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Soups

Lobster & Shrimp Bisque 
Chef’s special recipe bisque slow simmered  
with sherry, lobster stock, cream, and bay shrimp.
Bowl   6.99          Cup   3.99

Black Bean Sausage Gumbo
A Cuban recipe gumbo with spicy sausage, ham, 
tomatoes, celery, and onions. Served with onion 
and sour cream. 
Bowl   5.99          Cup   3.50

Soup Du Jour
Chef’s homestyle recipe changes daily.
Bowl   4.99          Cup   3.29

Salads

House Salad
Iceberg and romaine lettuce with mixed greens, 
carrots, tomatoes, cucumbers, croutons and  
your choice of dressing.	 3.99

Caesar Salad
Crisp romaine lettuce and herbed croutons, 
tossed with our Homemade dressing and  
Parmesan cheese.	 4.99

Spinach Salad
Fresh spinach with bacon, hard boiled egg,  
red onion, and our warm Sweet and Sour  
dressing. 	 4.99

Add Grilled Chicken Breast or Shrimp	 5.00
Add Salmon or Blackened Sea Scallops	 6.00

Chicken Cobb Salad
Fresh grilled chicken breast on crisp salad  
greens with bacon, tomatoes, hard boiled  
egg and bleu cheese. Served with your  
choice of dressing.	 10.99

+

Salad Dressings:  House (a creamy sweet and sour with celery seed), Buttermilk Ranch, 
Honey French, Thousand Island, Mediterranean Feta, Balsamic Vinaigrette, Italian.   
Add crumbled bleu cheese and dressing to any salad     1.50

nAppetizers

Jumbo Coconut Shrimp
Hand battered, dipped in coconut and fried 
golden brown. Served with Thai-apricot  
dipping sauce.	 8.99

Sautéed Baby Mushrooms
Baby button mushrooms sautéed in fresh garlic 
and clarified butter. Deglazed with white wine  
and topped with Parmesan cheese.	 6.99

BBQ Combo Platter 
Boneless wings, grilled shrimp skewer and  
baby back ribs all caramelized with our signature  
BBQ sauce.  Served with celery sticks and  
Ranch dressing.	 12.99

Crab Cakes
Made in house! Served on greens dressed  
with balsamic vinaigrette, served with Cajun 
Dijonaise sauce.	 8.99

Onion Strings
Thinly sliced onions dredged in seasoned flour 
and fried golden brown. Served with a horseradish 
cream sauce.	 6.99

Loaded Potato Skins 
Four large skins loaded with cheddar and monterey 
jack cheese, bacon, and scallions. Served with 
sour cream.	 6.99

Fresh Sea Scallops
Pan blackened and served on rice pilaf with  
a Cajun cream sauce.	 8.99

Boneless Chicken Wings
A full 1/2 lb. of tender and meaty boneless  
wings, served golden brown. Your choice  
of plain, BBQ, buffalo style or orange ginger 
glazed. Served with celery sticks and Bleu 
Cheese dressing.	 7.99

Designates a Kenning’s house specialty.




