KlDS MENU 12 Choice of Side

Mac & Cheese Hot Dog
Chicken Tenders Cheese Quesadilla
Cheeseburger Grilled Cheese

Fries | Sweet Potato Fries | Collard Green | Potato Salad
Southern Green Beans | Mac & Cheese | Fruit

REFRESHMENTS

Cold Drinks 3

Fountain Soda - Pepsi Products

lced Tea

Arnold Palmer

Lemonade

Juice- Cranberry, Grapefruit, Orange

Hildon Water 7

Still or Sparkling

Juice Blends @

Fresh Start- Lemon, Apple, Ginger
Carrot Kick- Carrot, Orange, Yellow, Beet
Red Radiance - Beet, Strawberry, Apple

Hot Drinks 5

Espresso Cappuccino or
Latte
Hot Tea

KES
G

Cocktails

WICK
RILL

The Hugo 13 Cadillac Margarita 15
Sparkling Cava, Elderflower, Mint Tequila, Lime, Grand Marnier
Snowberry Martini 15 Member's Manhattan 17
Vodka, White Cranberry, Rosemary Rye Whiskey, Sweet Vermouth
Thyme Gimlet 14 Fairway Boulevardier 17
Gin, Apple Cider, Thyme Bourbon, Campari, Sweet Vermouth
Vermont Old Fashioned 17 Bump & Rum 13
Bourbon, Maple, Black Walnut Bitters Spiced Rum, Coconut, Pineapple

Orange
Wine By The Glass
Sparkling Rose
Thibaut-Janisson Fizz, VA NA 10/35 Figuiere Premier Rose, FR 24 13/47
White Red
Paco and Lola Albarino, SP 24 10/35 Pike Road Pinot Noir, OR 23 10/35
Tiefenbrunner Pinot Grigio, IT 23 11/39 Figgins Toil Pinot Noir, OR 21 18/72
Fouassier Sancerre, FR 23 18/72 Catena Malbec Vista Flores, AR 22 11/39
Duckhorn Chardonnay, CA 23 11/47 Lapostolle Cabernet Sauvignon, CL 22 13/47
Louis Moreau Chablis, FR 23 13/47 Januik Merlot, AR 21 12/47

Beer

Draft 6

Blue Mountain “Kolsch”
New Realm “Hazy Like a Fox” IPA
Alewerks "Oktoberfest”

Course Ready 6

DB"Vienna Lager”  Michelob Ultra
Hazy Like a Fox IPA Budweiser
High Noon Bud Light
NA Michelob Ultra  Miller Lite



APPETIZERS

SMOKED WINGS 14 BBQ, Dry Rub, Buffalo
Celery, Carrot Sticks, Ranch or Bleu Cheese Dressing

QUESADILLA 15

Flour Tortilla, Grilled Chicken, Cheese, Onion, Jalapeno, Sour Cream

NACHOS 15
Tortilla Chips, Smoked Brisket, Queso, Salsa, Sour Cream

SWEET POTATO CORNBREAD 11
Whipped Pomegranate- Molasses Maple Butter

BEEF SLIDERS 17
Cider Braised Beef, Caramelized Onion, Apples, Arugula
Spicy Mustard Aioli

KALE & ARTICHOKE DIP 17
Toasted Herb Breadcrumbs, Tortilla Chips

S O U P & SA I_AD Chicken 8, Shrimp 9, Salmon 12, Crab Cake 13

TOMATO SOUP 12
Basil Qil, Grilled Cheese

BEEF CHILI 14

Pasture Raised Beef, Sweet Potato Cornbread

KESWICK SALAD 12

Mixed Greens, Heirloom Tomatoes, Roasted Beets, Carrot
Radish, Red Onion, Apple Cider Vinaigrette

CHOPPED SALAD 15

Mixed Greens, Egg, Bleu Cheese, Avocado, Bacon, Tomato
Cucumber, Onion, Lorenzo Dressing

CAESAR SALAD 11

Romaine, Croutons, Pecorino Romano, Caesar Dressing

SIGNATURE PLATES Choice of Side

FULL CRY BURGER * 20

Vermont Cheddar Cheese, Lettuce, Tomato, Onion

Bacon Jam, Garlic Aioli
*Can substitute a Black Bean Burger

TURKEY CLUB 17

Swiss Cheese, Bacon, Lettuce, Tomato, Avocado
Cranberry Aioli

FRIED CHICKEN SANDWICH 18

Pimento Cheese, Lettuce, Tomato, Pickle, Garlic Aioli

GRILLED HOT DOG 15
Beef Chili, Cheese Sauce, Crispy Onion

SOUTHERN FRIED CHICKEN 17
Hand-Breaded Joyce Farms Chicken

FISH & CHIPS 22
Beer Battered Cod, Coleslaw, Dill Tartar Sauce

CRAB CAKE 26
Seared Crab Cakes, Spicy Rémoulade

PAN SEARED SALMON 27
Maple- Mustard Glaze

SMOKED BRISKET 23
Slow-Smoked Spice Rubbed Brisket

SIDES 7

Fries | Sweet Potato Fries | Collard Green | Potato Salad
Southern Green Beans | Mac & Cheese | Fruit

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESSES*
IN AN EFFORT TO PROVIDE THE BEST EXPERIENCE POSSIBLE. PLEASE COMMUNICATE ALL DIETARY RESTRICTIONS WITH YOUR SERVER.



