SOUP & SALAD
SOUP OF THE DAY
$4.75
House-made daily using only the freshest of
ingredients. Ask your server for today's selection

BRUSCHETTA
$13
Vine-ripened tomatoes, fresh basil, red onion and
garlic on a toasted garlic crostini, topped with Feta
cheese and a balsamic reduction
P O U T I N E NEW!
$11
Regular cut fries loaded with Mozzarella cheese and
gravy, garnished with Spring onions

ADD

NACHO SUPREME
$14
Tri-colour nacho chips layered with cheddar cheese,
tomato, green onion, black olives, jalapeños, and
shredded lettuce. Served with salsa and sour cream

Seasoned Ground Beef $4.50
Guacamole $2.50

FRY UP BASKET
$7
A basket full of your choice of regular cut fries, sweet
potato fries, onion rings, or curly fries
CALAMARI
Lightly breaded served with a chipotle aioli

$16

CHICKEN WINGS
$17
One pound of wings, lightly coated with a blend of
herbs and spices, tossed with your choice of one of
our gourmet sauces. Accompanied with celery and
carrot sticks
Honey Garlic
Mild
Bourbon BBQ
Cajun Dry Rub
Medium
Buffalo Caesar
Hot
DEEP FRIED DILL PICKLES
$11
Deep fried dill pickle spears, served with ranch sauce
for dipping

SANDWICHES
ADD

GARNISHED WITH COLESLAW AND DILL PICKLE

Fries, Mashed Potato or Rice Pilaf - $3.75
Soup, Garden Salad, Caesar Salad, Sweet
Potato Fries, Onion Rings or Curly Fries - $4.75

WESTERN
$8.50
Two eggs, green onion and Black Forest ham
BLT
$8.50
Hickory smoked bacon, tomatoes, lettuce and
mayonnaise
NEW!
BBQ PULLED PORK
$12
In-house slow roasted pork, piled high on a toasted
brioche bun, with BBQ sauce and melted cheddar
cheese

*GLUTEN-FREE BUN - $2

CAESAR SALAD
$12
Fresh Romaine hearts tossed in a creamy Caesar
dressing and finished with house-made herb garlic
croutons, smoked bacon bits, Parmesan cheese and
fresh lemon
Lunch Portion $8
CHICKEN CAESAR & FRENCH
ONION SOUP
$16.50
A combination of our famous French Onion soup and
Caesar salad with crispy chicken served with garlic
crostini
GREEK SALAD
$14
Crisp Romaine hearts in a tangy Greek vinaigrette
topped with Julienne peppers, cucumbers, cherry
tomatoes, red onion, Kalamata olives, and Feta cheese
Lunch Portion $9
BEET & GOAT CHEESE SALAD $14
Tender baby greens tossed in a house made balsamic
vinaigrette dressing, topped with crumbled goat
cheese and roasted golden beets N
EW!
Lunch Portion $9
COBB SALAD

$16

Sliced turkey breast, smoked bacon, Feta, red onions,
diced tomato, hard boiled egg, on a bed of greens.
Served with garlic crostini

Lunch portion $11
ADD

STARTERS

FRENCH ONION SOUP
$8.25
A blend of caramelized onions, simmered in red wine
and beef broth, topped with house-made croutons,
Swiss and mozzarella cheese, and crispy onion thins

Chicken $6.50
Shrimp $12

NEW!
PHILLY BEEF
$16
Shaved prime rib served on a hoagie bun, topped with
Swiss cheese, caramelized onions and gravy

PERCH ON A BUN
$15
Lightly breaded perch fried golden brown and served
on a toasted brioche bun with tartar sauce, lettuce and
tomato
KINGSVILLE CLASSIC
$12
House-made 6 oz sirloin burger on a fresh toasted
brioche bun topped with lettuce, tomato, red onion,
pickles, relish and mustard
N

EW!
CRISPY CHICKEN BLT
$16
Crispy chicken breast served on a toasted brioche bun
with bacon, lettuce, tomato and mayonnaise

KINGSVILLE CLUBHOUSE
$14.50
Three layers high with in-house roasted turkey,
smoked bacon, lettuce, tomato and mayonnaise

ADD

LIGHT FAIR
Fries, Mashed Potato or Rice Pilaf - $3.75
Soup, Garden Salad, Caesar Salad, Sweet
Potato Fries, Onion Rings or Curly Fries - $4.75

BUFFALO CHICKEN
CAESAR WRAP

$14

Grilled 12" tortilla with breaded crispy chicken, crisp
Romaine lettuce, diced tomato, smoked bacon,
mozzarella cheese, and Buffalo Caesar sauce

LIVER & ONIONS
$14
Tender beef liver lightly floured, seared to your liking,
topped with sautéed onions and beef gravy. Served
with vegetables and garnished with coleslaw

GRILLED CHICKEN PENNE

Grilled chicken breast, served with penne tossed in our
classic marinara sauce and garlic crostini

LIGHT SIDE PERCH
CHICKEN TENDERS

$14

Five juicy all white meat chicken tenders fried golden
brown, garnished with coleslaw and plum sauce

HOT BEEF

$16

Slow roasted shaved prime rib on two slices of bread,
topped with beef gravy. Served with vegetables and
garnished with coleslaw

MAIN COURSE

All dinner entrees are served with soup, Caesar
salad or house salad to start, vegetable and your
choice of starch

VEAL MARSALA
$29
Three tender pieces of veal lightly breaded and pan
fried and served with sautéed mushrooms, deglazed
with Marsala wine, house-made demi and cream
NEW YORK STRIPLOIN

$37

10 oz New York striploin, sterling silver aged 28 days,
charbroiled to your liking and served with a steak
butter and house-made red wine demi

$21

Filets of Lake Erie Perch lightly breaded, fried golden
brown and served with vegetables. Garnished with
coleslaw, tartar sauce, and lemon wedge

LIGHT SIDE PICKEREL
$16
Filets of Lake Erie Pickerel lightly breaded, fried
golden brown and served with vegetables. Garnished
with coleslaw, tartar sauce and lemon wedge

KGCC FISH FRY
$33
The original famous fish fry! Includes Lake Erie perch,
pickerel, and fantail shrimp
LAKE ERIE PICKEREL

NEW!
STUFFED CHICKEN
$26
Boneless chicken breast stuffed with baby spinach and
goat cheese, seared and finished in the oven, served
with a roasted red pepper cream sauce

$18

$33

Filets of pickerel lightly breaded and fried golden
brown, garnished with fresh lemon and house-made
tartar sauce

LAKE ERIE PERCH

$36

Filets of yellow perch lightly breaded and fried golden
brown, garnished with fresh lemon and house-made
tartar sauce
NEW!
CHEESE TORTELLINI
$24
Tender cheese tortellini tossed in a garlic creamy
mushroom sauce, garnished with spring onions and
Parmesan cheese, served with garlic crostini. NO
starch included

PLEASE NOTIFY YOUR SERVER OF ANY FOOD ALLERGIES OR DIETARY RESTRICTIONS

