APPETIZERS
Baked Feta Cheese Saganaki Served with julienne peppers, sliced
tomatoes, Kalamata olives, virgin olive oil and fried pita bread 8.29
Philly Cheese Steak Spring Roll Topped with mustard-ketchup 9.99
Cocktail
* Shrimp
lemon 13.99

Six jumbo shrimp served with cocktail sauce and

Thai Lettuce Wrap Satay chicken with peppers, onions, pickled ginger
cabbage, shredded carrots, lettuce leaves and a delicious peanut
sauce 9.99
Zesty Fried Calamari Lightly fried, with fresh jalapeño served with
marinara sauce, or tossed in a buffalo sauce with a side of blue
cheese dressing 12.29
BBQ Chicken Quesadillas Grilled BBQ chicken with peppers, onions
and cheddar cheese, served with our guacamole, tomato salsa and
sour cream 9.99
Chicken Wings Choose among two sauces, Kentucky Bourbon or
Buffalo, served with blue cheese dressing, celery and carrots 10.99
Roasted Pepper Hummus Garbanzo beans puréed with roasted peppers, drizzled with pesto sauce, served with grilled pita bread 8.99
Extra pita 1.00
Tex Mex Piled-high colorful nacho chips, topped with black beans,
fresh jalapeños, olives, tomatoes, peppers, iceberg lettuce, jack
cheddar cheese and cilantro, with sour cream, guacamole and
tomato salsa 9.99 (Add chicken 3.99)
Served with your choice of sauce:
homemade marinara, sweet onion pesto wine, or mushroom and
beef bacon light truffle cream 12.99

* Kitchen Bar P.E.I. Mussels

Classic Fried Chicken Tenders Buttermilk-battered chicken tenders
served with honey mustard 7.99
Buffalo style with blue cheese - $1 extra)
Tuna Steak Ahi tuna grilled rare, served over seaweed salad,
* Ahipickled
ginger cabbage and shredded carrots, topped with crispy
noodles, served with cusabi dressing and peanut sauce 11.99

Coconut Shrimp Hand-battered and rolled in shredded coconut, served
with sweet chili pepper sauce 11.99
Shrimp
* Sautéed
chips 12.29

Served in tomato, feta and basil sauce with tortilla

Kitchen Bar Sampler This scrumptious tower of appetizers gives
you the best of all three! Philly cheese steak spring roll, coconut
shrimp and our famous wings with one sauce – Buffalo or Kentucky
Bourbon 26.29

*Gluten-free
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ENTRÉES
Chicken Bourbon Char-grilled chicken breast, smothered in our
homemade Kentucky bourbon sauce, topped with Portobello
mushrooms and crispy shoestring onions, served with skinny fries
and vegetables of the day 16.29
Chicken Marsala Chicken sautéed with shallots and mixed wild
mushrooms in Marsala wine sauce, served with wild rice and
vegetable of the day 16.75
Chicken Parmesan Lightly dipped in egg batter and flour, sautéed and
topped with mozzarella and marinara sauce, served over capellini
with garlic bread 15.29
Steak Grilled to temperature New York sirloin strip, topped
* Spanish
with pepper & onion relish, served over roasted rosemary potatoes,
with vegetable of the day 23.29

* Grilled New York Strip Loin With mashed potatoes and vegetable 23.29
Tilapia Served over grilled vegetables and topped with shoestring
* Grilled
potatoes, sundried tomatoes, mushrooms and basil crust 17.99
Grilled Tuna Salad Grilled Ahi tuna steak with Portobel* Mediterranean
lo mushrooms, roasted peppers, goat cheese, cucumbers, tomatoes,
candied walnuts, served with mixed greens tossed in white balsamic
vinaigrette 14.99

of the Day Simply grilled with lemon and olive oil and served with
* Fishmashed
potatoes and broccoli

Cod ﬁllet 17.29 - Tilapia 17.29 - Salmon Fillet 17.99 - Ahi Tuna* 19.29
Your choice of topping sauce: Teriyaki with fruit salsa, scampi, fruit
salsa, or bruschetta - *Tuna is served medium-rare

