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NEW YORK REUBEN    13
Fresh shaved corned beef stacked high on gri l led 
marble rye bread, smothered with Swiss cheese and 
house special blend of sauerkraut and Reuben dressing

GRILLED CHICKEN SANDWICH    13
Marinated and gri l led chicken breast topped with
lettuce, tomato and pickle, served on an onion bun

KINGS GATE BURGER    14
Fresh ground Angus beef patty, seasoned and char-gril led 
to your l iking, served on a toasted pretzel bun with your 
choice cheese, lettuce, tomato, onion and pickle

*substitute for vegetarian black bean patty upon request

Add bacon, jalapeño, onion ring, sautéed onions, 
sautéed mushrooms or additional cheese for +1 each

Served with your choice of s ide

Spl i t-p late  fee + 5  |   Addit ional  sauces and dress ings  +1
Consuming raw or undercooked meat ,  eggs ,  poultry or seafood increases  your r isk  of contract ing a  foodborne i l lness ,  especia l ly for 

indiv iduals  with medical  condit ions or a l lerg ies .  Please make your server aware of any medical  concerns or food a l lerg ies .
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FRIES  4   |    SWEET POTATO FRIES  4   |    ONION RINGS  4   |    TATER TOTS  4  

STEAMED BROCCOLI  4   |    BAKED POTATO  4   |    VEGETABLE DU JOUR  4
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SPAGHETTI & MEATBALLS    15
Traditional marinara, spaghetti ,  Parmesan, 
parsley, beef and pork meatballs 

CHICKEN ALFREDO    16
Alfredo sauce, chicken, garlic,  Parmesan and 
penne pasta topped with parsley

*Substitute for shrimp +4

SHRIMP SCAMPI    19
Jumbo shrimp pan-seared with fresh lemon juice, 
white wine, garlic,  butter, basil ,  Parmesan cheese 
and spaghetti topped with parsley

Served with gar l ic  bread

ASIAN TUNA SALAD    16
Mixed greens,  s l iced sesame-crusted tuna seared medium 
rare ,  served with avocado,  cr ispy wontons,  bel l  peppers , 
Mandar in  oranges and an Asian sesame v inaigrette

SMOKED BRISKET PLATE    16
Sliced brisket and BBQ sauce, 
served with your choice of two sides

CRABCAKE DINNER    18
Two jumbo lump crabcakes topped with a 
remoulade sauce on a bed of mixed greens, 
served with your choice of two sides

CHICKEN DIJIONAISE    16
Pan-seared chicken breast topped with an artisan
mustard cream sauce, served with your choice of two sides

GARLIC PORK    17
Garlic and herb-marinated gri l led pork loin, 
served with your choice of two sides

SOUTHERN FRIED CHICKEN PLATTER    16
Four-piece, bone-in, buttermilk fried chicken, 
served with your choice of two sides

KINGS GATE FISH DINNER    17
Red drum cooked with your choice of blackened, gri l led, 
or fried, served with your choice of two sides

SHRIMP DINNER   18
Eight shrimp gril led, blackened, or fried, 
served with your choice of two sides

SIRLOIN DINNER   18
8 oz sirloin seasoned with salt and pepper, gri l led to 
your l iking, served with your choice of two sides 

*Add gri l led shrimp +4

FILET DINNER   22
6 oz fi let mignon gri l led to your l ikl ing,
served with your choice of two sides




