* chip approved—Iow-fat, heart healthy

appetizers

haystack french fries
thin cut and piled high;
served with chipotle mayo and ketchup 4.95

garlic potato chips
sliced thin and coated with our garlic bread crumbs;
served with bleu cheese dip 4.95

bacon wrapped dates
served with roasted red pepper sauce 5.95

* bruschetta
ripe roma tomatoes, balsamic vinegar and red peppers;
served with crostini 7.95

sweet potato fries
served with apricot-yogurt sauce 4.95

crispy three pepper calamari
fried to perfection and served with tomato-vodka sauce 7.95

asiago stuffed mushrooms
bacon, scallions, asiago and cream cheese 7.95

wild mushroom quesadilla
shiitake and crimini mushrooms sautéed with red onions
and served in a tomato-basil tortilla with mozzarella cheese 8.95

with chicken 11.95

beer battered onion rings
golden brown and served with chipotle ranch dressing 7.95

* roasted garlic hummus
cumin and tahini flavored, served with fresh vegetables
and warm pita 8.95

triple cheese spinach artichoke dip
asiago, ricotta and cream cheese blended with spinach
and artichoke hearts 8.95

baked goat cheese and marinara
the perfect balance, served with crostini and warm pita 8.95
shrimp dejonghe
shrimp sautéed and topped with butter, fresh garlic and
bread crumbs 9.95

coconut shrimp
shrimp coated with coconut flakes and deep fried; served with
housemade pineapple chutney 9.95

crab cakes
lump crabmeat, red peppers and cilantro, served with
remoulade and apricot-yogurt sauce 10.95

side salad
mixed greens, roma tomato, cucumber, red onions and
your choice of dressing 2.95

side caesar
crisp romaine lettuce, shaved asiago cheese, garlic croutons
and a creamy caesar dressing 3.95

arugula side salad
peppery arugula topped with blackberry
balsamic dressing 4.95

kiki's salad
mixed greens, spiced pecans, shaved asiago cheese and our
blackberry balsamic dressing 4.95

house salad
mixed greens, red onion, tomato, cucumber, shaved parmesan
and garlic croutons 5.95

kiki’s classic caesar
romaine lettuce, shaved parmesan, garlic croutons, roma
tomatoes and lemon 6.95

greek salad
romaine lettuce, pepperoncini peppers, feta cheese,
green peppers and black olives 7.95

chicken and goat cheese salad
juicy chicken, crisp prosciuvtto and tart goat cheese 9.95

southwest chopped salad
served in a crispy tomato tortilla bowl, with seasoned
chicken, black beans and diced tomato 9.95

crispy chopped chicken salad
big chunks of crispy chicken tenders, cheddar cheese, red onions
and mixed greens; served with a spicy honey dijon dressing 10.95

thai chicken salad
chicken, red peppers, cucumbers, peanuts on mixed greens;
served with an orange vinaigrette dressing 10.95

add chicken or calamari to any salad 3.00
add steak, salmon or tuna to any salad 5.00

accompanied by a bread basket and soup or side salad

stuffed chicken chardonnay
boursin cheese stuffed chicken breast, rolled in bread crumbs
and baked. Served with chardonnay cream sauce, cream cheese
chive mashed potatoes and broccoli 14.95

bourbon barbequed pork loin chop
juicy 7 oz. bonelss chop smothered in bourbon barbeque
sauce and served with cream cheese chive mashed potatoes
and broccoli 10.95 for 1, 14.95 for 2

pork loin chop saltimbocca
7 oz. boneless chop topped with fresh sage, prosciutto
and cream sauce, served with cream cheese chive mashed
potatoes and broccoli 12.95 for 1; 16.95 for 2

chicken breast marsala
8 oz. chicken breast sautéed with garlic, mushrooms, shallots,
marsala wine and brown stock; served with fettucine 12.95

garlic roasted bone-in chicken
basted with shallot butter, with cream cheese chive
mashed potatoes 13.95

pan seared tilapia
served with lemon cream sauce, gremolata, lemon orzo
and broccoli 14.95

ahi tuna
black sesame seed crusted, served with
green tea rice, sautéed vegetables,
pickled ginger and wasabi 18.95

blackened mahi mahi
served with peppers and onions over garlic pasta 18.95

grilled salmon
herb and garlic rubbed salmon, grilled and served
on a bed of wild rice and mixed greens;
topped with tomato basil relish 16.95

teriyaki salmon
brown sugar and ginger crusted, basted with teriyaki,
served with feta wild rice 18.95

grilled sirloin
8 oz. sirloin, grilled and served with bordelaise,
cream cheese chive mashed potatoes and broccoli 16.95

bacon wrapped filet
8 oz. cut, grilled and served with bordelaise,
cream cheese chive mashed potatoes and
french green beans 24.95

ribeye
14 oz. grilled ribeye accompanied by bordelaise,
baked potato and broccoli 22.95

