
JUMBO WINGS 16 
tossed in buffalo, BBQ, or lemon 
pepper, served with carrots, celery, 
and house-made ranch

1 LB PRETZEL 16 
freshly baked Bavarian pretzel, 
served with warm cheese sauce and 
tangy mustard

LOADED FRIES 15 
crispy seasoned fries topped with 
smoked gouda cheese sauce, tender 
braised beef, sour cream, spicy 
jalapeños, crispy bacon, and fresh 
scallions

PUB BURGER SLIDERS 13 
Angus beef, pickles, white cheddar 
cheese sauce, and grilled onions

TOASTED RAVIOLI 11 
classic toasted beef ravioli, served 
with house-made marinara, topped 
with parmesan cheese

CHICKEN STRIPS 11 
breaded chicken strips and crispy 
seasoned fries, served with house-
made honey mustard

JALAPEÑO POPPERS 11 
cream cheese-stuffed jalapeños, 
breaded and fried, served with 
house-made ranch and chipotle aioli

BEER-BATTERED 9 
ONION RINGS  
deep-fried and served with house-
made ranch and chipotle aioli

QUEEN’S CHILI 9 
topped with melted cheddar cheese, 
red onions, and jalapeños

FILET OF BEEF 44 
8 oz hand-cut and served with 
roasted fingerling potatoes and 
grilled asparagus

KC STRIP STEAK 32 
14 oz hand-cut and served with 
creamy mashed potatoes and 
seasonal vegetables

FISHERMAN’S PLATTER 26 
breaded cod filets, battered shrimp, 
and fried clam strips, served with 
fries and coleslaw

BBQ PORK STEAK 24 
20 oz hand-cut, smothered in sweet 
BBQ sauce, served with coleslaw and 
grilled corn

ITALIAN CHOP 15 
romaine lettuce, pepperoni, 
artichokes, roasted red peppers, 
black olives, cherry peppers, and 
mozzarella cheese, tossed in 
champagne vinaigrette

CHEF’S SPECIAL CAESAR 12 
romaine lettuce, pickled red onions, 
roasted cherry tomatoes, and 
croutons, tossed in house-made 
Caesar dressing, topped with a 
parmesan crisp and drizzled with 
aged balsamic vinaigrette

GARDEN 7 
organic mixed greens, dried 
cranberries, cucumbers, cherry 
tomatoes, and croutons, tossed in 
balsamic vinaigrette

ADD MARINATED 2 
GRILLED CHICKEN

DK SUPREME 20/26 
red sauce, Italian sausage, pepperoni, 
bacon, green bell pepper, red onion, 
black olives, mushrooms, and mozzarella 
cheese

EXTREME MEAT 20/26 
Bolognese sauce, Italian sausage, 
pepperoni, bacon, and mozzarella 
cheese

BBQ CHICKEN 17/23 
sweet BBQ sauce, diced grilled chicken, 
red onion, cilantro, and mozzarella 
cheese

BUFFALO CHICKEN 17/23 
creamy buffalo sauce, diced grilled 
chicken, red onion, and mozzarella 
cheese, with house-made ranch drizzle

CLASSIC CHEESE 15/21 
red sauce and mozzarella cheese

ADDITIONAL TOPPINGS 2 
Extra cheese, Italian sausage, pepperoni, 
bacon, green bell pepper, cherry 
pepper, jalapeños, red onion, black 
olives, mushrooms, cherry tomatoes, 
artichokes, spinach

NEW YORK CHEESECAKE 9 
classic blend of cream cheese, sugar, 
and a hint of vanilla

STRAWBERRY CHEESECAKE 9 
topped with strawberry compote

TURTLE CHEESECAKE 9 
topped with candied pecans and 
drizzled with caramel and chocolate

LAYERED CHOCOLATE CAKE 9 
rich, decadent chocolate mousse

SHRIMP PO’ BOY 16 
battered and fried shrimp, crisp lettuce, 
tomato, pickles, remoulade sauce, on a 
French roll

PHILLY CHEESESTEAK 15 
grilled bell peppers and onions, melted 
cheddar cheese, on a French roll

ANGUS BURGER 15 
Angus beef, melted cheddar cheese, 
lettuce, tomato, onion, garlic aioli, on a 
brioche bun

REUBEN 14 
corned beef, sauerkraut, Swiss cheese, 
1000 island sauce, on marble rye

ITALIAN CHICKEN 14 
marinated grilled chicken breast, 
balsamic onions, roasted Roma 
tomatoes, smoked mozzarella cheese, 
basil aioli, on ciabatta bread

MEGA GRILLED CHEESE 13 
& TOMATO BISQUE  
Swiss, cheddar, American, and Havarti 
cheeses on grilled brioche bread, 
served with house-made tomato bisque 
soup

ADD APPLE-SMOKED 2 
BACON

PIZZAS 10” X 10” or 14” X 14”

DESSERTS served with whipped cream and a cherry

SANDWICHES served with fries

APPETIZERS ENTREES

SALADS

Please communicate any food allergies to an employee of this establishment and that employee shall communicate that food 

allergy information to the Person In Charge or Certified Food Protection Manager on duty at this establishment. REV 09/26/24



PINK CADILLAC 10
Patron, Grand Marnier, lime, 
strawberry puree

GIN & JUICE 8
Hendrick’s, pineapple, 
cranberry, lime

MANHATTAN 9 
Buffalo Trace, sweet vermouth, 
bitters

FRENCH 75 11
Hennessey, Moet & Chandon, 
lemon juice

QUEEN’S COSMO 9
Grey Goose, Cointreau, 
cranberry, lime

BLUE RASPBERRY 9
Tito’s, Chambord, blue curacao, 
red bull

STRAWBERRY LEMONADE 8
Tito’s, lemonade, strawberry puree

LEMON DROP MARTINI 8
lemon vodka, sweet & sour, sugar

FROZEN MANGO MARGARITA 7 
house blend of tequila, 
agave, lime

STRAWBERRY DAQUIRI 7
rum, strawberries, lime, simple syrup

COCKTAILS

STUMPY’S UNBROKEN VODKA 100

MOET & CHANDON 100

BACARDI 150

TITO’S 150

JACK DANIEL’S 160

TANQUERAY 160

JAMESON 180

CAZADORES 180

BUFFALO TRACE 180

CROWN ROYAL 200

REMY MARTIN  240

WELLER SPECIAL RESERVE 250

PATRON 220

CIROC 240

CIROC PEACH 240

JOHNNIE WALKER BLACK  240

GREY GOOSE 260

HENNESSEY 260

D’USSE 350

BOTTLE LIST

DRAFT BEER

BUD LIGHT 4

KONA BIG WAVE 4

URBAN CHESTNUT STL IPA 4

MODELO 4

BOULEVARD WHEAT 4

CIVIL LIFE BROWN ALE 4

BOTTLED BEER

Domestic

BUD, BUD LIGHT, BUD SELECT 4

BUSCH 4

BUSCH LIGHT 4

COORS LIGHT, MILLER LITE 4

MODELO 4

MICHELOB ULTRA 4

Premium

BLUE MOON 5

SCHLAFLY PALE ALE 5

GOOSE ISLAND IPA 5

ANGRY ORCHARD 5

CARBLISS CANNED COCKTAILS 5

REV 09/26/24

DOMESTIC BREWS 5 FOR 15

PREMIUM BREWS 5 FOR 19

BUCKETS OF BEER 


