KESWICK
GRILL



COCKTAILS

PARADISE BAY
rum, cranberry, lemon, hibiscus ginger beer - 12

APRICOT BLOSSOM

gin, apricot purée, honey simple, sparkling Cava - 15

VELVET SOUR
cognac, bourbon, apricot purée, raw honey, lime, egg white - 16

SUNSET MARGARITA
reposado tequila, passionfruit, honey simple, lime, Cointreau - 16

YUZU BLOOM
vodka, elderflower liquor, mint, yuzu citrus - 15

RUM ON THE RANGE
rum, crushed lime, raw sugar - 11

HUGO SPRITZ
sparkling cava, elderflower liquor, mint - 13

OLD FASHIONED
bourbon, raw sugar, bitters, cherry - 16

CADILLAC MARGARITA
tequila, lime, Grand Marnier - 16

MANHATTAN
rye whiskey, sweet vermouth - 16

SPIRIT FREE

GINGER SPARK
ginger, lemon, honey, sparkling soda - 8

BERRY SPRITZ
mixed berry, lavender syrup, yuzu juice - 8

CITRUS VERDE
lime, yuzu, blackberry compote, basil syrup - 8

ELDERFLOWER FIZZ
elderflower tonic, thyme simple - 8

FLORALS FOR SPRING
lavender simple, elderflower tonic, sparkling soda - 8

WINE

WHITE

Paco & Lola - Albarifio, SP - 2024
Tiefenbrunner - Pinot Grigio, IT - 2023
Fouassier - Sancerre, FR - 2022

Louis Moreau - Chablis, FR - 2023

Pfister Furd - Pinot Gris, FR - 2022

Duckhorn - Chardonnay, CA - 2023

Heinz Eifel - Riesling Kabinett, DE - 2025
Tramin - Pinot Grigio, IT - 2024

Rudi Pichler - Griuner Veltliner, AT - 2022
Nautilus Estate - Sauvignon Blanc, NZ - 2024
Domaine de Saint Cosme - White Blend, FR - 2021
Abeja Winery - Chardonnay, WA - 2022
Labouré-Roi - Pouilly-Fuissé, FR - 2022

Alain Chavy - Puligny-Montrachet, FR - 2020

ROSE & SPARKLING

Chéteau de Campuget - Rosé, FR - 2025
Figuiere Premier - Rosé, FR - 2024

Stolpman Vineyards - Rosé, CA - 2025

Wolffer Estate Vineyard - Rosé, NY - 2025

Mark Ryan Winery - Rosé, WA - 2024

Zardetto Sparkling - Rosé, IT - NV

G.D. Vajra “N.S. della Neve"” - Brut Rosé, IT - NV
Besserat de Bellefon - Brut Rosé, FR - NV - Half Bottle
Le Mesnil - Brut, FR - NV - Half Bottle
Laurent-Perrier La Cuvée - Champagne, FR - NV
Leclerc Briant - Champagne, FR - 2019

RED

Pike Road - Pinot Noir, OR - 2023

Figgins Toil - Pinot Noir, OR - 2022

Januik - Merlot, WA - 2022

Catena Vista Flores - Malbec, AR - 2022

El Enemigo - Cabernet Franc, AR - 2023

Ancient Peaks - Cabernet Sauvignon, CA - 2022
Castello di Bossi - Chianti, IT - 2019

G.D. Vajra - Barolo Albe, IT - 2020

Ancient Peaks Winery Renegade - Blend, CA - 2017
Ridge Vineyards - Geyserville - Blend, CA - 2020
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CHILDREN'S MENU - 12

MAC & CHEESE
creamy, cheesy pasta made from scratch

CHICKEN TENDERS
breaded and golden-fried

CHEESEBURGER
Clover Hill Farm patty with cheddar cheese on a soft brioche bun

HOT DOG
classic all-beef hot dog

QUESADILLA
grilled tortilla with melted cheese

GRILLED CHEESE
melted cheese on toasted bread

SIDES
beer-battered fries - sweet potato fries - fruit - mac & cheese

DESSERT

SORBET AND ICE CREAM 3
seasonal selections

JUMBO CHOCOLATE CHIP COOKIE 5
served warm

HOT FUDGE SUNDAE 12

brownie bits, caramel sauce, black amerana cherries, vanilla bean ice cream

NIGHTCAPS

Amaro Nonino Quintessentia
Kahlta Coffee Liqueur Butler Nephew & Co 20 Y Port
Baileys Irish Cream Hennessy VS / VSOP
Chambord Rémy Martin VSOP
Limoncello

