
SIDE SALAD
SIDE CAESAR SALAD
SWEET POTATO FRIES
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PUB CHIPS
FRIES2.99

SIDES

    1,000 Island          Caesar              Bleu Cheese          Feta Greek Vinaigrette          Ginger Miso         

                   Ranch          Raspberry Shallot Vinaigrette              Spicy Italian       

HOUSE-MADE DRESSINGS

+ PROTEIN TO ANY SALAD

Finely sliced with red cabbage, carrots, soy-glazed 
mushrooms, fried onions, and edamame. Tossed in 
ginger-miso vinaigrette and crowned with a nest of crispy 
rice noodles   9.99

ASIAN KALE
Traditional lamb and beef gyro served over a bed of 
shredded romaine with red onions, red peppers, 
tomatoes, tzatziki, and feta Greek vinaigrette. Served 
with pita bread   10.99

GYRO
Shredded romaine, smoked bacon, crumbled bleu 
cheese, grape tomatoes, fried red onions, and tossed 
in bleu cheese dressing   9.99

KINGS BISTRO

Fresh baby spinach tossed in our raspberry-shallot 
vinaigrette with sweetened dried cranberries, goat cheese,
and candied almonds   9.99

BABY SPINACH

Baby romaine lightly charred served with seasoned 
croutons, roasted tomatoes, artichoke hearts, Kalamata 
olives, and grated parmesan tossed in Caesar dressing     
9.99

GRILLED BABY ROMAINE CAESAR

without croutons

Shredded romaine tossed in our sweet Italian vinaigrette
with mozzarella, roasted red peppers, and homemade 
croutons     6.99

HOUSE
Chopped romaine, grape tomatoes, green olives, 
roasted red peppers, shaved red onions, chopped Genoa 
salami, and grated parmesan tossed with spicy Italian 
vinaigrette    9.99

THE HILL

SALADS

Black bean burger topped with avocado and chipotle
mayo on a toasted brioche bun   11.99

VEGETARIAN

IMPOSSIBLE BURGER 2.0

Two slices of American cheese and pickles topped with 
pork belly, our King's Smash Sauce and Cleveland caviar
mustard on a toasted brioche bun   16.99

KING SYMON*

Pepper jack cheese, pico de gallo, jalapeños, 
guacamole, and chipotle mayo on a brioche bun  13.99

SOUTHWEST CHIPOTLE*

Fried egg, bacon, caramelized onions, sautéed 
mushrooms, Swiss and cheddar cheese on a pretzel 
bun   14.99

POGUE MAHONE*

Smothered in our Three Kings bacon jam and topped with 
melted provolone cheese on a toasted brioche bun   13.99

BACON JAM*

Pepper jack cheese, fried jalapeños, and sriracha mayo on 
a brioche bun   13.99

FLAMETHROWER*

Two slices of American cheese and pickles topped with our
King's Smash Sauce on a toasted brioche bun   12.49

KINGS SIGNATURE SMASH*

Each burger comes standard with two 3.3 oz. all-natural, grass-fed, grain-finished angus patties, smashed to perfection.

A generous portion of house-made crispy russet potato 
chips served with queso blanco   6.99

PUB CHIPS

Fresh cut and seasoned Brussels sprouts sautéed in our 
homemade garlic oil and topped with parmesan cheese, 
candied almonds, and sweetened dried cranberries   9.99

BRUSSELS SPROUTS

Crispy potato skins stuffed with spinach, artichokes,
toasted pine nuts, and lemon-spiked parmesan cream  
10.99

KINGS SKINS

Six jumbo shrimp breaded in Captain Crunch and spices 
served with spicy Thai sauce   14.99

CAPTAIN CRUNCH SHRIMP

Tender rings and tentacles breaded and flash-fried. Served 
with a side of lemon caper aioli   12.99

CALAMARI

Signature recipe of puréed garbanzo beans, garlic, lemon, 
tahini, chili oil, and fire-roasted red peppers. Served with 
pita bread and an assortment of veggies   10.99

HUMMUS

CHICKEN QUESADILLA

HAND-BREADED CHICKEN TENDERS

Two large pretzel sticks served with a side of queso 
blanco   8.99

HOT SOFT PRETZEL STICKS

Hand-breaded and deep-fried kosher pickle chips, 
served with a side of sriracha ranch   9.99

FRIED PICKLES

TOASTED RAVIOLI

THREE KINGS WINGSTHREE KINGS LOBSTER BISQUE

STARTERS


