TAPHOUSE & GRILLE

Dinner Menu #1

Starter:

Kingston Beer & Cheddar Soup
Made with our famous Kingston Pale Ale

Entrée - choice of:

Pesto Chicken Fettucini
Pesto cream, marinated artichokes, sundried tomatoes

Big Bacon Cheeseburger
Served with caesar salad and fresh cut french fries

Kingston Trio Pizza
Homemade herbed marinara, double-smoked bacon, andouille and mild Italian sausage, red
onions and mozzarella

Teriyaki Salmon Burger
Wild Sockeye grilled medium rare with harrisa mayo, served caesar salad and fresh cut french
fries

Dessert:

Double Chocolate Cake
Come on, it’s time to indulge

$21.00 per person
Plus 12% HST and 15% gratuity



TAPHOUSE & GRILLE

Dinner Menu #2

Starter - choice of:

Hail Caesar Salad
Our own Caesar topped with focaccia croutons

Entrée - choice of:

Pesto Chicken Fettucini
Pesto cream, marinated artichokes, sundried tomatoes

Jambalaya
Cajun rice, andouille sausage, mild Italian sausage, chicken, mixed seafood

Flat Iron Steak Sandwich
Marinated and served on Gorgonzola cheese bread, served with caesar salad and fresh cut
french fries

Grilled Chicken Salad
Wild greens, grapes, toasted almonds, fennel & crumbled bleu cheese
with a mustard seed vinaigrette

Dessert:

Double Chocolate Cake
Come on, it’s time to indulge

$23.50 per person
Plus 12% HST and 15% gratuity



TAPHOUSE & GRILLE

Dinner Menu #3

Starter — Choice of:

Kingston Beer & Cheddar Soup
Made with our famous Kingston Pale Ale

Hail Caesar Salad
Our own Caesar topped with focaccia croutons

Entrée - choice of:

New York Striploin
AAA Canadian Angus Beef with a peppercorn sauce, mashed potatoes and seasonal vegetables

Grilled Salmon
Wild Sockeye grilled medium rare, with lemon caper butter arugula rissoto and seasonal
vegetables

Baked Mushroom Ravioli
Mushroom stuffed pasta, garlic herb tomato sauce topped with asiago cheese, served with caesar
salad and focaccia bread

Seared Ahi Caesar
With Ahi Tuna pan-seared in blackening spice with chili glaze

Dessert:

Double Chocolate Cake
Come on, it’s time to indulge

$27.50 per person
Plus 12% HST and 15% gratuity



