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French Onion Soup	$5
A KnotKeg original broth with Spanish onions and beef, coated with melted Parmesan Cheese
Neptune’s Trident	$5
Scallops wrapped in sizzling bacon . . . On a STICK! 
Baked Garlic Popcorn Shrimp	$4
Popcorn shrimp sautéed in our Chef’s zesty special sauce
Calamari	$4
Fried and served with a homemade tar-tar sauce or sweet and spicy garlic dip
Bread, Brie, and Brilliance	$3
Baked to perfection, and served with pesto and red pepper jelly







Entrees
12oz New York Steak	$25
Tender Strip loin, grilled to perfection and marinated overnight. Served with Cesar salad or homemade French fries.
Homestyle Chicken Breast	$20
Roasted and seared and served with gravy topped mashed potato and asparagus. 
Oven Baked Salmon	$20
Sockeye salmon lightly sautéed in teriyaki sauce, served on rice and Brussel sprouts
8oz Sirloin Steak	$19
A mouth-watering house favorite and served with a garlic and lime sauce
Vegetarian Pizza (gluten free)	$15
Vegetarian pizza with gluten free crust. Optional toppings: Grilled Onions, extra cheese, pineapples, and mushrooms
Lasagna	$15
Just like mom used to make it! Thickly layered cheese on traditional Italian pasta sauce
Pesto linguini	$15
Linguini noodles topped with Pesto, lime, garlic, and fried scallops
Dessert
* Toppings: Blueberry, Strawberry, or Chocolate*
Cheesecake	$5
Homemade Cheesecake with a topping of choice. 
Crème Brulee	$5
A crusty top of caramelized sugar over smooth cream.
Ice Cream	$5
Chocolate, Vanilla, or Green Tea with a topping of choice. 
Molten Mousse	$8
Served with molten chocolate at the bottom with a thick and creamy chocolate mousse at the top
Fruit Platter	$5
Assortment of fruit.
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Drinks
Coco-Cola	$2
Pepsi	$2
Iced Tea	$2
Beer (tap)	$5
6oz Reds	$11.75
Shiraz
Cabernet Sauvingnon
Merlot
Malbec
Pinot Noir
6oz Whites	$11.75	
Chardonay
Sauvignon Blanc
Moscato
Pinot Grigio
Riesling
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