SPINACH & CRANBERRY SALAD

Romaine, steak, bleu cheese
crumbles, cherry tomatoes, parsley,
steak-cut fries, tossed in a
lemon vinaigrette dressing

Romaine, pork belly, bleu cheese
crumbles, hardboiled egg, grape
tomatoes, avocado, red onion,
tossed in bleu cheese dressing

(v/gf) 15
Baby spinach, bleu cheese crumbles,
candied pecans, tossed in raspberry
vinaigrette

Iceberg, grape tomatoes, cucumber,
cheddar cheese, croutons, tossed in
choice of dressing

ENTREE

main plates
smoked favorites
SMOKED BRISKET (gf) 16.5

SMOKED PULLED PORK 16

SMOKED PORK BELLY (gf) 16

Smoked in-house for 10 hours. Topped
with BBQ sauce, served with garlic
mashed potatoes, butter & chives,
K’s slaw

Smoked in-house for ten hours.
Tossed with BBQ sauce, served
with macaroni & cheese, K’s slaw

Smoked for five hours. Topped with
BBQ sauce, served with garlic mashed
potatoes, butter & chives, K’s slaw

GARLIC HERB CHICKEN (gf) 17.5

K’s FRIED CHICKEN 18

CREMINI CHICKEN 18

Grilled chicken breast marinated in a
garlic herb sauce, served with garlic
mashed potatoes, butter & chives,
and seasonal veggies

Crispy marinated chicken breast
topped with mushroom gravy, served
with garlic mashed potatoes, butter &
chives, and seasonal veggies

Grilled marinated chicken breast topped
with mushroom gravy, served with garlic
mashed potatoes, butter & chives, and
seasonal veggies

SALMON (gf) 26

SAUTÉED SHRIMP (gf) 24

CHEF’S SPECIAL

Pan-seared, red pepper & cream sauce,
served with garlic cauliflower mash,
butter & chives, and asparagus

Served with garlic cauliflower mash,
butter & chives, and asparagus. Also
available tossed with one of our housemade sauces: buffalo, bourbon whiskey
BBQ, honey sriracha, or garlic herb.

Ask your server

chicken

seafood

steaks
Premium, single-farm Angus beef, topped with compound butter.
Served with garlic mashed potatoes, butter & chives, and seasonal veggies
bleu cheese crumbles +2 | creamy mushroom gravy +2
12-oz NEW YORK STRIP (gf) 35
12-oz RIBEYE (gf) 39
10-oz SKIRT STEAK (gf) 24

A WORD ABOUT STEAK TEMPS
Medium Rare - Warm, red center | Medium - Hot, pink center
Medium Well - Hot, sliver of pink | Well Done - Dry and pointless
*Consuming raw or undercooked meats may increase your risk of foodborne illness
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MAKE IT

SOMETHING SWEET

A’LA
MODE
3

PB & J MONTE CRISTO (v) 8

MINI APPLE PIE (v) 10

Two slices of toast lathered with our house-made
strawberry preserves and creamy peanut butter,
dipped in sweet batter and fried until it’s gooey
inside and crispy outside

Made fresh with Granny Smith apples and baked to order

BREAD PUDDING (v) 8

STRAWBERRIES & CREAM (v) 7
Two scoops of vanilla ice cream topped with our
house-made strawberry preserves & whipped cream

Peanut butter and chocolate chip bread pudding
covered in chocolate sauce

CHURRITOS (v) 8
Served with a warm chocolate dipping sauce

SIDEs
GRILLED ASPARAGUS (v/gf)
SAUTÉED MUSHROOMS (v/gf)
SEASONAL VEGETABLES (v/gf)
MACARONI & CHEESE (v)

6

GARLIC CAULIFLOWER MASH (v/gf)
with butter and chives

GARLIC MASHED POTATOES (v/gf)
with butter and chives

K’S SLAW (v/gf)
FRENCH FRIES (v/gf)
STEAK-CUT FRIES (v/gf)
TOTS (v/gf)

BEVERAGEs 3 <
FOUNTAIN DRINKS Coke | Diet Coke | Coke Zero | Sprite
Rootbeer | Dr. Pepper | Diet Dr. Pepper | Orange Fanta

LEMONADE | ICED TEA | COFFEE | HOT TEA

(v) = vegetarian

(gf) = gluten free

