
Scotch Egg*-soft-boiled egg, sausage, bacon-panko crust, chives, Maine Beer Company’s  beer mustard  
& spicy aioli garnish  9.5 

Haddock Bites- light and crispy haddock bites, malt-vinegar tartar for dipping 15 
Poutine– a heap of fries slathered in our KH Guinness Roast gravy, Pineland Farms cheddar cheese 
curds, scallions 14   add pulled pork +7 

Mussels (PEI)-Spanish style broth with tomatoes, fennel, onions, & garlic, *spicy upon request 20 

Spinach & Artichoke Dip-cream cheese, parmesan, garlic, crispy onions, served warm & accompanied 
with house made corn tortilla chips 14 

Wings (1.lb)-garlic buffalo, honey sriracha, KH BBQ, garlic parmesan, or spicy coffee rub celery &       
carrots, ranch or blue cheese  15  

StarterS  

tacoS 
(3)Crispy Haddock 

cucumber, pickled Fresno  
  peppers, spicy aioli, 14 (3)Braised Beef 

Beef jus, house slaw, 
pickled Fresno peppers16 

served on corn tortillas w/ lime garnish 

Lighter fare 
Haddock & Clam Chowder*  7 |13  Add 3oz         +MKT 

(3)Pork Belly 
Gochujang glaze, asian  

slaw, pickled red onions 14 

 

Royale w/ Cheese-Two 4oz all beef smash patties cooked well & juicy, American cheese, special sauce,      
lettuce, tomato, onion, pickles, 18 
 
Sriracha Honey Tofu-crispy tempura tofu, KH honey sriracha sauce, Asian slaw, cucumbers 
lemongrass aioli 16 
 
Haddock Sandwich-crispy haddock, malt-vinegar tartar, coleslaw, lettuce, tomato 17 
 
Bánh “King-KH famous crispy chicken filet, topped with pork belly slathered in Korean style               
BBQ glaze, Asian slow, cucumber, lemongrass aioli, 18 
 
Crispy Chicken-KH famous tender & crisp chicken, lettuce, tomato, 16        
 Upgrade your chicken -add bacon& ranch +2  
 

Pulled Pork- BBQ Braised pork shoulder, house BBQ sauce, garlic aioli,  
pickles, house slaw17 
 

        Lobster Roll choose chilled with lemon mayo, &   

   lettuce, or warmed with butter, on a toasted brioche roll MKT 
 
 

Our house recipe since 2014. Made with bacon and potatoes. 
Served with oyster crackers 

    Pesto Caesar |15   
crisp romaine, shaved parme-

san, house made croutons,               
KH Pesto Caesar                           

(nut free)                                                                                                            

          Harvest Salad |16 
mixed greens, roasted butternut  

squash, smoked gouda, red onion, 
 toasted pepitas, cranberry  

vinaigrette   

     Cobb Salad| 18     
mixed greens, bacon, egg,           

avocado, bleu cheese crumbles, 
grape tomato, cucumber, tossed   

in KH ranch dressing  

SandwicheS  

 Or add buffalo & bleu cheese crumbles +2 

Served  on a brioche roll, accompanied with kettle chips and pickles! 

     Upgrade your kettle chips fries+4 | truffle fries +5 | vegetable +4 | green salad +5 

flare  

+1  Spicy Aioli,            
Honey Sriracha,          
Garlic Buffalo,              
Buttermilk Ranch,                
or KH BBQ  

                                      +2  Cheddar,  
American,  
Bleu Cheese,  
Feta,   
Sautéed Onions, 
Bacon,  
or Fried Egg,  

AƁ some  

Add fries +4 

Consuming raw or undercooked meats, poultry, seafood, shellÞsh, or eggs may increase your risk of food borne illness,  
especially if you have certain medical conditions. Please Advise your server of any food allergies* 

Add  grilled Chicken 6 |  grilled shrimp 8|  Crispy Tofu 6 |  3oz  Lobster MKT 

*S 

*S = Shellfish warning  

*S 

*S 



Pub fare 
Mac &Cheese -seared pancetta, peas, 3 cheese blend, cavatappi pasta 19                         
add chicken+6,  shrimp +8, crispy tofu +6, or lobster +MKT 

 
Spicy Spaghetti Squash-roasted spaghetti squash, sautéed  spinach, feta, roasted red pepper 
sauce 20 add chicken+6,  shrimp +8, crispy tofu +6, or lobster +MKT 

 

Guinness Braised King’s Roast -served with mashed potatoes,  green beans, and             
finished with Guinness gravy 28 
  
Grilled Pineapple Chicken Skewers-Teriyaki marinated chicken thighs, red & green 
peppers, pineapple, & onions, served over rice, with grilled broccolini  24 
 
Pappardelle Bolognese –ground pepperoni, pork shoulder, Italian sausage, tomato, 
shaved parmesan, served with a grilled baguette  25 
 
Risotto –creamy & comforting, velvety Arborio rice prepared with a blend of wild mushrooms, 
peas, lemon, & chives 23 add chicken+6,  shrimp +8, crispy tofu +6,  

 

Chicken Stew- marinated & grilled chicken breast, fresh cavatelli, onion, fennel, garlic,      
rosemary, carrots, peas, rosemary, served with a grilled baguette -22 

   Seafood Paella -shrimp, mussels, & haddock  prepared in a Spanish style broth     

    with garlic,  onions, diced peppers, over rice served with a grilled baguette 29 add lobster +MKT   
 
   Grilled Salmon–butternut squash puree, grilled broccolini, toasted pepitas, chive oil 

 
  Baked Haddock–white wine & garlic butter sauce, seasoned panko, house mashed, green beans 

 

29 

From the Sea 

 
Fish & Chips–crispy haddock in an english style batter, served with fries, cole slaw & our malt-
vinegar tartar 24 
 

Fried Clams–crispy clam strips in a light seafood batter, served with fries, cole slaw, cocktail 
sauce & our malt-vinegar tartar 21 
 

Haddock Bites–bite sized pieces of haddock, tossed in a light seafood breading , served hot & 
crispy with fries, house cole slaw & our malt-vinegar tartar 24 
 

King’s Basket–haddock bites, clam strips, fried shrimp, fries, cole slaw, cocktail,                          
& malt-vinegar tartar 40 
 

Consuming raw or undercooked meats, poultry, seafood, shellÞsh, or eggs may increase your risk of food borne illness,  
especially if you have certain medical conditions. Please Advise your server of any food allergies* 

*S 

*S 

*S =shellfish warning  

27 

Platters 

or lobster +MKT 

SideS 
        Fries 6|9                      Side Green Salad 6           Green Beans 6 

Truffle Fries 7|9                  Side Pesto Caesar 6        Grilled Broccolini 8 

   Side Chips 3                             Slaw 3.5                    Mashed Potatoes 5 