Fish ‘N Chips Beer-battered cod served with skinny fries, cole slaw and
tartar sauce 17.29
Pan-seared Crab Cakes Served with lemon-lime aioli, vegetable of the
day and mashed potatoes 20.99
Cioppino Sautéed jumbo shrimp, mussels and crab meat in tomato
sauce, served over capellini 21.99
Cajun Penne Tossed with mushrooms, broccoli and sun-dried tomatoes
in wine Cajun cream sauce 13.29
(topped with grilled chicken 3.99 extra; with jumbo shrimp 6.99 extra)
Penne Vodka Tossed with spinach, fresh tomatoes, mushrooms and
Kalamata olives in vodka tomato cream sauce 13.99
(topped with grilled chicken 3.99 extra; with jumbo shrimp 6.99 extra)
Pasta Marinara Linguine with marinara sauce 10.99
*Gluten-free
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SPECIALTIES
Medley Pasta Broccoli, sun dried tomatoes, mushrooms and spinach in
pesto sauce over linguine 14.99
Portobello Grilled whole portobello mushroom topped with bruschetta
and lettuce on a brioche bun, served with sweet potato fries 11.75
Chicken and Shrimp Risotto Sautéed shrimp and chicken with sundried
tomatoes in basil-wine sauce served over risotto 20.99
Chicken Athenian Sautéed chicken medallion with broccoli, mushrooms,
red peppers and feta cheese, served in light lemon wine sauce over
linguine 16.99
Steak & Crab Cake 12 oz. sirloin steak and our delicious crab cake,
served with mashed potatoes and vegetable of the day 25.99
Maple Bourbon Salmon Baked fillet of salmon brushed with maple
bourbon sauce, encrusted with walnuts, and served with mashed
potatoes and vegetable of the day 18.99
Encrusted Tilapia Broiled tilapia encrusted with a blend of Portobello
mushrooms, sundried tomatoes, crispy potatoes and basil, drizzled
with scampi wine sauce, served with grilled vegetables 18.29
Crabmeat Stuffed Shrimp Three jumbo shrimp stuffed with crab
meat, served with melted butter, mashed potatoes and vegetable
of the day 21.99
Cedar Plank Salmon Broiled salmon topped with seasoned bread
crumbs and honey Dijon glaze, served with wild rice and vegetable
of the day 19.29
Vegetarian

SIDES
Vegetable of the Day 3.99

&

SOUPS

Grilled Vegetables 3.99

Mashed Potatoes 3.99

Skinny Fries 3.99

Wild Rice 3.99

Linguine with Marinara Sauce 4.99

Sweet Potato Fries 4.99

French Onion Soup 5.99

Plain Onion Soup Cup 3.99 – Bowl 4.99
Cream of Crab Cup 4.99 – Bowl 6.99

Soup of the Day Cup 3.99 – Bowl 4.99
Side of Hash Browns or Grits 3.29

Extra Fruit Topping (strawberry) 2.99

Breakfast Meats 3.75
Bacon (4 Slices) - Turkey Bacon (3 slices) - Pork Sausage Links (3)
Turkey Sausage (3) - Philadelphia Scrapple - Canadian Bacon (3 slices)
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BURGERS
All burgers made with 100% Angus beef. Add $1 for turkey burger or
sweet potato fries. Additional toppings available.
Kitchen Bar Charcoal grilled Angus beef smothered with our bourbon
sauce, topped with Swiss cheese, Portobello mushrooms and bacon over
shoestring potatoes and lettuce, served with skinny fries and pickle 13.99
Santa Fe Char-grilled, topped with tomato salsa, guacamole, bacon,
cheddar jack and chipotle ranch, served with shoestring onions and
skinny fries 12.99
Short Rib Burger With portobello mushrooms, bacon, Swiss cheese,
over shoestring potatoes, topped with Jack Daniel’s reduction sauce,
served with lettuce, curly fries and pickle 15.99
Chipotle Ranch Turkey On a brioche bun, topped with cheddar cheese,
guacamole, fresh spinach, onions, bacon, chipotle sauce and skinny
fries 12.29
Classic American Cheeseburger Traditionally served with lettuce,
pickle, Bermuda onion and skinny fries 10.29
Asian Charcoal grilled burger with sweet spicy teriyaki sauce, topped
with cusabi cole slaw, served with skinny fries 11.99
Carb Charcoal grilled burger topped with Gorgonzola cheese,
* Lowserved
over mixed greens with grilled vegetables drizzled with
balsamic glaze and yogurt cucumber garlic dill sauce 12.99

Grilled whole Portobello mushroom topped with tomato
bruschetta and lettuce on a brioche bun, served with sweet potato
fries 11.99

