APPETIZERS
SEASONAL
FRIED GREEN TOMATOES
Served with onion-bacon jam,
house-made remoulade. $9

CRAB CAKES

Click the above code
to see a current list
of draft beers

Fresh lump crab cakes served with
house-made remoulade. $13

DEEP FRIED MUSHROOMS
Piled high! Hand-battered
fresh mushrooms with
horseradish sour cream. $9

SPINACH &
ARTICHOKE DIP

Topped with fresh parmesan and
mozzarella cheeses, diced tomatoes.
Served with pita chips. $10
Add Grilled Chicken for $3

SPICY BATTERED
PICKLE FRIES

French fry-style sliced pickles,
with sriracha ranch. $9

ONION RING TOWER

Sweet onions hand-cut,
hand-battered, golden fried, with
remoulade and cocktail sauce. $9

HOMEMADE
FRIED CHEESE

Choice of marinara
or cocktail sauce. $10

MADISON PIKE STREET FARE
TACOS DE PESCADO

Fresh-cut potato wedges
topped with cheddar jack cheese,
bacon and green onion.
Served with Ranch dressing. $10

Five-cheese blend. $5

CAST IRON
SKILLET CORNBREAD

CLUCK NORRIS

Served with honey butter. $5

Fresh hand-cut and battered
to order. When these jumbo
boneless wings cross the road,
the cars look both ways.
Half Pound $8 | One Pound $15

MASHED
SWEET POTATOES

Caramel sauce, candied nuts. $5

KP’S FLIGHT LOG

JALAPEÑO WHITE
CHEDDAR GRITS

When you can’t decide which
burger to get, take a trip around
our burger world. One of each
of the following in slider form:
Thelma and Bleu Cheese Louise,
Jerry Garcia, Cowboy Up and
California Dreamin’.
Served with Fried Spuds. $15

Vermont white cheddar,
diced jalapeños. $5

COLLARD GREENS

Cooked with ham and bacon. $5

HOMESTYLE GREEN BEANS

SALADS

Onions, ham, bacon. $5

SIDE SALAD

Fresh mixed greens,
diced tomatoes, sliced red onions,
croûtons, choice of dressing. $5

Dressings: Ranch, Southwest Ranch, Strawberry Balsamic, Caesar,
Bleu Cheese, Honey Mustard, Italian, Thousand Island

STRAWBERRY CHICKEN SPINACH SALAD

Fresh chopped spinach, grilled buttermilk chicken, applewood smoked bacon,
fresh sliced strawberries, crumbled goat cheese, candied nuts, and served
with our signature strawberry balsamic vinaigrette dressing. $14

Grilled chicken quesadilla stuffed
with black beans, corn, jalapeños and
cheddar-jack cheeses. Served with
salsa and sour cream. $11

EMMA LU LU

Fresh chopped romaine, Caesar dressing, topped with
grilled buttermilk chicken, applewood smoked bacon,
garlic butter croûtons, Parmesan cheese, hard boiled egg. $13

G.O.A.T. BALLS

Chefs’ house-made meatballs
and marinara topped with goat
cheese and chiffonade basil.
Served with grilled crostinis. $13

GROUPER FINGERS

JOE NUXHALLS

HACKSAW JIM DUGGANS

ORIGINAL
MAC AND CHEESE

Fresh and hand-battered,
with sriracha ranch. $10

Gyro meat, lettuce, onion, tomato
and tzatziki sauce on grilled
caramelized onion naan bread. $10

Fried spuds, slow-roasted
pork, spicy BBQ sauce,
cheddar-jack cheese. $10

NAPOLEAN DYNAMITE

Hand-battered chicken tenders,
choice of dipping sauce. $10

SONS OF ZEUS

ANIMAL SPUDS

SHAREABLES

CHICKEN TENDERS

Blackened or fried grouper strips
served on warm tortillas with
house-made salsa, fresh cabbage,
cilantro lime crema, avocado slices.
Served with lime wedge. $11

Angus beef sliders, cheddar cheese,
bacon, steak sauce aioli and pickle
served with fried spuds. $12

SIGNATURE
SIDES

Hand-breaded chicken breast, fresh mixed greens, diced fresh tomatoes,
pickled onions and applewood smoked bacon, served with
house-made buttermilk ranch. $13

MARGHERITA FLATBREAD
PIZZA
Fresh mozzarella, shredded
mozzarella, roma tomatoes,
garlic, chiffonade basil,
sweet balsamic reduction. $13

FRIED SPUDS

Fresh chopped romaine, corn and black beans, house-made salsa,
diced fresh tomatoes, cheddarj- ack cheese topped
with grilled buttermilk chicken, fresh fried tortilla strips,
southwest ranch dressing. $13

