Kengsville

GOLF & COUNTRY CLUB

SOUR DOUGH GARLIC BREAD (V) $16
Cajun Butter, Cheddar, Herb Cream, Potato

Straws, Chives

CRAB CAKE S14
Fennel and Celery Root Slaw, Sweet Corn-

Jalapeno Puree, Rocket

SHRIMP (GF) $15
Citrus Poached, Peach Horseradish and
Tomato Sauce, Pickled Beans
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FORE ONION SOUP (GFA) $12
White, Red, Sweet Onions and Shallots
Caramelized, Sherry infused Beef Broth,

Four Cheese Blend, Croutons, Crispy

Onions

BACON! (GF) $15
Grilled Slab Bacon - BBQ Glaze, Walnut
Date Compote

MAC AND CHEESE FRITTERS (V) S15
Truffle Oil, Marinara Chutney, Parmesan

<

Salads

CHOPPED (GF) S17
Lettuce, Peppers, Onions, Cucumbers,
Salami, Pepperoni, Provolone and

COBB (GF) S18
Romaine, Chicken, Bacon, Tomato,
Bermuda Onion, Feta and Egg with

Parmesan, all chopped...Honey-Dijon and Buttermilk Ranch
Oregano Dressing

KGCC 100TH SALAD (V & GF) Sm $14
KGCC CAESAR (GFA) Sm $12 Baby Greens, Strawberries, Lg $17
Crisp Romaine, House Dressing, Maple Lg S15 Blueberries, Grapes, Mixed Nuts, Brie
bacon, Crostini and Maple Shallot Vinaigrette
TOMATOES/BEETS /GOAT CHEESE $15 SALAD AND SOUP $16
(V&GF) A bowl of Soup du Jour and a side of
Heirloom Tomatoes, Red and Gold Beets, Caesar Salad, 100™ Salad or a Simple
Whipped Goat Cheese, Stone Ground Green Salad with Herb Oil and Balsamic
Mustard and Champagne Vinaigrette Vinaigrette
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Casual Favourites

PINEAPPLE CHICKEN (GFA) $18 LIVER AND ONIONS (GF) $23
Battered Chicken, Peppers, Onions, Seared Veal Liver, Caramelized Onions,
Broccoli and Pineapple, Sweet and Sour Bacon, Mashed Potatoes, Vegetable
Sauce, Basmati Medley and Red Wine Jus
WINGS (GF) , , PERCH OR PICKEREL (GFA)
1lb Roasted Chicken Wings, Fried and 519 House Tartar, Mashed Potato or Fries, with

Tossed in Mild, Medium, Hot, Buffalo or

Honey Garlic with Kettle Chips and Blue

Cheese Dip

OR

Korean BBQ Duck Wings! With Toasted $17
Sesame Seeds

NACHOS (GF) $21
Corn Chips, 4 Cheese Blend, Baked with
Tomatoes, Onions, Peppers, Jalapenos,

With Sides of Sour Cream and Salsa,

Drizzled with Queso Cheese §7
Add Chili Ground Beef $6
Add Chipotle Ground Chicken

CHICKEN TENDERS & FRIES Sm $14
With KGCC Coleslaw and Plum Sauce Lg $19

PLEASE NOTIFY YOUR SERVER

Seasoned Vegetables, House Slaw and Lemon

PERCH Half $28 Full $42
PICKEREL Half $23 Full $38
BIT OF BOTH (Full size only) $38
SALMON BOWL (GF) $20

Chili Lime Marinated Salmon, Basmati
Rice, Ginger-Sesame Cucumber Salad,
Black Bean and Corn Salsa, Lime Crema

HOT TURKEY SAMMI (GFA) $19
White or Whole Wheat Bread, Fresh

Turkey Breast, Sage Stuffing, Mashed
Potatoes, Gravy, Cranberry Chutney

(V) VEGETARIAN

(GF) GLUTEN-FREE

OF ANY DIETARY REQUESTS

(GFA) GLUTEN-FREE AVAILABLE



Hand Held

All handhelds served with Crispy Fries
Upgrade to Caesar or Sweet Potato Fries $3.50

KGCC SMASH (GFA) S21 PULLED CHICKEN QUESADILLA $20
6 oz patty Smash Burger, Sesame Bun, Flour Tortilla, Chili, Smoked Paprika
Lettuce, Bacon Cheese, Sweet Heat and Molasses BBQ Sauce Pulled
Pepper and Bacon Jam, KGCC Smash Chicken, with Black Beans, Tomatoes,
Sauce Peppers and Cilantro, Melted Cheese,
Salsa and Sour Cream
PESTO CHICKEN (GFA) $20
Herb and garlic Bun, Chicken Cutlet, REUBEN $20
Pesto Mayo, Provolone, Marinated Marble Rye, Corned Beef, Swiss, House
Roasted Peppers, Balsamic Reduction Thousand Island Aioli, Cabbage and Dill
Pickle Slaw
CLUB HOUSE 3D $17 POT ROAST $19

Triple Decker, Fresh Roasted Turkey
Breast, Cheddar, Bacon, Lettuce,
Tomato, House Mayo

12 Hour Braised, Caramelized Onions,
Gouda, Arugula, Guinness Aioli, Rye
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Old Fav’s served with Kettle Chips
Upgrade To Crispy Fries, Caesar or Sweet Potato Fries for $3.50

GRILLED CHEESE (V) St1 BLT . $12
White or Whole Wheat, 4 Cheese Blend on White or Whole Wheat with House
Mayo, Bacon, Lettuce and Tomatoes
BUFFALO CHICKEN WRAP $20 WESTERN S12
Crispy or Grilled Chicken, with Lettuce, on White or Whole Wheat, Peppers,
Tomato, Pub Cheese, Buffalo Sauce Onions, Ham
(,qu(el/' 5:00
RIGATONI (GFA) $22 CHICKEN PENNE (GFA) $24
Mortadella, Pesto Cream, Sundried Broccoli, Roasted Chicken Breast,
Tomatoes, Pistachios, Parmesan Mushrooms, Bacon and Tomato
Cream
DUCK (GF) $29
Confit Leg, Lentil-Vegetable Stew,
: i ; SALMON (GF) $28
Pickled Raisins, Whipped Potato Chorizo, White Bean and Corn
RIBEYE (GF) $43 g:::n/:er, Yellow Pepper and Saffron
120z, 40 day aged, Red Chimichurri,
Fries and Vegetables
CHICKEN (GF) $26
CABBAGE (V) $20 % Roasted Bone in Chicken, Herb and
Braised Red Cabbage, Chick Pea Mustard BBQ, Mashed Potatoes,
Fritters, Carrot and Coconut Broth Vegetable Medley, Chasseur Sauce
Sides Add On’s
SOUP OF THE DAY S8 BACON $2.50
FRIES $6 CHEESE $2
SWEET POTATO FRIES S7 #  60Z CHICKEN BREAST S9
ONION RINGS $7 50Z SALMON $12
SIDE CAESAR $6 4 PC GARLIC SHRIMP $9
SIDE MIXED GREENS S5
GRAVY $2.50

PLEASE NOTIFY YOUR 3 ) (V) VEGETARIAN
SERVER OF ANY DIETARY &/ um (GF) GLUTEN-FREE

REQUESTS GOLF & COUNTRY CLUB (GFA) GLUTEN-FREE AVAILABLE



