MENU

Us

RESTAURANT 4 BAR

STARTERS

THE PRESERVES CHICHARR()N, 7
House-fried pork skins, golden and crisp, served with Andrei's Signature Sauce

CHEESE STICKS, 12
Fried golden, served with house marinara

THE PRESERVES’ WINGS, 16

Jumbo baked wings smothered in your choice of buffalo, hot, Chef’s Signature BBQ, or house secret dry
rub. Finished in the fryer for extra crispiness

DILL PICKLE BOMBS, 13

Dill pickles and cream cheese, breaded and fried until golden brown, served with Andrei's Signature
Sauce

SOUPS FRENCH ONION SOUP, 8 f§  SOUP OF THE DAY, CUP 5 / BOWL 8

SALADS

Add chicken 7

Dressing options: House Balsamic, Sherry Vinaigrette, Blue Cheese, Ranch, Thousand Island, Honey
Mustard, Caesar, ltalian, Oil & Vinegar

CAESAR SALAD, SIDE 7 / FULL 10
Chopped romaine, parmesan, scratch-made croutons

HOUSE SALAD, SIDE 6 / FULL 9
Mixed greens, shredded cheese, carrots, cucumbers, and tomatoes

ANDREI'S SALAD, 18

Mixed greens, tomatoes, cucumbers, goat cheese, sweet corn, dates, candied walnuts, croutons, diced
grilled chicken, finished with sherry vinaigrette

CHICKEN SALAD AND FRUIT, 14

House-made creamy chicken salad on a bed of mixed greens, served with seasonal fruit

SOUP AND SALAD, 12
Cup of the soup of the day with a house salad, your choice of dressing

KB signature Item Golf & Lunch

Consuming raw or undercooked meats, poultry, seafood, or shellfish may increase your risk of foodborne illness. Some recipes contain alcohol in
their preparation.
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RESTAURANT 4 BAR

HANDHELDS

Served with your choice of French fries, chips, coleslaw, or fruit salad

FRENCHDIP,17 H

Shaved ribeye steak, sautéed onions, mushrooms, provolone. Served on a toasted sub roll with
French Onion soup dip

CHEF’S CUBAN, 14 H
Hot hickory smoked ham, house pulled pork, pickles, Swiss, dijonnaise, served on a pressed roll

HOTDOG, 12
Jumbo beef dog seared and served on a brioche hot dog bun

TEMPURA CHICKEN TENDERS, 13

Tempura battered chicken breast fried to golden brown, served with your choice of BBQ, ranch, buffalo,
hot, or honey mustard

SOUTHERN PULLED PORK SANDWICH, 12
Slow braised pulled pork smothered in Chef’s signature BBQ sauce, served on a toasted bun

CRISPY FISH SANDWICH, 15
Panko crusted pollock, lettuce, tomato, finished with house tartar sauce

THE ANGUS BURGER, 14

6 oz seasoned Angus beef, lettuce, tomato, onion, pickle, served on a toasted bun
Add-Ons 1.50 each: sautéed onions, mushrooms, bacon, cheddar, Swiss, provolone, American, blue cheese

CRISPY QUESADILLA, 19 B

Crispy flour tortillas with chicken, sautéed peppers, onions, cheddar jack cheese, fire-roasted salsa and sour
cream

BUFFALO CHICKEN WRAP, 15

Crispy tempura chicken tenders tossed in house-made buffalo sauce, lettuce, tomato, cheddar jack
cheese, ranch, in a flour tortilla

CHICKEN CAESAR WRAP, 14
Grilled chicken, romaine, tomato and Caesar dressing in a flour tortilla

BLACK BEAN BURGER, 15
House recipe veggie burger on a toasted brioche bun with lettuce, tomato, red onion, and Andrei’s sauce

FISH AND CHIPS, 13
Panko crusted pollock served with french fries and house tartar sauce

B Signature Item Golf & Lunch

Consuming raw or undercooked meats, poultry, seafood, or shellfish may increase your risk of foodborne illness. Some recipes contain alcohol in
their preparation.
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