Disaronno Amaretto

BEER
DRAFT - 6

Michelob Ultra

Blue Mountain Kolsch 101 Lager
New Realm Hazy Like a Fox IPA
Aleworks Coffeehouse Stout

COURSE READY - 6

High Noon Bud Light
Michelob Ultra NA Miller Lite
Michelob Ultra Devils Backbone Vienna Lager
Budweiser Hazy Like a Fox IPA
Stella Guinness
Satan's Pony Athletic IPA NA
[ ]

REFRESHMENTS

COLD - 3

Fountain Soda Pepsi Products - Freshly Brewed Iced Tea
Arnold Palmer - Classic Lemonade

HOT - 5
Featuring La Colombe Coffee and Tealeaves Teas
Espresso - Cappuccino - Latte - Hot Teas

RAW JUICE - 9
Living Juice, Los Angeles, CA
Fresh Start - Lemon, apple, and ginger

HILDON WATER - 7
Natural spring water from Hampshire, England
Still - Sparkling



WINGS

house rubbed wings, celery and carrot sticks
choice of barbeque - dry rub - buffalo
ranch or bleu cheese dressing - 15

CHICKEN QUESADILLA
melted cheeses, pico de gallo, salsa, sour cream - 15
side of guacamole - 3

VEGETABLE QUESADILLA

squash, zucchini, roasted corn relish, melted cheeses
sour cream, house made hot sauce - 12

add guacamole - 3

GUACAMOLE
grilled corn relish, seasoned corn chips - 10

HUMMUS
grilled pita, seasonal crudité - 10

GRILLED SHRIMP SKEWERS
creamy harissa sauce, fresh herbs - 20

WATERMELON GAZPACHO
avocado, compressed watermelon, grilled corn, fresh mint - 10

KESWICK SALAD
mixed greens, pomegranate seeds, snap peas, oranges, cucumber
red onion, toasted pine nuts, goat cheese, champagne vinaigrette - 13

COBB SALAD
mixed greens, egg, avocado, bacon, tomato, cucumber, onion
bleu cheese, lorenzo dressing - 17

CAESAR SALAD
romaine, croutons, Pecorino Romano, black pepper caesar dressing - 12

ADD PROTEIN*

chicken-8  jumbo shrimp - 9 salmon - 18

PLEASE INFORM YOUR SERVER OF ANY DIETARY RESTRICTIONS OR ALLERGIES. CONSUMING RAW OR UNDERCOOKED FOODS MAY
INCREASE YOUR RISK OF FOODBORNE ILLNESS.

GRILLED CLOVER HILL FARM BURGER*
smoked cheddar, applewood bacon, tomato jam
barbecue aioli, lettuce, shaved red onion, brioche bun - 24

TURKEY CLUB
avocado, swiss, bacon, lettuce, tomato, garlic aioli, multigrain bread

FRIED CHICKEN SANDWICH
pimento cheese, lettuce, tomato, pickle, garlic aioli - 21

FALAFEL AND HUMMUS PITA
grilled pita, falafel, hummus, pickled red onion, roasted red pepper
mixed greens, tzatziki - 22

CHOICE OF SIDE

PARMESAN CRUSTED CHICKEN BREAST
linguine, seasonal vegetables, capers, lemon butter sauce - 23

FISH & CHIPS
beer-battered cod, coleslaw, dill tartar sauce - 22

ROASTED VEGETABLE & COUSCOUS BOWL
charred broccolini, squash, zucchini, roasted red peppers
chickpeas, greens, fresh herbs, honey lime vinaigrette - 14

ROASTED SALMON*
pearl couscous, golden raisins, pomegranate seeds, pine nuts
herbs, grilled lemon, citrus gremolata harissa yogurt - 27

CARNE ASADA

marinated steak, rice and beans, corn tortillas, peppers, onions
cilantro crema - 25

add guacamole - 3

mac & cheese

fruit cup

kettle chips

crispy brussels sprouts

beer battered fries

sweet potato fries
Oakdale Farm vegetables
broccolini
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