
Bites

MINI CORN DOGS
nathan’s all beef hot dog, 
house-made batter, dijonnaise

WINGS
classic buffalo, honey gochujang or 
alabama white bbq sauce

TRUFFLE FRIES (V)

white truffle oil, grana padano cheese, 
black garlic aioli

DEVILS ON HORSEBACK
bacon wrapped dates, goat cheese, 
pumpkin seed pesto, balsamic reduction, 
calabrian chili-tomato sauce

CHARCUTERIE BOARD
rotating selection of premium cured 
meat, artisan cheese, honeycomb, 
jam, pickled veg, bread

great for groups of 2-4

CREAMY ONION DIP 
caramelized onion, sour cream, 
herbs, house-made potato chips

BONE MARROW
roasted beef bone, bacon jam, 
chimichurri, pickled onion, 
crusty bread

BLUE CRAB CRISPY RICE
jumbo lump crab meat, garlic-sriracha 
aioli, avocado, sweet soy

Handhelds
served with hand-cut fries & fry sauce, 
or upgrade your side for an additional charge

bacon onion jam, crispy onions, cheddar & american cheese, 
garlic aioli  

THE KENNEDY WAGYU BURGER *

herb roasted beef, swiss cheese, garlic aioli, horsey sauce, au jus
FRENCH DIP

pepperoni, salami, mortadella, provolone, arugula, 
garlic aioli, chopped giardiniera, extra virgin olive oil

ITALIAN CLUB

crispy breaded chicken, spicy pink vodka sauce, fresh 
mozzarella, pumpkin seed pesto, grana padano cheese

CHICKEN PARM

Mains
CHEF’S SEASONAL FISH *
pan seared chef’s fish, miso buttered jumbo lump crab, 
lemon dijon cream sauce, arugula & spinach

HERB ROASTED PRIME RIB *
charred carrots, whipped potatoes, horsey sauce, au jus

blacken your prime rib for no additional charge

SPICY RIGATONI
crispy prosciutto, pink vodka sauce, ricotta, grana padano 
cheese, basil

add protein: chicken +$8, salmon +$10, miso buttered lump crab +$16

FAROE ISLAND SALMON*
miso butter, sweet heat brussels sprouts, whipped potatoes, 
chili crisp

CRISPY HALF CHICKEN
sweet heat brussels sprouts, whipped potatoes, herbed jus 

FRENCH ONION SOUP
caramelized onion, beef broth, swiss cheese, sherry

KENNEDY CHOPPED SALAD
romaine, avocado, cucumber, tomato, bacon, cheddar cheese, 
frizzled onion

Your choice of dressing: ranch, blue cheese, balsamic, dijionnaise

THE G.O.A.T. (V)

fried goat cheese croquette, spinach, apple, red onion, 
candied walnut, balsamic vinaigrette

CAESAR SALAD
romaine, radicchio, herbed croutons, grana padano cheese 

Soup & Salad
add protein: chicken +$8, salmon +$10, miso buttered lump crab +$16

BURRATA & HEIRLOOM TOMATO
crispy prosciutto, green olive, pumpkin seed pesto, 
balsamic reduction, basil

Pizzas

ALL WHITE (V)

garlic cream sauce, fresh mozzarella,  
ricotta, grana padano cheese

WILD MUSHROOM (V) 
garlic cream sauce, mozzarella, exotic 
mushroom blend, sunny side up egg, 
arugula, truffle oil

VEGGIE DELUXE (V)

classic tomato sauce, artichoke heart, 
red pepper, red onion, brussels,  
green olive, pumpkin seed pesto,  
balsamic reduction

PEPPERONI HOT HONEY
classic tomato sauce, mozzarella, ricotta 
pepperoni, calabrian hot honey

DOUBLE SAUSAGE 
pink vodka sauce, mozzarella, ricotta, 
sliced & ground sausage

BBQ CHICKEN
bbq sauce, mozzarella, roasted chicken, 
bacon, red onion, jalapeño, cilantro, 
alabama white bbq sauce  

* consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

Sides
HAND CUT FRIES (V)  

kennebec potatoes, fry sauce 

HOUSE-MADE JUMBO ONION RINGS (V)

fry sauce

CHARRED CARROTS (V)

goat cheese, calabrian hot honey

SWEET HEAT BRUSSELS SPROUTS (V)

honey gochujang

WHIPPED POTATOES (V)

cream, butter

 
TRUFFLE FRIES (V)  

truffle oil, grana padano cheese, black garlic aioli 

house-made 48 hour fermented sourdough crust, 12 inch personal sized pizza cooked on a brick top oven in the neo-new york style

sourdough starter by crustic bakery

add buffalo trace bourbon for 
a bone marrow luge 

wagyu burger, cheddar & american cheese, lettuce, tomato, 
onion, pickle, garlic aioli 