Deep fried to perfection. $4

BAKED BEANS

Topped with bacon. $4

CHEF SALAD

COLE SLAW

Fresh mixed greens, diced fresh tomatoes, hardwood smoked ham,
mesquite turkey, applewood smoked bacon, cheddarj- ack cheese,
hard-boiled egg, served with house-made buttermilk ranch. $13

SKILLET STEAMED MUSSELS
Sautéed in white wine, butter,
fresh basil, tomatoes and garlic.
Served with Cuban bread. $13

House-made. $4

HOT SLAW

FUSION

House-made
Kentucky favorite. $4

Fresh mixed greens, chorizo sausage, julienned apples,
candied pecans, goat cheese, craisons, English cucumbers,
white balsamic vinaigrette dressing. $14

Fresh "From Scratch" to Order
THE SAINT

Cajun shrimp, cheddarj- ack,
tomatoes, scallions. $13

MAc & cheese

5 CHEESE

SHUFFLE OFF TO BUFFALO

Cheddar, Monterey jack,
Vermont white cheddar, mozzarella,
Parmesan, bread crumbs. $10
Add grilled or fried chicken $3

MARISA TOMEI

Tender lump crab, shaved Vermont
white cheddar, cheddarj- ack,
fresh tomatoes and scallions. $14

Grilled or fried Buffalo chicken,
crumbled bleu cheese and
shredded mozzarella cheese. $13

Mozzarella, chicken, pesto, tomatoes. $11

LOUIS ARMSTRONG

Topped with your choice of
KY Bourbon Ale Demi or
white peppermill gravy. $4

SOUTHWEST CHICKEN SALAD

POUTINE

Cajun crawfish tails, pepperj- ack cheese,
tomatoes, peppadew peppers, scallions. $14

OTHER SIDE
OPTIONS
DIRTY MASHED
REDSKINS

CRISPY CHICKEN BLT

Fried spuds, Wisconsin cheese curds,
braised short rib & gravy. $13

Add Applewood Bacon $1
Add Hard Boiled Egg $1
Add Cheddar - Jack Cheese $1

LEONARDO DA PINCHI
ITALIAN STALLION

Shredded mozzarella, house-made
meatballs and marinara served
with grilled crostini. $11

THE KRAMER

Samuel Adams beer cheese Mac topped with
pan fried pretzel crusted chicken breast
and finished with dijon aioli, pretzel
crumbs and scallions. $14

CHRIS P. BACON

Slow-roasted pork, cheddar,
Monterey jack, Vermont white cheddar,
mozzarella, Parmesan, applewood smoked
bacon crumbles, spicy BBQ sauce
and scallions. $12

*Customer Advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risks of foodbourne illness especially if you have certain medical conditions.

BLT

Half pound of applewood smoked bacon,
lettuce, fresh sliced tomato, chipotle aioli,
on grilled Vienna bread. $12

CUBA GOODING JR.

SANDWICHES

All served with choice of Fried Spuds,
Cole Slaw or Fresh Fruit.

KPOE BOY

Hardwood smoked ham, mesquite turkey
breast, slow-roasted pulled pork, applewood
smoked bacon, Swiss cheese, Dijon mustard,
garlic - infused pickles
on panini-pressed ciabatta. $13

Choose either grilled Cajun or deep fried shrimp,
shredded lettuce, tomato, house-made slaw, remoulade. $13

MR. SEINFELD

Philly cheesesteak, grilled onions, melted sharp cheddar,
mayo on oven-baked French Bread. $13

Corned beef brisket, Swiss cheese,
1000 island dressing, fresh sauerkraut on
marble rye, served with pickle fries. $14

THAT'S A WRAP

Grilled or fried chicken, chopped romaine,
diced tomatoes, cheddarj- ack cheese,
buffalo sauce and either ranch or
bleu cheese dressing. $13

THE DOGHOUSE

A short rib grilled cheese sammich with
Smoked Gouda, horsey sour cream and pickled
red onion. Served on grilled sourdough. $14

BROTHERLY LOVE

THE JOE BURREAUX

Fried crawfish tails, fresh arugala, tomatoes,
pepper jack cheese, remoulade sauce
on a soft baked Cuban roll. $18

RUN CHICKEN RUN

Grilled or fried buttermilk chicken,
applewood-smoked bacon, chipotle aioli, lettuce,
fresh sliced tomato on grilled Vienna bread. $12
Toss it in Buffalo $1

BILL MURRAY

House-made meatballs, marinara, mozzarella
and parmesan cheeses on oven baked
French bread drizzled with
Parmesan peppercorn ranch. $12