GLUTEN FREE OPTIONS
grilled tilapia
with chile-lime butter and white rice 14.95

bruschetta grilled chicken
served with tomato-basil relish and white rice 12.95

accompanied by a bread basket and soup or side salad
spaghetti aglio olio
tossed with olive oil, fresh garlic, red pepperflakes,
parsley and shallot 10.95

macaroni and cheese with sun dried tomatoes
a classic just got better...with sun dried tomatoes and our
garlic bread crumbs 10.95

spaghetti bolognese
ground beef and our marinara served over spaghetti 10.95
spicy shrimp alfredo
fettuccine tossed with garlic sautéed shrimp, red pepper flakes
and our alfredo sauce 17.95

spicy beef and noodle
beef sautéed in chile oil with broccoli, carrots, spaghetti
and soy sauce 14.95

* vegetable farfalle
peppers, onions and artichoke hearts tossed with olive oil
and farfalle pasta 13.95

chicken artichoke pasta
penne pasta tossed in a cream sauce of ricotta, garlic,
goat cheese, spinach, artichoke hearts and chicken 15.95

florentine ravioli
asiago and spinach filled pasta topped with our tomato-
vodka sauce 14.95

spaghetti with broccoli and goat cheese
broccoli, vegetable stock, pine nuts and crumbled
goat cheese on spaghetti 15.95

multi grain penne with vegetables and marinara
peppers, onions, carrots, garlic tossed in marinara and served
over multi grain pasta 16.95

chicken and wild mushroom fettuccine
shiitake and crimini mushrooms, chicken, shallots and our alfredo
sauce tossed with fettuccine noodles 15.95

substitute multi grain pasta on any dish besides ravioli 2.00



margherita
olive oil, garlic, fresh basil, roma tomato,
mozzarella and asiago cheeses 7.95

quattro formaggio
our homemade marinara with a blend of cheddar,
mozzarella, provolone and asiago cheeses 8.95

spinach, mushroom & blue cheese
garlic sautéed mushrooms, bleu cheese crumbles,
fresh spinach 9.95

chicken florentine
aged parmesan cream sauce, fresh spinach, caramelized
onions and Italian seasoned chicken 9.95

sausage, pepperoni, mushroom and onion
marinara and mozzarella cheese 9.95

all sandwiches served with french fries or
sweet potato fries (.50 additional) and pickle;
vegetarian option: substitute a large
grilled portabella mushroom in any sandwich
bruschetta chicken breast
grilled chicken breast topped with tomato basil relish 6.95
kiki B’s burger
8 oz. certified angus beef patty with lettuce,
tomato and red onion, topped with your choice 8.95

provolone, mozzarella, cheddar, swiss, or blue cheese
caramelized onions, sautéed mushrooms or bacon

smoked turkey & brie
pesto mayo, arugula, melted brie and thin sliced apples
on ciabatta bread 8.95

walnut burger
vegetarian option topped with a lime pepper mayo, mixed
greens, cucumber, roma tomato and charred red onion 8.95
reuben

slow roasted corned beef with Swiss cheese, thousand island
and saverkraut on marble rye 7.95

chicken florentine panini
sliced Italian seasoned chicken, roasted tomato,
fresh spinach and provolone cheese on grilled ciabatta 7.95

baked french onion 4.95
soup of the day, cup 1.95 bowl 2.95

feta wild rice 3.95

wild rice 3.50

loaded baked potato 2.95
caramelized onions 1.95

sautéed mushrooms 1.95

cream cheese chive mashed potatoes 2.95
side salad 2.95

bread basket 2.95

french fries 2.95

kat’s kids menuvu

kids 10 and under; comes with choice of milk or soda and fries or grapes

grilled cheese 5.95

macaroni and cheese 5.95
penne pasta tossed with cheddar cheese sauce

chicken and cheese quesadilla 5.95
cheddar cheese and chicken in a tomato tortilla

chicken tenders 5.95

pizza 5.95
choose from sausage, pepperoni or just cheese

sofie’s selections

kid’s sundae 2.50
brownie 2.00

split plate charge 3.00
a gratuity of 18% will be added to parties of 6 or more

Eating raw or undercooked meat, poultry, eggs or seafood poses a health risk to everyone, but especially to
the elderly, young children under age 4, pregnant women, and other highly susceptible individuals with
compromised immune systems. Thorough cooking of such animal foods reduces the risk of illness.

410

dinner menvu

restaurant hours

closed monday
tuesday thru thursday lunch 11-2 dinner 5-9
friday and saturday  lunch 11-2 dinner 5-10
sunday brunch 10-2

bar open late

815.986.0338