CLASSIC CHEESEBURGER *

CYO PIZZA
create your own pizza with our freshly 
made toppings to enjoy something made 
just for you 

sauce of choice and mozzarella cheese are 
included in the base price, pick any of our 
30+ toppings  for an additional charge



Cocktails

GET L.I.T.
our version of a long island tea with 
4 liquors you’ve never heard of, loco 
burro sour, fever-tree cola

TK OLD FASHIONED
the kennedy single barrel by king’s, 
amburana toasted oak, tonka, belgian 
candi, peychaud’s bitters

a side by side cocktail
BRITT SPLITS

MARACAS BEACH

ten to one rum, rumhaven, 
coconut, lychee, pineapple, 
strawberry, clarified fruity 
pebble milk punch

LIL LYCHEE

corazón blanco tequila, 
lychee, lustau rosé, lemon, 
agave, thai basil oil

ONLY “FANS” MARTINI
vanilla vodka, guava, passion fruit, 
galliano, lime, fresh pineapple

MARGARITA AL PASTOR
tequila reposado, al pastor salt, 
charred pineapple cordial,  
loco burro sour

MILK & HONEY
honeycomb gin, local honey, 
lemon, gin botanical foam, 
rubber ducky

LAST CALL
lunazul cristalino , cafe 4 espresso, 
cacao, tonka, belgian candi

GINZA GIBSON
king’s vodka, cocchi extra dry, 
pickled ginger, sushi rice wash

PRICKLY PEAR AFFAIR
dragonfruit tequila, prickly pear, 
lemon, dolin blanc, bubbles

Beer
Draft

SCHULZ BRÄU DUNKEL

GUINNESS

MICH ULTRA  

MILLER LITE  

BEARDED IRIS 
HOMESTYLE IPA

YEE HAW TEX MEX LAGER

ROTATING SOUR

BLUE MOON

MODELO ESPECIAL

Bottled

COORS LIGHT

MICH ULTRA

MILLER LITE

CORONA EXTRA

PRINTSHOP BROWN ALE

CREATURE COMFORTS 
TROPICALIA IPA

BOLD ROCK CIDER

Wine
BTG
IDIART BLANC DE BLANC
loire valley, france

MOUNT BEAUTIFUL SAUV BLANC
canterbury, new zealand 

VILLA SAN MARTINO PINOT GRIGIO
northern italy

BLACK PEARL CABERNET SAUVIGNON
western cape, south africa

MOHUA PINOT NOIR
central otago, new zealand

G. D. VAJRA LANGHE ROSSO
piedmont, italy

LUBANZI SPARKLING ROSÉ
western cape, south africa

BTB
VEUVE CLICQUOT
champagne, france

JEAN BROCARD CHARDONNAY
bourgogne, france

DUCKHORN CABERNET SAUVIGNON
napa valley, california

Ready to Drink
FLYING PANDA
premium hard soda with vodka & pineapple 

MOM WATER
lemon blueberry vodka water aka “the karen”

Good for Groups
LEONARD’S FOURTH TEA POT
roku gin, aloe, shochu, yuzu, jasmine, agave

M.I.A.
abasolo whiskey, stone pine, kirschwasser, 
cappelletti apertivo, lemon, hickory smoke

Soft Beverages
we proudly serve pepsi products, iced & hot tea, coffee, 
reverse osmosis still & sparkling water

Shooters
VOL BOMB
21 seeds valencia orange, naranja, passion fruit, 
tropical red bull

FLAMING DR. PEPPER
overproof rum, amaretto, mich ultra

PUCKER UP
broken shed vodka, strawberry-rhubarb, lemon, 
fruity rim

NO-GRONI
seedlip 94, lyres apertif bianco, ghia bitter

HI RISE D9 SELTZER
blueberry, 5 mg delta-9, 10 mg cbd

FAUXJITO
ritual cane "spirit", mint, sugar, lime, fever-tree soda

DETOX TO RETOX
ginger beer, cucumber, mint, lemon 

Sober Curious
add any alchohol for an additional charge

FREEAF APERO SPRITZ
afterglow, carbonated, citrus

UNTITLED JUICY IPA
citra & mosaic hops, .5% alcohol

+

SHAKE & BAKE
barbadian rum, pineapple rum, rumhaven, 
yuzu, fresh watermelon, dragon fruit, 
marigold, lime, mint 

SUNTORY -196
peach vodka seltzer

PBR

PERNICIOUS IPA

MONTUCKY

CHALK HILL CHARDONNAY
russian river valley, 