JOIN THE CLUB

A “Double Decker” of oven-roasted mesquite
turkey breast, hardwood-smoked ham,
cheddar and Swiss cheeses, lettuce,
tomato, applewood-smoked bacon
on grilled sourdough. $14

BIG LEBOWSKI

Fresh grilled Angus ribeye, smoked gouda,
white truffle aioli, swiss cheese,
crispy onion straws on oven-baked ciabatta. $17

GRILLED 3 CHEESE DOUBLE STACK

Cheddar, Swiss and smoked Gouda cheeses,
applewood-smoked bacon, fresh tomatoes
and red onion on grilled sourdough. $13

SIGNATURE BURGERS

THELMA AND
BLEU CHEESE LOUISE

ROCKY BALBOA

Philly cheese steak - Swiss - grilled
peppers and onions - dijonnaise
chipotle aioli - challah bun $14

All burgers are fresh hand-pattied 8oz Angus Beef and
served with choice of Fried Spuds, Cole Slaw or Fresh Fruit.

Bleu cheese crumbles - peach chutney
crispy onion straws - lettuce
challah bun $13

CALIFORNIA DREAMIN’

CREW'S HOUSE BURGER

Cheddar - applewood-smoked bacon
lettuce - tomato - onion - chipotle aioli
garlic infused pickles - challah bun $12

MOLLY MARINARA

California Dreamin’
Applewood-smoked bacon
avocado slices - Swiss - chipotle aioli
sliced tomato - lettuce - challah bun $13

Sliced pepperoni - hand-cut battered provolone wedge
house-made marinara - challah bun $14

JERRY GARCIA

Sliced mushrooms- Swiss
Ky Bourbon Ale bordelaise
crispy onion straws- pretzel bun $14

DOMINACH'S SIDEKICK

COWBOY UP

Samuel Adams beer cheese - bacon
crispy onion straws - pretzel bun $14

Applewood-smoked bacon - cheddar
spicy BBQ sauce onion straws
lettuce - challah bun $13

JEFF SPICOLI

FATS DOMINO

Angus beef patty - crab cake
remoulade - spring mix
tomato - challah bun $14

Andouille sausage - pepper jack cheese
grilled peppers and onions - arugula - remoulade $15

Yard Bird

Fresh chicken buttermilk marinated, then twice dredged in our
secret recipe of herbs and spices. Served with hot honey sauce.

1 - 4 Bird (2 Pieces) $7 • 1 - 2 Bird (4 pieces) $12
Whole Bird (8 Pieces) $18
Please allow up to 20 minutes for your bird to be served.

N'AWLINS CAJUN PASTA

KNIFE & FORK

ZAC BROWN

Hardwood-smoked ham, mesquite turkey breast,
applewood smoked bacon, fresh-sliced tomatoes, served
open-faced on grilled sourdough, smothered in mornay sauce
and topped with Vermont white cheddar. $14

Fettuccini pasta, cajun shrimp,
andouille sausage, red and green
bell peppers, cajun creole cream sauce.
Served with garlic bread. $16
Hand-battered and country fried
Angus beef ribeye, dirty mashed
redskin potatoes, white peppermill gravy,
topped with scallions and served
with choice one of side. $17

BABY GOT RACK

Slow cooked baby back ribs dry rubbed with
our special blend of house seasonings and
brushed with chef’s house made BBQ sauce.
Served with two sides of your choice.
Half Slab $16 | Whole Slab $24

INDEPENDENCE HOT BROWN

FRENCH PORK CHOP

Pan seared 12oz fresh pork chop topped with
a pecan compound butter. Served on a bed of our
caramel sweet mashed taters with a side salad. $17

FEELING POT ROASTY?

Tender slow-braised Angus beef shoulder set
atop dirty mashed redskin potatoes topped with
KY Bourbon Ale Demi and steamed baby carrots.
Served with a side of cornbread. $16

HEY MA! THE MEATLOAF!

Chef’s bacon-wrapped meatloaf towers
topped with KY Bourbon Ale Demi, crispy
onion straws, served open-faced on grilled
marble rye with dirty mashed redskin
potatoes and choice of side. $16

CHICKEN ROSÉ PASTA

Farfalle pasta tossed in a creamy alfredo
sauce, topped with marinara, chiffonade
basil, and a grilled chicken breast.
Served with garlic bread. $15

CITY CHICKEN

Skewered, breaded and pan-fried pork loin
sauced with white peppermill gravy.
Served with dirty mashed redskin potatoes
and choice of one side. $14

SOFT DRINKS
Proudly serving Pepsi Products.

= House Specialty

Fresh Brewed Sweetened or Unsweetened Tea
Fresh Brewed House Blend Coffee, Decaf Coffee

Click the above code to see a
current list of draft beers

*Customer Advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risks of foodbourne illness especially if you have certain medical conditions