* Vegetarian

*Gluten-free

SANDWICHES
Served on herb roll, brioche bun, or a wrap
Philly Cheese Steak Grilled sirloin shavings with onions and American
cheese on a steak roll, served with potato chips and pickle 10.99
Cranberry Tuna Salad Wrap Homemade tuna salad, dried cranberries,
mixed greens, and shredded carrots, in a tortilla wrap, with seasonal
salad 10.99
BBQ Pulled Chicken Topped with chipotle-lime slaw, served on a
brioche bun, with skinny fries 9.99
Gyro Or Chicken Warm flat bread with yogurt-cucumber-garlic-dill
sauce, tomato and onions, served with Greek salad 11.99
Grilled Reuben Thin slices of corned beef or turkey with sauerkraut and
Russian dressing, topped with imported Swiss cheese on rye bread,
served with fries and pickle 10.99
Roast Beef French Dip Served on a French baguette topped with
Portobello mushrooms, onions, Swiss cheese, skinny fries, pickle
and au jus 11.99
Classic Turkey Club Fresh roast turkey on your choice of bread
with lettuce, bacon and tomato, served with coleslaw, chips
and pickle 10.99
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SALADS
Orzo Salad Spinach, cherry tomatoes, cucumbers, artichokes, red
onions, Kalamata olives, roasted peppers and orzo pasta, tossed in
feta-vinaigrette dressing 11.99 (Add chicken 3.99; Add shrimp 6.99)
Salmon Grilled ﬁllet of salmon over mixed greens, with roasted peppers,
fresh mozzarella, Portobello mushrooms, Bermuda onions, cucumber
and tomatoes, served with sun dried tomato dressing 16.50
Mediterranean Grilled Tuna Grilled Ahi tuna steak with Portobello
mushrooms, roasted peppers, goat cheese, cucumbers, tomatoes,
candied walnuts, with mixed greens tossed in white balsamic
dressing 15.50 (Tuna is served rare)
Greek Fresh crisp romaine lettuce, served with Kalamata olives,
tomatoes, roasted peppers, onions, cucumbers, feta cheese and
grilled flat bread, topped with our Greek dressing 12.99
(Add gyro slices or chicken 3.99)
Chicken Pomegranate Grilled chicken served over mixed greens,
topped with fresh blueberries, Gorgonzola cheese, Bermuda onions,
cherry tomatoes, toasted almonds, and tossed with pomegranate
vinaigrette dressing 13.99
Buffalo Chicken Taco Chicken tenders tossed in hot sauce, served
over iceberg lettuce, topped with blue cheese, bacon bits, diced
tomatoes, Bermuda onions, and chopped hard-boiled egg, with
ranch dressing, served in a taco shell 13.99
Caesar Traditional Caesar with crisp romaine lettuce and garlic
croutons 9.99 (Add chicken 3.99; Add salmon or crab cake 5.99)
House Our traditional mixed greens served with tomatoes, Bermuda
onions, cucumbers & carrots and your choice of dressing 8.99
(Add chicken 3.99)

HAPPY

HOUR

Monday-Friday, 5 - 7 pm – Sunday, 8 - 10 pm
$1 Off all drafts, wine glasses, and cocktails
(cocktail specials excluded)
$4 Whiskey shots: Jameson, Jim Beam, Jack Daniel’s, Fireball
Menu - 6.99 each
When ordered with an alcoholic beverage per person. Holidays excluded.

Spring Rolls - Cheeseburger & Fries - Thai Lettuce Wraps - Wings
Hummus - Chicken Tenders - Tex Mex - Mussels - Dirty Chips
Potato Skins - Plain Pizza ($1 per topping)
Happy Hour specials and discounts in the bar area only.
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PIZZA
Kitchen Bar Fresh mozzarella, fresh basil, Kalamata olives and spinach,
with homemade pizza sauce 14.99
Buffalo Chicken B.L.T. White pizza with chicken, bacon, lettuce,
tomato, hot sauce, and blue cheese 14.99
Chicken Gorgonzola White pizza topped with grilled chicken, Gorgonzola cheese, sun dried tomatoes, and bacon 14.99
Plain Topped with our tomato basil pizza sauce, Colby and mozzarella 12.29

FLATBREADS
On fresh baked flat bread - 7.99 each
Gorgonzola Caramelized onions with fresh basil
Veggie Grilled zucchini, squash, peppers, mushrooms, spinach and
tomato sauce, topped with mozzarella cheese
BBQ Chicken Caramelized onions with shredded cheddar jack cheese
Margherita Fresh tomato, mozzarella and fresh basil

BEVERAGES
Freshly Brewed Coffee 2.50
Specialty coffee:
Cappuccino 4.95
Espresso 3.50
Mochaccino 4.95
Latte 4.95
Tea 2.50
Herbal Tea 2.75
Raspberry Iced Tea 2.99
Hot Chocolate 3.95
Mineral Water 1.99
San Pellegrino Sparkling Water (Liter) 6.99
Sodas, Lemonade, Iced Tea 2.99 (One refill)

