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STARTERS

Soup Du Jour or French Onion 5/7

Ahi Tuna 12
Blackened ahi tuna served over sweet chili slaw
with wasabi aioli

Half Pound Chicken Wings 13
Choice of bone in or boneless, fried crisp to order,
served with celery. Choice of buffalo, lemon

pepper, teriyaki, sweet chili, BBQ, Cajun

THE KILTIE

Cheese Curds 12
Fried cheese curds topped with parmesan served
with ranch or marinara

Spinach Artichoke Dip 13
Spinach, artichoke, garlic, and cream cheese
served bubbling hot with freshly fried chips

Pot Stickers 11/13
Vegetarian or pork pot stickers topped with a
citrus soy glaze

SALADS

Dressings: Ranch, Bleu Cheese, Caesar, Italian, Maple Balsamic, Kiltie, Apple Vinaigrette
Salad Additions; Grilled Chicken +6, Seared Salmon +8, Grilled Shrimp +9, Ahi Tuna +10, Steak +12

Chef's Salad 6/12
Romaine, tomato, onion, mushroom, cucumber,
ham, turkey, bacon, croutons, cheddar cheese

Fall Mesclun 7/14
Mixed greens, red onion, diced apple, dried
cranberries, spiced walnuts, goat cheese

Kiltie 6/11
Chopped iceberg, hardboiled egg, bacon,
croutons

Spinach 7/11
Baby spinach, red onion, mushroom, goat cheese,
with hot bacon dressing

HANDHELDS

Served with choice of one side

Chicken Sandwich 13
Seasoned and grilled chicken breast, Swiss,
southwest ranch, lettuce, tomato, toasted brioche

Piqua Burger 15
Open-fire burger grilled to your liking with a

choice of American, Swiss, cheddar, provolone or
pepper jack on a toasted brioche bun

Stacked Reuben 13
8oz of corned beef, sauerkraut, 1000 island
dressing and melted Swiss on grilled rye

Loaded Chicken Nachos 14
Smoked shredded chicken, queso, onions, peppers,
green chilis on freshly fried corn tortilla chips

Fish Tacos 15
Lightly blackened mahi mahi with chili lime slaw
on warm flour tortillas

Fish and Chips 14
Corona beer battered cod with french fries,
coleslaw, and house-made tartar sauce

PIZ7A

g inch, 14 inch, or 10 inch gluten free cauliflower crust

Pepperoni 12/15
Choice of crust, pizza sauce, provolone, mozzarella
cheese, pepperoni

Deluxe 14/17
Choice of crust, pizza sauce, mozzarella,

provolone, pepperoni, sausage, onion, mushroom,
bell pepper, banana peppers

Cheese 11/13
Choice of crust, pizza sauce, mozzarella, provolone

Additional Toppings 1 each
Meats: pepperoni, sausage, ham, bacon,

Canadian bacon

Veggies: onion, mushroom, black olives,

banana peppers, bell peppers

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
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SIGNATURE ENTREES

Chicken Marsala 23
Broiled chicken breast served over rice with a
mushroom and onion marsala wine sauce

Barramundi 25
Grilled barramundi topped with lemon beurre
blanc served with wild rice and steamed broccoli

Lemon Scampi Salmon 28
Norwegian salmon filet served with lemon scampi
butter and herb roasted Yukon gold potatoes

THE
CLASSICS

Bone-In Pork Chop 35
120z bone in chop, broiled, served with garlic herb
mashed potatoes and garlic lemon asparagus

Cherry Balsamic Filet Mignon 40
70z filet with a cherry balsamic demi glaze,

served with crispy Brussels sprouts and roasted
fingerling potatoes

BUILD YOUR OWN PASTA

Choose your pasta 20
Penne or linguine

Choose your sauce
Alfredo, marinara, or olive oil

Choose your ingredients

Peppers, onions, mushrooms, sun-dried tomatoes, asparagus, broccoli, or spinach

Additions
Chicken +6, Salmon +8, Shrimp +9, or Steak +12

BUTCHER’S CORNER:

FINE HAND-CUT MEATS OFF THE GRILL

70z Filet Mignon 30
12 oz New York Strip 28
70z Flat Iron Steak 24
12 oz Bone-In Pork Chop 26
Freebird Chicken Breast 15
Norwegian Salmon 18
Accoutrements

Garlic Herb Butter +2, Cherry Balsamic Demi Glaze +3, Lemon Beurre Blanc +3, Fresh Horseradish Cream +3,

Hollandaise +5

SIDES

French Fries

Sweet Potato Fries

Crispy Brussels

Garlic Herb Mashed Potato
Roasted Potatoes

N o oo b

Crilled Asparagus 7
Steamed Broccoli 5
House Chips 6
Delmonic Onions 5

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. e.