Bloody Mary • Asian Bloody Mary • Bellini • Mimosa 6.50
Non-alcoholic Drinks
Kb Lemonade 5.99
Virgin Mojito 4.99

Frozen Berry Punch 5.99 (No Refills)
Antioxidant Drinks Strawberry-banana or pomegranate 2.99
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BREAKFAST
Daily 8 am-2 pm only.
HOUSE SPECIAL
Steak & Eggs With toast, hash browns and coffee 15.29

FRESH PREMIUM EGGS
2 Eggs Any Style With hash browns or grits and toast with butter &
jelly 4.99 With breakfast meat 9.50 (Choice of scrapple, sausages,
ham, bacon, Canadian bacon - all Hatfield)
Egg Beaters or Egg Whites 6.29

PANCAKES & TOASTS
Full Stack (Stack of 5) 8.49 Chocolate chips $1.99
Short Stack (Stack of 3) 5.50 Chocolate chips $1.99
Cinnamon French Toast 5.99 Blueberry cream cheese filling $1.99
French Toast
KB Special 7.50 (Fresh challah French toast topped with carmelized
banana or peaches)
Belgian Wafﬂe 6.99 Stuffed with blueberry cream cheese ﬁlling 8.99
OMELETTES
All omelettes are made with three eggs, can be made into a wrap
(add $1), and served with hash browns or grits, and toast
Combination With your choice of any three items 10.99
(tomatoes - spinach - mushrooms - feta cheese - olives - American
cheese - bacon - sausage - roasted peppers - onions)
Garden Combination of mushrooms, tomatoes, green peppers,
onions & spinach 10.99
Mediterranean Tomatoes, olives, goat cheese & roasted red peppers
9.99
Philadelphia Cheesesteak With fried onions 11.29

KB FAVORITES
Good Morning Sandwich Two eggs scrambled with cheddar cheese,
topped with two strips of turkey bacon, on a brioche bun, with hash
browns 8.50
The Original Two eggs any style, two pancakes, hash browns and two
strips of bacon or two sausages 10.59 (add whole grain pancakes 1.50)
Eggs Benedict With hash browns or grits 9.99
Eggs Blackstone 2 poached eggs served over thick beef bacon strips
and roasted tomato on an English muffin, topped with hollandaise
sauce, and served with hash browns and fresh fruit 13.95
Portobello Eggs Benedict Poached eggs served over sautéed spinach
and grilled Portobello mushrooms, with pesto hollandaise sauce,
served with hash browns 9.99
Crab Eggs Benedict With sautéed spinach, hash browns, or grits 13.99
Nova Lox Platter With lettuce, tomato, Bermuda onion, pickles,
toasted bagel and cream cheese 13.29 Extra cream cheese 1.00
Smoked Salmon Scramble Smoked salmon scrambled with 2 eggs,
with cherry tomatoes, onions, capers and dill, served with hash
browns and fresh fruit 13.29
Alex’ Favorite Sandwich Turkey bacon BLT with a fried egg and pesto,
served with home fries 8.50 (on wheat toast)
Oatmeal Served with fresh fruit 8.99
Cream Chipped Beef Served over white toast with hash browns 8.99
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KB SPECIALTY COCKTAILS
brunch cocktails $ 6.50
kb bloody mary
Vodka, KB special mix
peach bellini
Sparkling wine and peach Schnapps
kb rainbow lemonade
Green apple vodka, pink lemonade, fresh fruit
stoli orange crush
Stoli Oranji, OJ, sparkling wine

signature cocktails $ 7.50
dazzling pomegranate
Champagne, Smirnoff Pomegranate vodka,
pomegranate juice, sugared rim
cucumber cooler
Hendrick’s gin, tonic, lime juice, cucumber
cuervo margarita
Jose Cuervo silver tequila, Triple Sec, lime juice,
flavors strawberry, peach, raspberry
new fashioned
Bourbon, muddled orange and cherries, bitters, sugar
mojito
White rum, simple syrup, club soda, muddled lime and mint
fiji sunset
Mango-infused vodka, X-Rated, Malibu, pineapple juice,
lime juice, dash of grenadine

classics $ 8
kb cosmo
Orange vodka, Triple Sec, fresh lime juice,
splash of cranberry juice
get the party started espresso martini
Vanilla vodka, Cream de Coco,
brewed espresso, whipped topping
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